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For Reference 


Not to be taken from this room 


3¢2940 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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I'm intelligent. 
Thats why Im so pretty. 


Good looks need a lot more 

than good luck. 

And | admit, I’m not always careful 
enough about night care. 

So | swear by the makeup that 
works hard for me all day. 

Touch & Glow. 

It’s so good to your skin, it’s actually 
better than no makeup at all. oo 
Because, every second it’s on, © || moisturiz 


ia : se: 411 iqui 
it’s moisturizing. © 1| Makeup 


That’s smart to know, isn’t it? 
It’s just using your head 
to help your face, that’s all. 


Touch & Glow & Stay Beautiful. 


TOUGH «GLOW 


the intelligent makeup 


Koln 











Lamb a Indienne 
starts with 
San Franciscos 


Rice-A-Roni 


Saute 2 strips bacon, diced. Cube meat 
from 2 shoulder lamb chops, fry with 
bacon. Stir in 1 pkg. Chicken Rice-A- 
Roni. Cook until vermicelli is light 
brown. Pour in 23% cups hot water, 
contents of Chicken flavor packet, 
to 1 tsp. curry powder, /% cup raisins 
and V4 cup chopped green onions. 
Cover, bring to boil, reduce heat and 
sim 15 min. Sprinkle with Ya cup 

noppe anuts, 
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If your 
daughter is 
worried 
about enough 





protection from 


a tampon... 


She’s probably questioning 
how a small tampon can 
give as much protection as a 
large napkin. Here are some 
facts to help you answer her. 


By Mary Morgan. 


Howcansucha tiny looking 
OQ thing as a tampon absorb the 
menstrual flow before it leaves the 
body? 

A tampon is a very compact 

form of internal sanitary pro- 
tection. It's designed to be small 
before use — for ease of insertion — 
but made to expand once it’s in 
place in the vagina. Some tampons 
expand both lengthwise and side- 
ways. But take a Pursettes® tampon. 
It expands mostly sideways, blos- 
soming out slowly to absorb more 
fully. It also self-adjusts to conform 
better to the body's inner contours 
for maximum protection 
What's more, a Pursettes tampon 
is easy to use and to carry because 
ithas a pre-lubricated tip. This does 
away with the bulky applicator 

Are Pursettes tampons ab- 
O sorbent enough to use while 
swimming? 

Absolutely. Compressed a 
A unique way, a Pursettes tam- 
pon is no larger than a lipstick. Yet, 
IN contact with moisture, it can ab- 
sorb more than 6 times its weight 
influid. Actually, itcantake on Nature 
at its fullest which is why a girl can 
have complete confidence in using 
Pursettes 
TRIAL OFFER: Let your daughter 


see for herself how well Pursettes 

tampons protect. For a free gold 

embossed black compact filled | 
with four regular Pursettes o1 | 
three super-absorbent | ettes 

Plus® tampons (indicate ice | 
send 25¢ for postage/handlina | 
to Campana, Dept. J-016. Ba- | 
tavia, Illinois 60510 | 
Offer expires in 90 days. Gor jin S.A. only | 
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By Lenore Hershey 


Ring in the new .. . anew year... anew chance to do better. Let this 
issue help you give a party, go on a diet, be proud of your ethnic heritage 
(see this month’s “How America Lives”), believe in the power of 
marriage. Happy 1976 to all our readers. Be well, be joyous. 

And stay with us for a year of pleasant surprises. 


SOMEONE’S IN THE KITCHEN 

We've already mentioned our new food editor Sue Huffman, but this 
month marks her official editorial debut, as she takes over the supervision 
of the Journal’s extensive food, nutrition, entertaining and test kitchen 
activities. You'll see Sue on page 104, helping to launch our new “How 
America Entertains” series, one of the many innovations she has planned. 
Sue comes to us from St. Louis, where she was Food Editor of the 
Globe-Democrat. An Oklahoma native and the mother of Sarah (8) 
and Charley (6), Sue Huffman has boundless enthusiasm for the Journal 
and a strong sense of reader needs in these times. 


1976 WOMEN OF THE YEAR 

On page 57, you'll find the ballot on which you can exercise your 
important personal influence on the selection of the Ladies’ Home Journal 
Women of the Year, 1976. This is the fourth annual program honoring 
American women of achievement. Past winners have been, as you re- 
member, such women as Martha W. Griffiths, Shirley Chisholm, Katharine 
Hepburn, Billie Jean King, Katharine Graham, Barbara Walters, Dixy 
Lee Ray and many others. This year we have nine categories, 

ten nominees in each, with the added opportunity provided for you to 
make your own nominations. A blue-ribbon panel will make the final 
decisions, but your input is a vital factor. So get your choices in the mail 
by February 1. The TV show, sponsored by Procter & Gamble, will 

be a 90-minute special on NBC in April. 


SPEAKING OF HOSPITALS 





On page 86, you'll find 
our special Journal 
report on the best hos- 
pitals for women. Late 
this fall, we had the 
opportunity to spend a 
f day in one of the great 
ie ‘nl alle 7 =American hospitals for 
gi o- children: The Chil- 





«me Bie. dren’s Hospital of 
Philadelphia. At the hospital’s request, the Journal had flown up the 
former Siamese twins, Clara and Altagracia Rodriguez, from the 
Dominican Republic for a physical check-up. What a heartwarming, 
inspiring day it was! Not only was it wonderful to see the twins as healthy, 
toddling two-year-olds, remarkably poised, but the hospital itself was 
thrilling evidence that in our medical system people—especially children— 
still do count, and that a real effort is being expended to make hospitals 
into reassuring havens where the best care is backed by a humane 
atmosphere. Children’s Hospital, thank you on behalf of the twins ... and 
for all the other children. (Yes, that’s me with the twins: they are 
wearing “Never Underestimate the Power of a Woman” shirts. ) 














AND THE 


OVER GiieL 
MOUTH 


Sesame oil! The secret behind all that 
Cover Girl” dazzle and shine. 


Cover Girl's exclusive formula combines light-rich 
sesame oil with five protective moisturizers. 

To drench your lips in the richest, slickest 

kind of color yet. It glimmers! It shimmers! It shines! 


The feel...sensational. 

The look...ready to be discovered. 

Go ahead. Make your mouth a Cover Girl mouth. 
(You've got 12 smashy shades to do it in!) 
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What's 
happening 


By Gene\ \ / Shalit 


lt’s a banner month for movies—six winners and 
only one loser. So enjoy. 


Well, if it isn’t 1976! Have we been expecting you. 

Can you imagine that tenscore years ago there were no movies, 
no television, no telephones, no wire-tapping? How did the people get 
along? But there were magazines and papers and books. People 
read. They talked to each other. It was called “conversation” (archaic). 
And they wrote letters, but they didn’t write “wish you were here,” 
because they already were here. Namely, it was hard to be anywhere 
else unless you simply adored wagons or horses. What have we gained 
in 200 years? People still write letters, but the government reads 
some of them first. People make telephone calls, but some snoops may 
be listening in. As for conversation, it’s as dead as a dodo. (When 
there were dodos, I wonder what were things as dead as?) 


SWEET AND SENTIMENTAL 

Our world is changing so fast that it sometimes seems a blur. Many 
people sense that we are sinking into a future shocking life. This may be 
why we've been engulfed in a desperation of nostalgia, a last-gasp 
for the past. Many movies have dwelt on memories that now seem sweet, 
and Lies My Father Told Me is such a movie. And it is such a movie! It’s 
set in the Jewish quarter of long-ago Montreal, where the principal 
characters are a small boy and his very old grandfather. Grandpa is our 
link with a vanishing kind of man—a kind man, a wise man,.a humorous 
man, a man who had a biblical quote for everything (even if it wasn’t 
in the Bible). The boy adores grandpa, but stays clear of his papa. 
Who can blame him? Pop is a dreamer who makes impractical inventions 
for clothes and lives on vacant promises. Grandpa has a horse and 
wagon and makes a living as a junkman. The child’s happiest hours 
are riding along, crying out for old clothes and bottles. We live the boy’s 
joys with the old man, the old horse, and a huggable imp of a tiny 
girl next door. This is a sweet and sentimental movie of a vanished time: 
Lies My Father Told Me. To tell you the truth, I liked it a lot. 

Another movie about Jews of those times is not successful. Hester 
Street is devoted to Jewish immigrants from eastern Europe who arrived 
on New York’s lower East Side in 1896. Good luck to them: If they 
could survive this movie, they could survive anything. 





FROM SIX TO THREE TO ONE : 

Step right up, folks, for a big sale: Six Days of the Condor has been 
reduced to Three Days of the Condor for a limited time only. And 
if your time is limited, you can skip it altogether. This is a formula movie; 
a hackneyed story made topical by patching on the CIA. Robert 
Redford is the star (no wonder the movie is doing such good business), 
and he impersonates a cool Manhattanite who is a CIAgent 
serving as a book reader. When it’s time to serve lunch, Redford runs 
out for sandwiches and hurries back to find everyone murdered. He 
spends the rest of the movie on the run—running away from, and into, 
all sorts of dangers, killers and dead ends. He and we finally 
find out what's been going on. Who needs Three Days of the Condor? 
One would have been plenty! (continued on page 12) 
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w Peas and Pearl Onions 





ds Eye peas will do almost anything 
to get your husband's attention. 


little peas. They're the favorite vegetable of a lot of husbands, but all 

emselves, theyre not the sort of vegetable that cause a lot of 

ement at dinner Your husband probably doesn’t even notice them. 

ets why Birds Eye* put peas in Combinations with lots of other 
ings. 

Like Peas with Pearl Onions, Peas with Mushrooms, and Peas with 
m Sauce. They’re more delicious than plain peas. And a lot more 
esting. 

They try so hard to get attention, your husband can’t help but notice. 

Of course, peas aren’t the only vegetable that could use a alittle 
ation. So Birds Eye makes many other tasty 5s i 
ination Vegetables, too. Like Carrots with 
Sugar Glaze, for instance. And French 
n Beans with Toasted Almonds. 

But, all im all, no vegetable comes in as 
y Combinations as peas. 

Because when youre as common as a pea, . 

ry togetattentioninasmany ways as youcan.= 


Birds Eye Combinations. 
The first vegetables your husband might even notice. 


graphs are approx. 2 times actual size. 













“Iwas desperate, 
my hands hurt so 


from clay and 
cold 


water.” 


“‘T knew if I wanted 
to continue pottery, Id have 
to find a hand cream that 
would really work. Fortu- 
nately I discovered yours. 
I’m so enthused with the 
results, I’m telling all my 
friends.” 















This letter from Ms. Shirley Jew was one 
of many letters we’ve received in the past few 
months from people with dry, problem skin. 
Maybe you’re not a potter, but if you are 
suffering from dry, red, rough, and hurting skin, 
Neutrogena® Hand Cream can help you, too. 









Neutrogena® forms an invisible shield 
against the elements while it lubricates the skin, 
helping it to regain its natural moisture balance. 
This hand cream is no fluffy cosmetic. It was 
first used to help Arctic fishermen protect their 
hands from the blistering, skin-cracking wet 
and cold. 








Its unique natural protein oil ingredients 
—imported from Norway —combined with 
emollients and lubricants, actually can help 
improve your hands within days. Recent 
medical tests have shown that Neutrogena® 
Hand Cream helps clear up chronic and acute 
skin conditions within 14 days in a majority of 
those tested. (Test results on request.) 










When you depend on your hands to 
work —like the Arctic fishermen or Shirley 
Jew — you need a cream that works,too. So try 
concentrated Neutrogena® Hand Cream. Just 
a dab does a big job in helping soothe and heal 
raw, chapped, sensitive skin. It’s recommended 
by many doctors. 
And guaranteed to 
work — or your 
money back. 
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What's 
happening 


continued 





VIGOROUS AND COMPELLING | 

I often find a special elegance in good British films—call 
class—and it shines through in Conduct Unbecoming. W 
we have here are intelligent dialogue, polished performand 
and an exotic plot. The year is 1878. Victoria is Queen 
England and Empress of India. Two young British soldierg 
Michael York and James Faulkner—arrive in India to ser 
with the light cavalry. York is determined to make goo 
Faulkner is determined to make bad: he hates the milital 
and schemes to be sent home to England after his thrq 
month probationary period. But life is not so simple. Yo 
Faulkner is soon trapped by a pretty widow (Susannj 
York) whose husband has died heroically. She has stayed § 
as a kind of regimental pet. One night she rushes in hyste| 
cally, her gown torn, and accuses young Faulkner of hav i 
attacked her. A secret (and hardly legal) midnight trial 
convened, with Stacy Keach as the one-sided judge. The ph 
constricts, oozing out the purulent past of the guilty. Miché 
York—under protest—serves as Faulkner's lawyer. Among i 
others assembled for the dissembling business are Trey 
Howard, Christopher Plummer and Richard Attenborougl 
all first rate. Conduct Unbecoming is a rich film that expog 
the rank corruption concealed by the Victorian code of hor 
—a vigorous and compelling 19th-century drama. 





DIVERTING SPOOF 

Now it is the 1930s, and we are on an Iowa farm, wh@ 
a young man dreams of writing Western stories for p 
magazines. He enrolls in a correspondence school in Neva 
and impulsively decides to go west to visit the school. i 
the so-called school is only a desert post office box—a ho 
Before you know it, our hero—it is none other than J 
Bridges—is being chased across the desert and throug 
series of wacky accidents until he ends up in Hollywo 
acting in movie Westerns. His producer.is a creative i 
crafty con man played by Alan Arkin (applause, applaus 
who conspires to use dear naive Jeff. Together they mé 
this a cheery and funny film. 

I suppose you think it’s about time I told you the na 
of this picture: Hearts of the West. (You're so impatien 
Jeff is attracted to girls and finds that there are plenty of { 
in the sea. He finds one named Trout, deliciously played 
Blythe Danner. She works for the crafty Arkin but she we 
cross Bridges. Instead, she helps him to get ahead and 
emerge triumphant in this spoof of old-time movies. Heq 
of the West—such a pleasant diversion. 





MORE THAN LAUGHS 
Did you ever dream of being a beauty queen? Or hi 
you ever wished a crown for your daughter? There is a m 
tique about beauty pageants in America. Even if they | 
for “Miss Watermelon Rind” or “Miss National Moth Wee 
pageants attract large crowds in person, and vast audien 
on television. We all know what theyre like out frol 
but what goes on behind the screams? You'll see in a mc 
about a California beauty contest called simply, Smile. 4 
it is simply grand. Smile is a comedy about California ¢ 
vying and crying to win the “Young America Miss Pagea’ 
There is no such pageant, but you'll think there is w) 
youve grinned through Smile. Two stories at once: { 
the girls—all pretty, all pleasant, some gifted, but one bea 
with such a flimsy mind behind her fancy face that for 
talent competition she demonstrates how to pack a suite 
Naturally the adult male judges pick her. In the cone 
plot, it is the adults who collide with the girls—adults 
peruse them, confuse them, and ultimately, use (contin) 


want new Garden Catalog 






BRAND NEW ROSES! Presenting PROMISE, the 1976 
Rose of the Year... at last, a really different hue of pink 

radiantly clear, pure, without a hint of blue or yellow! See the exciting 1976 All-America 

se Selection winners — including AMERICA, the first AARS climber in nearly 20 years, 

1 SEASHELL, our new hybrid tea in luminous shades of peach and gold! 

i'll see the beautiful blooms of famous FIRST PRIZE — highest rated exhibition rose 

he nation — now as a vigorous, free-blooming new climber! And fantastic, blazing 

TEMPO, the first of our new race of everblooming climbers. Then there’s MERCI, 

Olutely the finest red floribunda in years .. . and PICNIC, our hardy new 

ibunda that literally covers itself with large, bright coral-yellow flowers! 

=N MORE — fragrant new hybrid CRABAPPLES .. . wonderful, easy to grow 

RRIES, GRAPES ... many kinds of EXOTIC FLOWERS. . .. high quality flower- 

and shade TREES . . . literally hundreds of ideas right here in the most 

ed-for garden catalog in the world! It’s yours FREE. Mail your postage- 

d card today — or use the coupon to the right. 





anit WARRANTY TO CONS yy 

: Good Housekeeping « 

kson & Perkins Co. So Ee 
rid’s Largest Rose Growers and Nurserymen 

All J&P Roses have 


A Rose Lane, Medford, Oregon 97501 earned this seal 
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ADVERTISEMENT 





DO PEOPLE THINK 
YOU'RE OLDER THAN YOU ARE? 





- You didn’t ex- 
pect to stay 
looking iwen- 
ty-one for- 
ever, of 
course. Your 
life has been 
too busy and 
interesting to 
have left you 
looking like 
that wide- 
~ eyed, slightly 
naive girl who 
i stares out at 
you from old snapshots. In fact, you 
probably wouldn’t even want to look 
twenty-one again, with your face un- 
touched by the emotions and experi- 
ences that have made you the woman 
you are. 

Still, it’s an unpleasant shock to 
realize that people think you’re older 
than you actually are. You can’t help 
being a little sad if you believe you’ve 
let the look of youth slip away. Then 
it’s time to discover the beautiful 
benefits of a unique beauty fluid, a 
secret known to enlightened women 
from Bangkok to Sydney, who look 
their very youngest, no matter what 
their birth date. Beauty connoisseurs 
discovered this remarkable fluid, with 
its wealth of pure moisture, along with 
tropical oils and other emollients, to 
soothe away dryness. The mysterious 
fluid is Known in the United States as 
Oil of Olay beauty lotion. 

Gentle Oil of Olay onto your face and 
throat. Watch the skin-loving liquid 
disappear into your skin almost before 
your very eyes, to work on dryness... 
the insidious dryness that accents lit- 
tle lines and wrinkles that can cause 
you to look older than you like. Vir- 
tually from the moment you soothe it 
on, you'll feel your skin c¢ inc 
smoother and more 

¢ 
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complexion’s lustre and glow. You'll 
see the change reflected in your mir- 
ror. Other people will notice, too, 
though they may noi say a word 
You'll be astonished ai how quickly 
and completely Oil of Olay penetrates 
to ease away your skin’s d ss. And 


there’s never, ever a greasy afterfeel 
or look. Oil of Olay works along with 
nature, in its own very special way, to 
help maintain the delicate oil-moisture 
balance needed if you’re to look as 
young as you can. Oil of Olay acts like 
your skin’s own moisture, and helps 
retain moisture in the skin, where it 
can help your skin look softer and 
smoother. e c 

Devoted users 
of Oil of Olay 
make the beauty ; 
fluid an indispens- 
able part of their 
beauty ritual. 
Every morning, 
faithfully. Every 
night, faithfully, a 
to work beautifully during hours of 
sleep. And at whatever times during 
the day skin seems to be asking once 
more for easing of dryness and an in- 
crease of moisture content. 

Why let people think you’re older 
than you are? Oil of Olay (from your 
drugstore) may help you tell a beauti- 
ful little lie about your age. 





Beauty Secrets 


Oil of Olay is superb under makeup. 
Cosmetics seem to glide on effort- 
lessly, and Oil of Olay lets makeup 
remain fresh-looking for unexpected 
hours. 


* * * 


Once you’ve discovered Oil of 
Olay, you'll probably never want to 
be without it. Carry a small bottle in 
your handbag, your overnight case, in 
your tennis or bowling bag, to soothe 
and smooth and refresh your com- 
plexion whenever and wherever you 
feel the need. 


* * * 


Want to assure a pleasant home- 
coming? Then give yourself a fifteen 
minute “vacation” by taking a relax- 
ing bath before your husband returns 
from work. Soothe Oil of Olay® on your 
face and throat before you bathe, and 
again afterward. You'll feel relaxed 
and ready for the pleasures of the 
evening. 


ee 
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them. Barbara Feldon is a matron 
whom the pageant is life; Bruce Den 
used car dealer who speaks in gree 
card philosophy; Dern’s young son, 
ing the rapids of puberty with a Pi 
roid aimed at the girls’ dressing ro¢ 
and Michael Kidd as a Hollywood 
ger-snapper staging the pageant. 
Smile the hustling Jaycee booster 
bitts are a counterpoint to the naive 
for whom baton twirling is the imp 
ble dream. Still, Smile is more t 
laughs: it bites at the heart of Ame 
and you may wind up with a lum 
your throat. 


RELAX AND LAUGH 

Bill Cosby and Sidney Poitier are 
principal pranksters in a picture a 
two ordinary fellows from Atlanta 
need a bushel of money to save tl 
lodge hall. They scheme to fix a fig 
New Orleans by hypnotizing the mu 
dog boxer into thinking he’s tr 
formed from a chihuahua to a dol 
man. Then theyll win thousands o 
long-odds bet. So off they go into ‘I 
of-fun farce. Cosby, wearing cat 
clothes, creates the con to clip 
crooks and save the lodge. Poitier is 
hypnotist who poses as a big-time gi 
bler to put the inverse wammy on 
meek fighter (played with wonde 
silliness by Jimmy Walker). It wo 
the underdog undoes the underwil 
But the heavies cateh-on, so Cosby i 
Poitier have to con them all over ag 
There are right crosses, double cro} 
and _criss-crosses of rooftops as 
hoods chase our heroes in this freng 
frolic. Let's Do It Again is a just-for 
movie, and that’s fine. It feels godt 
relax and laugh. 


GOOD BRONSON 

Charles Bronson has a new sort 
role, and a good one, in Hard Tin 
He’s a Depression drifter, hoppinj 
freight during the hard times of the e: 
1930s and jumping into New Orle: 
where illicit fist-fights were arrang 
winner take all and almost anyth 
goes. Bronson, tugging on his cap 
unbuttoning his shirt, knuckles dow: 
business, and his busines is using. 
knuckles to knock men down. Bron 
meets James Coburn, who arran 





son wins his first fight with one pun 
they make a deal: Coburn arranges: 
fight and Bronson rearranges the fig 
ers face. Bronson bets on himself 
better himself and as a bettor he’s né 
done better because he belts every) 
in sight. Hard Times is the story of | 

(continued on page 
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Of all filter kings tested: 


Carlton 


is lowest. 


Look at the latest U.S. Government figures for 
other brands that call themselves low in tar. 





tar, nicotine, 
mg/cig mg/cig Carlton .W 
Brand D (Filter) 15 1.0 Filter 







Brand R (Filter) 14 0.9 
Brand K (Menthol) ie 0.8 
Brand D (Menthol) 13 0.9 
Brand M (Filter) 12 0.8 


Brand T (Menthol) 12 0.7 
Brand V (Filter) 12 0.8 
Brand V (Menthol) 11 0.8 
Brand T (Filter) 11 0.6 
Carlton Filter 4 0.3 = fi 
Carlton Menthol 4 0.3 : cy Carlton 
eee #/ Menthol 
4 mg. 





Carlton 70’s (lowest of all brands)— 
2 mg. ‘‘tar’, 0.2 mg. nicotine 


. Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Filter and Menthol: 4 mg. “tar”, 0.3 mg. nicotine av. per cigarette, FTC Report April'75. 


Ralph Nader 
reports 





How do you cope with dishonest TV 
repairmen who charge fat fees but don’t 
fix your set properly? There ought to 

be a law, says this consumer advocate. 


Every year, consumers waste millions of dollars having 
their television sets repaired—victimized by 
incompetence or intentional fraud. 

Often a consumer knows she has been cheated, but 
is helpless to do anything about it. Take the case 
of a woman who recently complained to the student-run 
Consumer H-E-L-P office at George Washington 
University Law School. When the color began to fade 
on her TV set, the woman called a local repair shop. 
The owner “fixed” the set, charging $22.35. The TV 
was worse than before. She called again. The shop 
picked up the set, kept it for several days and returned 
it with another bill for $26. Now, the woman reported, 
“There is no picture on any channel. They say I have 
to pay anyway. What can I do?” 


THE FAULTY TUBE CAPER 

In other cases, consumers may pay for work that is 
actually unnecessary. A 1974 staff report by the Federal 
Trade Commission indicates that in some areas up 
to 50 percent of TV parts replacement work may be 
fraudulent. In collecting data on television repair costs 
in Washington, D.C., New Orleans and San Francisco, 
the F.T.C. ran 20 “test” repairs in each city. A faulty 
tube was inserted in the test sets. Repair required 
simply that the tubes be tested and the faulty one be 
replaced. But ten of the 20 repair shops in Washington 
and New Orleans replaced parts or tubes that were 
in perfect working order. In San Francisco, such fraud 
occurred in only four of the 20 test cases. 

San Francisco’s superior record may be attributed to 
a California law under which unannounced 
investigations of television service dealers are 
performed by an independent State Bureau of Repair 
Services. When a consumer makes a complaint, the 
bureau—which operates two laboratories and a staff of 


] 


experien: IV repairmen—takes a “rigged” TV to the 
shop for re raud or gross negligence is 
discovered, the shop’s registration can be revoked and 
the dealer can be pro ited under California’s 
Electronic Rep: -aler Registration Law. 


EFFECTIVE RE¢ 


The California registrat is one way to regulate 
the TV repair indust y register with the 
State Bureau of Repair Services by paying a registration 
fee. The law is designed t raud and is enforced 
through investigations of consumer c mplaints. 


Recently, the District of Columbia passed a licensing 
law that goes beyond the California statute by spelling 
out a number of things that repair shops must do or 
cannot do. For example: 

1. A repair shop must give customers a written 
estimate outlining work that needs to be done anda 
breakdown of the costs. The final bill cannot exceed 
the estimate by more than 20 percent for work costing 
$300 or less, or by more than 10 percent for work over 
$300. (Shops can charge for making an estimate, so 
consumers should always ask the cost. ) 

2. Shops are required to return parts they have 
replaced—if the customer requests it. Consumers are 
informed of this right on the repair form. 

3. A shop must give the customer a promised 
completion date for repairs. 

4. Licensed shops must file a corporate surety bond 
of $2,000 for shops with five or fewer employees. This 
helps protect consumers in cases where repair shops go 
out of business and their owners disappear—along with 
the customers’ TV sets and stereos. 

5. One person in each repair establishment is 
required to pass a competency test. This person, called 
a “supervisory inspector,” is then responsible for the 
quality of all work going out of the shop and may be 
held responsible for incompetent work. 

6. Under the Washington, D.C. regulation, a Board 
of Consumer Goods Repair Services has the authority, 
where violations are found, to issue cease and desist 
orders, order restitution to the consumer and revoke 
licenses. The Board may also refer a case for legal 
action. Penalties for violation of the regulation 
includes fines up to $300 and imprisonment of not 
more than 90 days for each violation. 


WHAT NEEDS TO BE DONE 

In most areas, there are no TV repair licensing or 
registration laws. Consumers can try to protect 
themselves by demanding written estimates before 
work is done, by requesting return of replaced parts 
and by asking for full disclosure of costs and comparing 
the rates of several shops before deciding where 
to take their TV. 

But the best solution is a licensing law. A student or 
citizens group interested in better TV repair service 
can survey the shops in their community, running 
“test” repairs in shops chosen at random or where 
consumers have complained of poor work. Such a 
survey can help persuade city, county or state 
authorities of the need for regulation. 

For a copy of the District of Columbia Consumer 
Goods Repair Regulation, write the D.C. Board of 
Consumer Goods Repair Services, 1407 L Street, N.W., 
Washington, D.C. 20005. End 
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“Inner Rinse 
may change your mind 
& rad 
about douching. 





Now there’s a way to feel really clean 
without the bother of old-fashioned bags 
or the expense of throwaway douches... 


yner Rinse® is a whole That means once you own 
vay to douche. It’s a the system, Inner Rinse can 
art douching system: a | cost as little as 11¢ per douche. 
ly-designed Cleansing And refills of the liquid are 
lus a specially-formu- available. 

-leansing Concentrate. 


ier, they work deep in- : 
ielping you feel fresh of a non-acid douche. 


nfident. 4 /nner Perry The Inner Rinse Liquid 


HEN AY 1 -aAcl 
More convenient MISSA Es ale ctective cleansing, yet 
1 old-fashioned bags. cad “ye : 


it’s mild and gentle. Won't 
upset your natural pH balance. 
And it has a good clean scent, 
not medicinal or perfumey. 
Effective. Convenient. 
And economical. Only a 
douching system can be all 
three. And Inner Rinse is the 
only total douching system. 


Miner 
MSE. 


Only a system can be 
so convenient, cost so little, 
cleanse so well. 























The importance 


lith Inner Rinse, there’s 

<ward bag to hang, no 

b to get into. The “you- 
” Inner Rinse Unit was 

od to conform to your 

‘comfortably. And _ be- 
it’s pliable and compact, 
y to use and store. 





i less than disposables. 


‘isposable douches can 
s much as 59¢ every 
‘ou use one. 
'e Inner Rinse 


5 reusable. 





A woman's 
laxative should 
be as gentle 
as she is. 





And that’s why so many women use 
Correctol, the woman’s gentle laxa- 
tive. Correctol’s special formula com- 
bines a mild laxative with a softening 
agent. Its gentle overnight action 
helps you Bal like yourself again. 
Correctol is gentle enough for use 


evenafter childbirth and during men- 


struation. 


orrectol, | 
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the house. When I mention our premari- 
tal chore-sharing bargain, Larry yells. 
“I do all the cooking and housework 
that gets done—although I work at my 
job every bit as hard as Larry does—and 
earn just as much. Whenever I comment 
on the unfairness of our domestic ar- 
rangements, Larry invariably suggests 
that I give up working if I don’t like it 
and go back to college for my M.A. He 
doesn’t explain what we are supposed to 
use for money. In fact, he sounds so 
much like my father—full of big talk and 
meaning nothing. We need my earnings 
to pay for groceries and he knows it. 
Last November he did locate a crum- 
my evening sales job and we were able 
to move into a larger apartment with a 
bedroom to ourselves. I thought for sure 
the privacy would improve our sexual 
relationship. But that was when Larry 
decided, before we’d been married six 
months, that I was too fat to be seduc- 
tive. He swears he’s been faithful to me, 
but he seldom gets home before mid- 
night and then he comes in looking so 
secretive that I don’t believe him. 

“In the evenings, I go wild with lone- 
liness, but I'm afraid to ask my mother 
or sisters to visit very often. Larry is 
horrible to everybody in my family. One 
time he walked out on my married sister 
and her husband because they were five 
minutes late and brought a box of candy. 

“Well, anyhow, six months ago I went 
on a strict diet and I lost seven pounds. 
I quit the Pill and shifted to an I.U.D., 
but it isn’t effective with me. And Larry 
was so dissatisfied that eventually he 
offered to take the birth control pre- 
cautions himself. Needless to say, he 
constantly forgets to stop in the drug- 
store and buy supplies, and I’m too 
humiliated to remind him. It’s obvious 
that he doesn’t care enough for me or 
sex to do his own remembering. Unless 
Larry makes a few changes, I don’t see 
how our marriage can succeed.” 
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Larry’s turn to talk 

“If Sandy will make a few 
and try a little harder, we won 
professional advice,” said Larry std 
coldly at the counselor as though 
were to blame for his problem; 
stocky, curly-haired youth, at 21) 
years younger than his wife, Larry) 
angry blue eyes and a sulky mout}} 
neath a bristly blond mustache. “S 
has the intelligence and the abili 
change, unlike a lot of other people 
the other women I know are too d 
and inefficient to plug in the toaster} 
most of the men I meet are just as stt 
But Sandy is as smart as I am. Itsj 
I’ve read more extensively, but shg 
more formal education. 

“I know there are times she W 
she had stayed single. But I don't} 
a divorce, and if it comes to a showq 
I doubt that Sandy does, either. ]} 
her first boyfriend—in fact, her only) 
ous boyfriend. Sandy isn’t everyb 
dish, as I often tell her. Regardle 
what she says, I’m fairly sure she ] 
me. She is jealous, and as you cov 
lors know, jealousy is a sign of lov 

, Whenever I compliment gee } 

































one on my evening sales route, } 
gets mad inside. Usually she won} 
mit it, but I can read jealousy in 
sour expression. Then I can relax 
shut my ears to her constant nag} 

“My in-laws are okay, but | 
thinks too much of them. She telepl 
her mother every day and listens t 
advice while ignoring mine. She 4 
permission from her mother and alli 
of her sisters before she said yes ¥ 
I proposed. It made me sore as hell) 
long ago, she had a fit because I wou 
spend all evening playing bridge 
her dumb sister and brother-in-law. 
should I waste my time on people 
are late and bring a box of candy 
needs like a hole in her head? 

“To get back to Sandy’s jealousy 
actually has no cause to worry abou 
But frankly, I don’t object to her 
jealous—a little uncertainty keeps 
on her toes. Nowadays I am so dar} 
tired from trying 
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Does your cigarette measure up? 


What’s so more about More, 
the first 120mm cigarette? The 
cigarette that’s more in every way 
except price. 

Long, lean and burnished 
brown, More has more style. It has 
more flavor. It has more. Over 50% 
more puffs than most 100mm ciga- 
rettes. Yet More doesn’t cost more. 

And whether you smoke regu- 
lar or menthol cigarettes, you can 
get More going for you. Because 
both More and More Menthol de- 
liver quality like you’ve never 
experienced before. 

They smoke slower and draw 
easy for more enjoyment. They’re 
more flavorful. Yet they’re surpris- 
ingly mild. 

They’re More. 

More and More Menthol. They 
sit neat in your hand like they were 
made for it and fit your face like 
they found a home. 
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junky stuff to junky people that 
more or less lost my interest in 
- seems like too much effort, espe- 
with Sandy, who takes forever to 
1 climax. She won't ‘fake’ it or ever 
2 off easy. She’s a red-hot, dedi- 
‘ibber’ and demands equal rights 
. In my first six months of mar- 
I expended so much sexual energy 
ling myself and holding back for 
fs benefit that I believe I have used 
yst Of my sex urge toward her. 
mes have changed, that’s for sure. 
single guy, I used to pride myself 
aking it with a different girl every 
After I slept with a girl a few 
I invariably realized that she was 
ng human being and I was tired 
. The thing that turned me on was 
y and variety. I didn’t intend to 
until I was at least thirty, because 
osed I would miss the variety. But 
I met Sandy I felt entirely differ- 
he is the first girl I ever had to 
Except for my brother, Sandy is 
y person I’ve felt close to since 
ther died. I've always hated my 
r. She cheated my father while 
s alive and cheated me after his 
. She conned me long before she 
y inheritance. We had a house- 
r and a cleaning woman when I 
kid, but Mother ordered me 
d as if I were on the payroll, too. 
e morning, I had to take in her 
fast tray, help her put on her robe 
‘nd her slippers. I had to brush her 
I even had to spray perfume be- 
ner ears! 

then she married again she made 
in errands for my stepfather, who 
ed as much as I hated her. When 


she introduced me to my second step- 
father, I was eighteen and I left home. 
It’s only because of Tim that I ever see 
my mother. I won’t let her turn him into 
a pet dog the way she did me. 

“T’ve sacrificed a lot for Sandy, but 
she doesn’t seem to realize it. I gave up 
my freedom. I swore off liquor. I carry 
a double load of work for her sake. My 
daytime job, selling computer parts, has 
some personal satisfaction to it. On my 
evening route, I have to hawk a line of 
kitchenware to a bunch of dopey house- 
wives, and it’s murder. But if Sandy 
wants to quit work and go back to 
school, she can enroll tomorrow. I wish 
she would. I can probably float a bank 
loan to raise the tuition money. 

“It seems to me I'm entitled to a little 
consideration from Sandy. I want to be 
proud of my wife. I have a right to be 
proud. Sandy is a pretty girl and with 
very little effort she could have a perfect 
figure. If she will take the trouble to 
show she loves me by losing weight, our 
marriage and sex life will improve.” 


The counselor explains 


“Sandy and Larry were too young and 
inexperienced to handle the responsi- 
bilities of marriage,” the counselor said. 
“Larry, especially, was very immature 
emotionally—egotistical, belligerent and 
quick to take offense, yet running scared. 
Interpreting Sandy’s fits of jealousy as 
a sign of love, it was actually he who 
was extremely jealous of her—a gnawing, 
ever-present feeling springing from his 
own inner fears. Frightened of losing 
Sandy and the warmth she represented 
in his life, he was nevertheless driving 
her away fast. Larry’s hatred of his 
mother was the key to his personality 
and behavior. As an adult, he transferred 
the main hatred of his boyhood to the 
whole world—and women in particular. 

“Once he escaped from home, he 
avenged himself for the ‘sins’ of his moth- 


“The money we were saving for a rainy day will now cover 
a rainy ten to twenty minutes.” 





er with carousing, drink and girls. And 
he burned with contempt for the women 
he used and tossed aside. 

“Sandy inspired very different feel- 
ings in Larry, but it did not change his 
emotional behavior patterns. His in- 
grown hostility persisted. Thus he criti- 
cized her figure, compared her unfavor- 
ably with other women, and criticized 
her family, to whom she was devoted. 

“In long, lonely evenings, deprived 
of companionship, Sandy brooded about 
her grievances—legitimate and_other- 
wise. To Sandy, Larry’s poor earnings, 
impracticality and boastfulness were un- 
pleasantly reminiscent of her father. 
Sandy was determined to insure herself 
a square deal as a wife and not be vic- 
timized as she fancied her mother had 
been. 

In the bedroom, Larry’s carping criti- 
cisms had reduced Sandy’s confidence 
to the vanishing point. As the result, she 
reached orgasm very slowly—if at all— 
and she held Larry responsible. He was 
angered by her slow sexual response and 
retaliated by criticizing her figure—a 
phantom issue. In addition, he decided 
—incorrectly—that job pressures and ex- 
haustion had killed his sex drive. 

“Larry and Sandy argued too much 
about who worked harder in bed. They 
overlooked the fact that good sex isn’t 
just a physical act, but involves two lov- 
ing personalities at play. Larry eventual- 
ly recognized that he was projecting into 
his relationship with his wife the deep, 
unsolved conflict with his mother—and, 
in consequence, was punishing both 
Sandy and himself sexually. 

“As soon as Larry recognized what 
was happening, he was able to start 
shaking off memories of the past and 
find release from destructive hatred. For 
her part, Sandy stopped drawing invidi- 
ous parallels between Larry and her 
father. And soon the couple’s sexual re- 
lationship was on more solid ground. 

“Larry gave up trying to peddle 
kitchenware and concentrated on learn- 
ing the computer business. With one 
job, in a field he understood and en- 
joyed, he soon was earning the same 
amount he’d previously earned from two 
jobs. Better still, he and Sandy can now 
spend their evenings together. They see 
considerably less of young Tim, who 
seems to be profiting from a dose of 
benign neglect and making friends 
among his contemporaries. Sandy and 
Larry now share the housework on a 
rather casual basis—she often hangs up 
his clothes while he clears the table— 
and neither feels defrauded. 

“They are saving a regular sum each 
month, and next year Sandy expects to 
attend graduate school. Both assure me 
that their marriage will succeed. With 
couples in their age group, however, we 
counselors are likely to keep our fingers 
crossed and be prepared to hear of 
storms in the future.” End 
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Your family‘ 


By David R. Zimmerman 


New studies that suggest that aspirin may help your 
heart; the case of the bloated woman; the “‘Pill”’ after 
40; how not to raise a fat child...and lots more. 


BLOATED. Water retention, or edema, is a distressing part of the pre- 
menstrual syndrome. Phoenix gynecologist David Pent, M.D., says that 
during this time a woman’s body may accumulate up to five extra quarts 

of water (which may explain why you're having trouble zipping up 

the sleek dress that fit so nicely last week). Premenstrual water retention 
has been blamed both on too little and on too much of the hormone 
progesterone, as well as on the high levels of circulating estrogens that 
mark the latter half of a woman’s menstrual cycle. But Dr. Pent, public 
education chairman for the American College of Obstetricians and Gyne- | 
cologists, says the cause of bloating is as yet “not well understood.” For | 
women who suffer severely, he says, he may prescribe a diuretic pill to} 
diminish the amount of water retained. Since water can remain in the —_| 
body only when bound to salt, he says a decrease in salt intake—including 
the avoidance of obviously salty foods—may decrease the water retained. 


“FAT-PROOFING” BABY. Fat babies grow to be fat—and unhappy— 
adults, says pediatrician Alvin Eden, M.D., in his and Joan Heilman’s 
book Growing Up Thin (McKay). “If your aim is to have a thin, healthy 
baby,” he says, “breastfeeding has a distinct advantage.” A bottle- 
feeding mother, explains Dr. Eden, counts ounces, and will stuff a baby 
with the food she thinks he needs. The breastfeeding mom must rely 
wholly on her baby’s responses—and Dr. Eden says that when a baby acts 
satisfied, the infant has, in fact, had enough. Feeding him any more 

will only encourage overeating. 


THE “PILL”? AFTER 40? Women over 40 who use oral contracep- 
tives run a five times greater risk of heart attack—and death—than 

other women. This report from a highly-regarded team of British bio- 
statisticians has prompted the U.S. Food and Drug Administration to 
propose a new mandatory warning on Pill package labels. Fortunately, 
say U.S. experts, only five percent of American women over 40 

are using the Pill. 


ASPIRIN AND THE HEART. Some doctors have started recom- 
mending that their patients take two aspirin tablets daily. Why? 
Because studies in Boston and in Cardiff, Wales, suggest—but do not yet 
prove—that aspirin provides some protection against heart attacks. Such 
protection may stem from aspirin’s ability to keep tiny blood cells 
called platelets from sticking together and clogging the arteries that 
nourish the heart. Aspirin can have side effects, particularly bleeding in 
the digestive tract, and so should not be taken casually, But if its 
protective power can be conclusively proven, there may be good 
reason for many heart patients to take aspirin daily. The Welsh doctors 
“have said that “further trials are required to establish whether. . . 
this [protective] effect is real.” Meanwhile, the authoritative 
publication Medical Letter suggests that doctors consider such daily 
aspirin doses only for high-risk heart patients. Endl 
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HE NEEDS MORE THAN ASPIRIN, 
HE NEEDS CONGESPIRIN. 


Aspirin alone can’t do anything [jee 


or his sniffles. 


Congespirin, the children’s chew- 


ble cold tablet, contains the same 
mount of aspirin as children’s 
‘spirin to help relieve the fever. 
Plus it has something aspirin 


oesn't have—a decongestant to help 


elieve the sniffles and runny nose. 


Congespirin. It helps 
1ore than aspirin. Because ¢ 
31s more than aspirin. 
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SAVE 10¢ et 


CONGESPIRIN COLD TABLETS FOR CHILDRER. 


Mr. Dealer: 

You are authorized to act as our agent for the redemption of this coupon 
on Congespirin® Cold Tablets. We will reimburse you 10¢ plus 5¢ for 
handling provided you and the consumer have complied with the terms of 
the offer. Any other use. constitutes fraud. Any failure to enforce any 

terms or conditions hereof shall not be 
deemed a waiver of them. Consumer 
must pay any sales tax involved. Invoices 
| proving purchase of sufficient stocks of 
3 Congespirin Cold Tablets to cover cou- 
pons presented must be shown on fe- 
quest. Coupons void when presented by 
an outside agency, or broker, or other- 
wise abused, or where prohibited, taxed 
or otherwise restricted. Good only in 
continental U.S.A,, Alaska and Hawaii 
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Millions depend on 
Sylvia Porter to guide 
them through the 
economic jungie. Here, 
an at-home look at 

the woman with the 
household name. 

By Kathleen D. Fury 


You, a woman in the “man’s 
world” of finance, have succeeded 
by every measure. Your news- 
paper column reaches a daily 
audience of 40 million; your 
Journal column is read by millions 
more. Your latest book, though 
it weighs nearly fiwe pounds, has 
been walking off the bookstore 
shelves: #1 on the best seller list. 
You are a slim, active, golf-playing wife and mother 
with friends all over the globe who call you “delightfully 
difficult” but also know they can call on you in any 
emergency. How do you run your life? 

With apologies to Sylvia Porter, who would do it 
better, that is how she might begin her Ladies’ Home 
Journal column. In a tone that is always personal but 
never condescending, she makes sense out of the com- 
plex subject of money and how to use it wisely. Presi- 
dents and secretaries of the treasury have sought her 
advice for decades—some even offered her jobs. It has 
been rumored that President Johnson wanted her to be 
secretary of the treasury. She chose not to explore 
the matter. Because Sylvia Porter, with her “lifelong bias 
toward the consumer,” probably would never feel 
comfortable if she were too far away from the 15-year- 
old, often-reconditioned, electric typewriter that links 
her to us. 

It’s in her blood, this writer’s desire to communicate 
and interpret, and it was nourished at an early age by a 
combination of family and historical disasters. Sylvia 
Porter was born June 18, 1913, to Brooklyn physician 
Dr. Louis Feldman and his wife, the former Rose Maisel. 
If Sylvia had been an only child, perhaps her father 
would have groomed her to follow in his career footsteps. 
But she had an older brother, John. And if it hadn’t 
been for Sylvia’s mother, there might never have been 
that amazing current best seller, Sylvia Porter's Money 
Book: How to Earn It, Spend It, Save It, Invest he 
Borrow It—And Use It to Better Your Life. 


“‘He was a typical dominating male. 
‘Life With Father’ was written about 
just our kind of family.” 


“It was decided very early,” Sylvia remembers, “that 
my brother would become a doctor. My father was very 
careful to bring John into his office and let him play 


with the instruments, or sit quietly in a corner and 

observe. Me?” Sylvia Porter shrugged and waved her 

hand with ] iSSi 1g tion. A girl What’s 1 girl? 
thter, and that explains a 


pregnant with my brother and two 
years later with me. Her expecta- 
tions of an independent career 
were pretty much stifled right 
then and there. So she poured it 
all into me—her frustrations, her 
disappointments, her regrets about 
all the things she wanted to be 
that she never could have become. 

“T remember nothing else of my 
childhood so clearly as her singling me out and saying, 
‘You! You will have a career!’ That took a great deal 
of independence and spirit on her part, because my 
father was typical of the dominating male of that period. 
‘Life With Father’ was written about just our kind of 
family.” 

Then, unexpectedly, it became life without father. 
When Sylvia was 12, her father died of a heart attack. 
Sylvia’s mother changed the family name from Feldman 
to Field and began a series of business ventures on her 
own, eventually becoming a successful milliner. For 
a family that regarded education as near-sacred, Dr. 
Feldman’s death was doubly disastrous. Suddenly, 
college, graduate work—the whole process of higher _ 
formal education—could no longer be taken for granted. 


““‘We were wiped out overnight. I had 
to understand how the Depression 
could have happened.” 


So Sylvia raced through school, skipping from the 
sixth grade directly into high school, which she finished 
in three-and-a-half years with straight A’s. Her immedi- 
ate goal was to help her mother pay for John’s medical 
school education. But of course they all understood that 
Sylvia would get her turn, and she planned to.become 
a novelist or a poet. (She wrote her first “novel” at the 
age of six, a touching romance about two lovers who 
went over Niagara Falls in barrels and were safely re- 
united at the bottom.) 

Then history interrupted. Sylvia was a 16-year-old 
freshman at Hunter College when The Crash came in 
1929; (She is now a member of Hunter’s Hall of Fame.) 
Her mother had invested everything she had from her 
husband’s estate and her own business—about $30,000 
in all—in the stock market. “It was invested on the 
thinnest of margins,” says Sylvia, who will never forget 
it. “The name of the stock was Cities Service. Wiped 
out overnight. It happened to lots of people, of course, 
but Mother was absolutely ignorant about money. She 
was an object lesson in the mistakes widows make.” 

Everything changed for the Field family, accustomed 
to a comfortable, middle-class life in Brooklyn, N.Y. 
They found themselves stuck, literally, in an (continued) 
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Does she...or doesnt she?” 






5 1963... Wright 


as she appeared ina 


Miss Clairol Creme Formula ad. 


1975 Sandy Wright today. 


What better tribute to Miss 
Clairol than these pictures that 
show the vitality, the beautiful 
healthy glow, the soft fresh 
color of Sandy Wright’s hair 
as it looks now. Yes, after more 
than twelve years of using 
Miss Clairol Creme Forrhula. 

Miss Clairol is the haircoloring 
with the professional reputation. 
It’s the one women prefer 
for its natural tones...that stay 


And no laboratory today has 
found a better way to cover gray. 
Leaves hair easy to manage 
.. with a lovely, lively touch! 
Try it for haircolor the best 
it can be...at any price! 


Miss Clairol’ 


gp Creme Formula 
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beautifully natural week after week. 


To know you're the best you can be!™ 
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(For part 1 of this guessing game, see back cover.) : ith 


Mrs. Altamirano, is on the left, her daughter 
is on the right, but their hands gave you no clue, 


even though her daughter’s are years younger. 


Does Mrs. Altamirano get compliments on her 
young looking hands? ‘“‘Well I do,” she admits. 


Shouldn’t you try her kind of hand care—and 
use mild Ivory Liquid for dishes? 


Mild lvory Liquid helps hands stay young looking. : 








Super-Sylvia 


continued 


expensive house with two gas-eating 


cars. “We had a tan Auburn and a 
white Dodge. We couldn’t sell the cars 
because we had loans on them. But we 
couldn't drive them because we couldn't 
afford the gas. We couldn't sell the 
house because it was mortgaged to the 
hilt, but we couldn't meet the mortgage 
because we had no money. We ate a lot 
of hot cross buns, which were extreme- 
ly cheap. They weren’t very nutritious, 
but they sure were filling.” 

It wasn't all bleak, though. “We could 
go to school, and we did belong to the 
public library, and we had a piano and 
a violin. So we existed. But I changed 
my major from history to economics. I 
wanted to understand how it all could 
have happened.” Sylvia finished college 
just before she turned 19, with a magna 
cum laude degree, a Phi Beta Kappa 
key—and a husband, financier Reed 
Porter. This early marriage, which last- 
ed ten years and ended “very amicably” 
Sy] Porter 
trom pursuing her career as a news- 


fii) +i] 
Tuli 


in divorce, did not stop Sylvia 


woman though Saw NY 


most ambitious ISS 


<i 


at Wall Street firms, she had managed 
to convince the New York Post to let 
her write an occasional column on fi- 
nance—though they insisted on disguis- 
ing her gender with the neuter byline 
S.F. Porter. 

In 1943, Sylvia married G. Sumner 
Collins, a fellow newspaperman who is 
now promotion director for the Hearst 
newspapers. She has reared the couple’s 
25-year-old daughter, Cris—who occa- 
sionally assists her mother with research 
for the column—as well as a stepson, 
Sumner Campbell Collins, who was 11 
years old when the Collinses married. 
So, today, Sylvia Porter is one of a hand- 
ful of women in her generation who 
have had it all-what one admirer de- 
scribes as “a six-fignre income and a 
seven-figure portfolio,” a family and 
worldwide fame. 


Beyond feminism 


In the process of getting there, she 
has surmounted all the sex-discrimina- 
tion barriers—the old pre-movement 
barriers that a woman under 35 can 
barely imagine. She survived the indig- 
nity of seeing herself described, in an 
otherwise flattering Time magazine 
15 years ago as “a non- 
woman” because she worked so hard at 
her profession—an expression of preju- 
dice against successful women. that 
would arouse outrage today. So she is, 
in a way, beyond talk of feminism and 
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and enjoy it, but she keeps going at 
breathtaking pace. 

She gets up early in her apartme 
on lower Fifth Avenue in New Yo 
and faithfully puts a record on an olf 
battered portable phonograph. Then, 
time to the bouncy beat of “Alley Caf 
she does her daily exercises. She plaj 
golf regularly, shooting “in the 12 
when I’m cheating a little,” she sai 
adding after a slight pause, “but T° 
very good swimmer.” And she wa 
everywhere; the day I met her she 
walked approximately four miles 
Manhattan pavement going to and fre 
appointments. As a result, she has 
pair of trim and shapely legs. And shé 
just vain enough about them t 
should the talk turn to physical fitneg 
she'll coyly raise her skirt a few inehi 
to display them. She’s entitled: hq 
many 62-year-old economists have Bet) 
Grable-lookalike legs? 

In many ways, Sylvia Porter seey 
a curious blend of conventionality aij 
individuality. She often says, for exaij 
ple, “I'll regret to my dying day thai 
didn’t add the name Collins to my 
line.” I asked her about that, and 
explained, “I don’t like the risk th 
Sumner might be called “Mr. Porter’ 
functions where I might happen to 
better known. It’s happened a 
times, and it’s very embarrassing to 1 
—although he says he doesn’t mind. 
it seldom happens more than on 
Either we don’t see the people again, } 
I very carefully put them in their placé 
(A close friend says, “Sylvia can 
very brusque. But it usually blows o 
and the real softie is never far from t] 
surface.” ) | 

She did, in fact, plan to add her hy 
band’s name to her byline. But Colli 
wouldn't hear of it: “The New Ye 
Post,” he informed his wife-to-be, “h 
invested thousands of dollars in 
name Sylvia Porter. I won't let 
throw away their money!” 


Knows who she is 


And so this dynamo of a womag 
who was born Sylvia Feldman, then } 
came Sylvia Field, who once wrote | 
S.F. Porter, whose personal stationé 
is engraved Mrs. G. Sumner Colling 
remains known to the public as Syly 
Porter. Fortunately, she has no proble 
knowing who she is. 

Mr. and Mrs. G. Sumner Collins ¢ 
vide their time between their New Yo 
apartment and a house on 32 acres 
nearby Westchester County. The hou 
has a pool, a lake, a five-hole “pitchil 
course” and an old bell from the Sout 
ern Railroad, of which Sumner’s gram 
father was a top executive. They ov 
the house but rent the apartment. (“V 
don’t want the responsibility of ownil 
two places,” she says, (continue 
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shuddering at the thought.) In the com} 
fortable but unpretentious apartment, 
there is an unusual, curved sofa. It is 
one half of a two-piece sectional that 
Sylvia bought nearly 40 years ago when) 
she was first married. “When we got 
divorced, we just split the furniture) 
right down the middle,” she explains, 
“and that’s my half of the sectional. I've 
had that thing reupholstered and slip 
covered over and over. But isn’t it gor 
geous? You couldn't find a piece like 
that these days. Buy the best, that’s a 
rule I obey. It lasts.” 
So, yes, Sylvia Porter is thrifty. And) 
like many of us, she congratulates her 
self on small economies. The asters and 
chrysanthemums on her coffee table had 
been carefully carried from Westchesjf 
ter, wrapped in wet newspapers, be-iif 
cause Sylvia thinks “a house without 
flowers is a house without life.” She 
also thinks: “ve saved a lot of money, 
by doing that. You know what buying 
flowers each week would cost at a flo4 
ristP” And she raised her eyebrows inj 
horror at the high cost of living, just ag 
she often does in her column. 
Every year, Sylvia retreats to the 
luxurious Main Chance health spa i 
Scottsdale, Ariz., for a midwinter res 
and tone-up. Anybody who works a 
hard as she does shouldn't need to justif 
spending money on herself; neverthe 
less, she does. “I would hardly say it 
a cheap place to go, but consider wha 
you get,” says this relentless pursuer 0 
value. “A daily facial, a massage, super 
vised exercise, baths, swimming if it’ 
not freezing out, a pedicure, manicure 
a hair treatment. Every day! You can’ 
help but come out glowing.” And she 
has almost convinced me that Mainf 
Chance, at well over $1,000 a week, ig 
undercharging. 





“<1 watch with care’’ 


The details of the Collins’ financial 
affairs are handled by other experts— 
people who specialize in doing just that 
for the busy and successful. But Sylvig 
is quick to point out, “I know via 
happening to my money, don’t kid your 
self. I watch it with care.” Her New 
York City housekeeper can testify té 
that: when she recently charged $18 
worth of food during a month when thé 
Collinses were out-of-town, Sylvia no) 
ticed and promptly confronted her with 
“How could one woman eat that much?) 
Fortunately, there was an explanation 
The workmen who’d been working if 
the apartment ate meals there, too. 

Sylvia swears that “Money itself é 
not important to the money person. 
She says she never really cared abou 
being rich. “I often think if ?'d tried tq 

(continued on page 125 





* He sacrificed his sanity nn 
Band his life to see and to paint | 
as no one ever had before 
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gh sought peace in 
z this church 


Many other artists, such as 
Gauguin, are represented. 





Harvest, Van Gogh captures both the lushness and 
» tranquility of the southern French countryside. 
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E TRIED to express his feeling for 
man and nature by becoming a 
minister, but his fervor alarmed his su- 
periors. He fell in love with two women 
of his own class and they fled from him 
as from a dangerous lunatic. The fa- 
mous incident in which he cut off part 
of his ear and gave it toa prostitute was 
only one more attempt to give some- 
thing of himself to anyone who would 
accept it. 

This torrent of emotion — for which 
society had no use — tumed Vincent 
Van Gogh into one of the greatest paint- 
ers of all time. Never has a man poured 
so much pure responsiveness into his 
art. You can see in it everything from 
salvation to suicide. Sacrificing his life 
and sanity to his work, he burned him- 
self up in a blaze of perception, a con- 
trolled riot of color that washed over 
modern art like a tidal wave of lyricism. 

Love, for Van Gogh, was a means of 
seeing ... of fusing himself with his sub- 
jects. Even the lavish way he squeezed 
a tube of paint directly onto his canvas 
symbolized a generosity that knew no 
limits. To the humblest subject—an old 
pair of boots, an empty chair—he 
brought the special light of his own 
fervor. As one critic put it, Van Gogh 
had the courage to look the sun squarely 
in the face and steal its radiance. 

Beside almost 1,700 works of art, Van 
Gogh also bequeathed to the world—in 
661 letters to his brother—one of the 
most moving autobiographies ever writ- 
ten. It shows this dauntless man trying 
to learn Greek in order to be allowed to 
preach to Dutch coal miners. You find 
him, his hatband stuck full of candles, 
painting the stars at midnight. You 
trace letter by letter, canvas by canvas, 
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Yes, I would like to examine The World of Van Gogh. 
Please send it to me for the 10 days’ free examination 
and enter my subscription to the TiME-LIFE Library of 
Art. Also send me a specially written Introductory Essay 
by Dr. H. W. Janson and a chronology chart of the major 
Western artists of the past 700 years. If I decide to keep 
this book and the other materials, I will pay $6.95 plus 
shipping and handling. I then will receive future volumes 
in the Library of Art, shipped a volume at a time, ap- 
proximately every other month. Each is $6.95 plus ship- 
ping and handling and comes on a 10-day free-examina- 
tion basis. There is no minimum number of books that I 

and I may cancel my subscription at any time 

simply by notifying you. 
If I do not choose to keep The World of Van Gogh, 
I will return the book within 10 days, my subscription 
for future volumes will be canceled, 
under any further obligation. 
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slipcase, hard covers, 188 pages. 
160 illustrations, 72 in full color. 





the collapse of his sanity and his subse- 
quent suicide. 

The World of Van Gogh is your intro- 
duction to the Time-Lire Library of 
Art. ..a magnificently illustrated 
series that shows you—and helps you 
appreciate—the most important achieve- 
ments in 700 years of Western painting 
and sculpture. Focusing on a major 
artist such as Michelangelo, Rem- 
brandt or Picasso, each volume is a 
splendid exhibition, a thoroughly reli- 
able reference work, and a most enjoy- 
able way of increasing your family’s 
awareness and understanding of art. 


160 illustrations, 72 in full color 
Written by Robert Wallace, The World 
of Van Gogh is 9” x 12”, 188 pages, 
with 160 illustrations, many of them 
full- or double-pages. To put Van Gogh 
into perspective, the book also offers 
profusely illustrated chapters on Gau- 
guin and Toulouse-Lautrec, as well as 
examples of Cézanne, Degas, Renoir, 
Monet and others. 

For all its luxurious features, the 
book costs only $6.95 plus shipping and 
handling. With it, you receive a spe- 
cially written 3,500-word essay on art 
history ... plus a large, full-color chron- 
ology chart listing 368 major Western 
artists. 

Examine The World of Van Gogh 
for 10 days free. It it doesn’t make you 
want to own it, send it back. If you 
keep it, you pay just $6.95 .. . and we, 
will then send you other volumes in the| 
LipRARY OF ART at the rate of one 
approximately every other month, on/ 
the same free examination. There is no 
obligation, so why not fill out and mail 
the order form now. 
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acqueline Kennedy, First Lady. Jacqueline 

Kennedy Onassis, wife of a shipping million- 

aire. Now, in the latest phase of an eventful life, 
it is Jacqueline Onassis, working woman. 

Last September, after Mrs. Onassis was hired 
as a $200-a-week consulting editor by Viking 
Press, executives at rival publishing houses en- 
viously ticked off names of world-famous people 
she might lure to Viking as authors. “No one 
could resist the temptation to have Jacqueline 
Onassis be his editor,” went the rationale. 

Her close friends were certain she would be successful in 
her work because, they said, she loves the written word— 
and prefers writers to politicians. Even a close relative gave 


as Jackie’s job qualification the fact that she is and always 
has been a passionate reader, ; 
No one, not even Viking president Tom Guinzburg, her 
new boss | friend for 25 years, mentioned that Mrs. Onas- 
sis is not hing novice—that she edited one book that 
has sold m nillion copies, and another now 
selling at irk 
\\ I he . rm r] € afiex an absence of 
22, years, | i¢ lered why. Did she think a 
woman had to worl ie she looking for inde- 
pende1 ( WO! Actually, the twice- 
widowed for 1 ing back to work 
for the sam th s of other women, 
yt as rich o1 
kie just thoug] her to go 
ays a clos nen every- 
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THE 
NEW 
JACKIE 


She now has a new 
job, new men and a 
whole new life. But 
how is she handling 
all three? Here’s a 
fascinating report 
from her friends 
and co-workers. By 
Winzola McLendon 





De ae 








thing falls into place in life. Last autumn was { 
time for her—meaning she had hours that wé 
never there before; at other times, she \ 
married, had a very fulfilling life with two h 
bands and brought up two children.” 
Letitia Baldrige, who was her first Wh 
House social secretary, confirms that “Jackie hi 
reached that moment every woman reaché 
when she needs to get involved, to put her mi 
to work.” 
“Remember,” another intimate points out, “Jackie w 
down to one child. Caroline was away, studying in Englat 
and it was John’s last year at home. She knew she had to | 
something. Some women can make a whole day of putteri 
around the house. Jackie’s friend Bunny [Mrs. Paul] Mell 
could; she’d arrange flowers. But not Jackie!” 
As far back as 1973, two years before Aristotle Onas§ 
death, Jackie was talking to friends about going back to wa 
someday. She even talked to NBC about anchoring a tel 
vision special about endangered art treasures. According 
NBC-News producer Lucy Jarvis, Onassis had indicated th 
he was interested in Jackie doing it. “He said it was the fit 
time that a project had been brought to her that had dign 
and purpose and was something that she could very mu 
relate to.” NBC made Jackie an offer (reportedly $500,00 
but it was neither accepted nor refused. A friend of Jacki 
says, “Ari killed it. He didn’t want his wife to work.” 
Then, last May, Tish Baldrige had tea with Jackie in 
Fifth Avenue apartment. Tish says she asked Jackie what § 
vas going to do. When Jackie replied that she (continué 
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“Splits, breaks, frazzles are 


our hair's way of telling youitneeds | 
30 minutes with condition.” | 
Ge | 


{| 
| 
Bergdorf Goodman Salon | 
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“It's very easy to damage your hair. 

You can cause it to split, break and 
frazzle just by doing the things that 
make your hair beautiful—brushing, 





4 frazzle. 


cuticle, so it helps prevent 
further damage. = 

Helps prevent any more 
splitting, breaking, frazzling. * 
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combing, perming, setting. 

You see, all those normal 
things you do to your hair 
break down its protective 
coating—called the cuticle. 
The hair gets weak, dull and 
worn out, and it lets you 
Know by splitting, breaking 
and frazzling. 

And once hair is split, 
broken and frazzled, it’s 
vulnerable—to even more 
splits, breaks and frazzles. 

That’s why | use condition; 
the 30-minute treatment. 

condition’ is specially 


formulated for damaged hair. 


Its protein-rich formula sinks 
into the hair shaft, seeking 
out the damage. It fills in the 
empty spots, to help restore 
lost body. 

And condition* ac- 
tually smoothes down ge 
the roughed up 
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It takes 30 minutes—good things take time. 
At the same time, condition* gives 

hair fullness and bounce, plus a great, 

glossy shine. 
Now, | can think of less expensive 

conditioners. And | can think of faster 

conditioners. But there’s nothing like 








se !f you want your hair to look really 
= good and healthy, remember 
that good things take time: 


» condition: 
* The30-minute treatment for 
mistreated hair. 
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didn’t know, Tish suggested that 

take a job in publishing: “She is a g 
writer, bursting with talent; she h 
lot to give. And it is a tremendous s 
faction getting paid for what you 

Once Tish had convinced Jackie 
she should get a job in publishing, 
contacted Tom Guinzburg. “Jackie 
ways knew that she was going to 
something,” says a friend, “but she re 
didn’t know what. Books and ideas h 
always been her interest, so when Ti 
called her it seemed a natural and ec 
fortable arrangement, since they h 
known each other since college.” f 
Yale, Guinzburg roomed across the 
from Jackie’s stepbrother, Hugh 
Auchincloss, Jr.) 

Jackie had not held a paying job sit 
1951-1953, when she was a $42-a-we 
inquiring photographer for the Wai 
ington Times Herald. There, recalls 
woman who knew her, Jackie work 
with such highly professional agar 
siveness that a member of President E 
enhower’s family once asked a Tim 
Herald columnist to “do something 
make that brash camera girl, whoey 
she is, know her place.” 

Jackie quit the paper in 1953 
marry John F. Kennedy, and in 19 
she became First Lady. Probably | 
most important accomplishment in th 
job was renovating the White Hou: 
And, because she needed large sums 
money to buy historical furnishings ai 
paintings, she decided to have publish 
a White House guide book to sell 

raise money for the renovation. 

She instigated the formation of t 
non-profit White House Historical § 
ciety to produce various publications. . 
her suggestion, since she liked the fe 
mat of its magazine, the National Ge 
graphic Society was asked to help wi 
the project. The Society agreed to ta 
the photographs and to supervise pub 
cation of the book. It also advanced ¢ 
interest-free, $100,000 loan. 

Robert Breeden, who was assigned 
oversee the project, says The Whi 
House, An Historic Guide, was total 
Jackie’s idea. She selected all the iten 
to be pictured, chose all the subjects 
even selected the type face. 

According to Don Crump, Breeden 
assistant on the project, Jackie read th 
text carefully, making deletions and ac 
ditions. He says she had definite ide: 
on how the book should be presented 
the format, the sections, the chapter 
“She was very outspoken and vel 
precise in what she liked- and whi 
she didn’t like. And her ideas wer 
really quite good. She carefully wer 
(continued on page 4 


Dewy-fresh, delicate and 
delightful as the pastures and 
gardens that inspired its name, 
Cotswolds can add its pastel 
prettiness to your home. 

New from Cannon Royal 
Family, Cotswolds sprinkles a 
bed of English flowers across 
sumptuous towels, no-iron 
sheets of polyester and cotton 
percale, and a truly washable 
quilted polyester/cotton 
Permapoint™ bedspread. Ina 
palette of the gentlest hues. 

Cotswolds. Introduce a look 
in your home soft enough and 


sweet enough to inspire a poet. 








introducing Bounce. 
A remarkable new 
fabric softener 
that works in the drye 



















Discover the Bounce Touch. 
The Bounce Touch makes clothes really soft, 
helps prevent static cling, and leaves 

things smelling clean and fresh. Just 

tear off a sheet of Bounce and put it in the 
dryer on top of the wet wash. No liquids 
to pour. No ninse cycle to catch. 








For the entire drying cycle, 

the gentle heat and tumbling action 
release the Bounce ingredients 

to all your clothes. 






The Bounce Touch means your husband’s 
cotton pajamas are really soft. 


: 
The Bounce Touch helps prevent @ 
Static, so your son’s synthetic socks 
won't cling. And it means 

clothes are easier to iron and sort. 


The Bounce Touch means your daughter’s 
turtleneck smells clean and fresh. 
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New Bounce is so easy to use, 
and priced so nght, you'll want 
to dry every load with it. 

The Bounce Touch means it’s easy 
to do something nice for your family. 
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through the final version page by page. 
She had questions about a good many 
of the pictures. She even took out one or 
two and suggested others.” 

The most difficult picture to take was 
the one that appeared on the cover: 
“Mrs. Kennedy asked us to produce a 
front view of the White House—and we 
couldn’t get what we wanted without a 
fireman’s ladder. Our photographer, 
George Mobley, had to go to fireman’s 
school for three days to learn how to 
climb it.” 

Jackie’s next book was The Presidents 
of the United States of America. Again, 
it was her idea. Before it was completed, 
President Kennedy was assassinated. 
But, according to Breeden, she followed 
through on the project. 

With the profits from Jackie’s books, 
the White House Historical Association 
has paid back the National Geographic 
loan, covered. expenses and donated al- 
most $1,000,000 to the White House. 

Don Crump thinks Jackie will be a 
good editor: “She is knowledgeable and 
takes an intelligent approach to a pro- 
ject. She is resourceful and smart enough 
to know if she has a shortcoming. I’m 
sure if she does not have the answer to 
something she will go to an old hand 
and say, ‘Look, I need help.’ ” 

Jackie’s office at Viking’s Madison 
Avenue headquarters (yes, she rates a 
window office) is quite simple, with 
what one co-worker describes as a “neat, 
workmanlike, no-frills desk,” a swivel 
chair and (so far) little else. Her edi- 
torial assistant is one of Viking’s bright- 
est junior editors, Rebecca Singleton, 
who says of her new boss: “She’s smart, 
funny and remarkably stimulating.” 
Since Jackie took the job, she has been 
inundated by office gifts from well-wish- 
ers, She has kept several, including a 
three-foot-high candle sent to her by a 
Brooklyn man. She reportedly prefers 
that memos be addressed to her as 

“JBO”—B for her maiden name, Bouvier 
—rather than to “JK(Kennedy)O 

Jackie attends Viking editorial meet- 
ings at which books are discussed and, 
like other editors, she has been given 
manuscripts to appraise—but only after 
they've been screened by more prelimi- 
nary readers. She hasn’t yet seen any 
of the dozens of unsolicited manusc ip 
that have been sent to her, but she has 
answered letters from acquaintances 
who have offered book ideas. 

Occasionally, Jackie takes one of the 
three-hour working lunches which a 
so much a part of the New York pub- 
lishing business. R¢ ently, dr 
flared pants and a sweater, she 
of an editorial foursome at the 
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India restaurant. Jackie drank iced tea 
while the others had cocktails. 

The routine of a consulting editor is 
extremely flexible, Jackie told a friend. 
She has indicated that her job might 
involve travel, since, she says, traveling 
brings more ideas. 

“Her children are very pleased about 
her going to work,” according to a 
friend. “And she feels she can contrib- 
ute more to them through her work, by 
telling them the ideas she has had. 
Jackie is happy as can be. She adores 
her job. She says they treat her like any- 
one else, so it’s no big deal.” 

Less than a month after she started 
with Viking, the firm contracted for a 
book Tom Guinzburg says “wouldn't 
have come to Viking if she hadn’t been 
involved with the committee.” 

The committee, which represents sev- 
eral sponsors, such as the Plymouth An- 
tiquarian Society, has put together an 
exhibit about the changing role of wom- 
en in the 18th century. It will open in 
June, in Plymouth, Mass., and then go 
to museums in Atlanta, Los Angeles, 
Chicago, Minneapolis, New York and 
Washington. Among the members of 
the committee are Muffy Brandon, Joan 
Kennedy, Nancy Kissinger, Susan Mary 
Alsop, Barbara Howar and Constance 
Mellon. The book Viking will publish 
will have the same title as the exhibit: 
A Special Destiny. 


No lifestyle change 


Now that she is a working woman, 
Jackie doesn’t seem to have changed 
her lifestyle. She still lives in her 15- 
room apartment on upper Fifth Avenue. 
There have been rumors that she will 
sell it and move into the 51-story Olym- 
pic Tower on Fifth Avenue, an Onassis 
investment, but her friends deny it. 

Jackie still receives some assistance 
from Nancy Tuckerman, her former 
Vassar roommate and White House so- 
cial secretary. Although Nancy now has 
a job with Doubleday, a rival publisher, 
she spends a few hours every afternoon 
helping with her longtime friend’s mail. 

Jackie spends many weekends at her 
$200,000 country farm near Peapack, 
N.J., where she rides with the Essex 
hunt. A friend describes the country 
house as totally unpretentious, a house 
in which “one can sit around in riding 
clothes, or have a lot of kids in.” Yellow 
with white trim, it stands on a knoll with 
a big hill behind it. There are trees and 
a meadow full of deer so tame that they 
come forth in broad daylight. In another 
meadow are Black Angus cattle (not 
Jackie’s—she rents the pasture). “Inside, 
the house is comfy, with John Fowler 
flowered chintz from London, modern 
paintings—not abstract, but romantic 
modern—and a brown-and-white David 
Hicks throughout the house. 
There’s no dining room, just a round 
table in the (continued on page 125) 
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fast talker and the silent puncher, 
Bronson’s muted encounter with a fi 
lorn waitress, of the system he bea 
Director Walter Hill has _ effective 
evoked the depressing aura of the I 
pression era in this film of hard m 
having a hard time making it in Ha 
Times. The film isn’t flashy—it isn’t 
knockout—but it is a winner. EX 


GENE SHALIT RE-VIEWS 


Beyond the Door. The only frightening t 
about this rip-off of Exorcist is the fact 
it may not end. The only door to head for 
the one out of the theater. 

Benji is a small brown dog in Smalltoy 
U.S.A. A non-Disney G movie and fun 
the youngest movie-going children. 
Brother, Can You Spare a Dime is a hod{ 
podge of newsreel snippets and Hollywo 
films, all of the Thirties. Skillful, but dees 
flawed. 

Cookskin mixes animation and live acti 
and though rated “R” it has a lot to s 
about society. It’s ingenious, eae 
solent and entertaining. 
The Day of the Locust. Director John Sch 
singer’s version of Nathanael West’s visii 
of Hollywood in the 1930s. Karen BL 
Donald Sutherland, William Atherton, Bt 
gess Meredith and a cast of thousands. 
Farewell, My Lovely has dialogue that cra¢ 
les, a plot that pops and a cast of snap 
players—including a compelling Robe 
Mitchum. | 
The Fortune. Jack Nicholson, Warren Bea 
and director Mike Nichols in a story 
Hollywood in the 1920s. It’s advertised as 
comedy, a claim that should be reported: 
the truth-in-advertising people. 
Hennessy is a commonplace.thriller abo 
blowing up Buckingham Palace. Hard 
worth Rod Steiger’s time . . . or yours. 
Jaws. This tale of a shark who terrorizes 
resort town is one of the most entertaini 
scarey movies ever made. An irresistil 
seat-jumper-out-of. ; 
Love and Death. Woody Allen is the writ 
director and star of this comedy that tak 
off on Russian novels, philosophical obsct 
ism and silent movies. Woody is an Ame 
can treasure of humor, but this is not f 
best picture; there are too many arid spo 
Night Moves. Gene Hackman in a myste 
movie, which is not always clear, but whi 
clearly proves again that Hackman is one 
America’s finest actors. 3 

The Return of the Pink Panther. Peter Se 
ers is one of the world’s funniest comic 4 
tors, and his performance as the stumblit 
fumbling Inspector Clouseau is hilarious. 
first-rate family film. 

Rollerball. Simple-minded nonsense about 
world in which war is a “game” played 
roller skates, motorcycles and fists. Jam 
Caan is the free-wheeling star. 

Russian Roulette stars George Segal in 
wild CIA film. Obvious weaknesses are ové 
come by a smashing climax and an amiab 
tough Segal. 

W. W. & The Dixie Dancekings stars B 
Reynolds as a con-man in the 1957 Sou 
Also featured—dreams of Grand Ol Op 
and Art Carney. A looney lark—and innocef 
The Wind and the Lion. An American wot 
an (Candice Bergen) is kidnapped by a dé 
ert bandit (Sean Connery) in Morocco. 
result is a very sandy movie that youngs 
can popcorn through at a matinee. 
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By Theodore I. Rubin, M.D. 





* Watching soap operas is like eating MORE ‘‘REAL’’ THAN LIFE? 
peanuts. Once you start, it’s hard to One risk in such addiction is that these TV dramas may 
stop. But are the “‘soaps’’ good for you? become more real to us than our own lives. For a soap 
opera to succeed, it must provide a daily dose of crisis 
and excitement, even though real life almost never 
Standing in line in a supermarket one day, I overheard is so consistently dramatic. This may be stimulating, but 
two shoppers discussing the characters on a popular the price we pay is that our own perfectly normal 
soap opera. If I hadn't listened closely, I might have lives seem humdrum, boring and drab by comparison, 
thought they were talking about their own friends and which is hardly good for anybody’s self-esteem. 
relatives, so real to them were the “lives” of those Very often, of course, the crises on soap operas are 
fictional characters. familiar ones—illegitimate pregnancy, extramarital sex, 
Watching the “soaps” is no longer an activity re- serious illness. So viewers who identify too closely 
served for homemakers, shut-ins and the elderly. A with the fictional characters may be tempted to imitate 
number of college professors, newly fascinated by what the scriptwriter’s “solutions” to their own problems, 
they call “popular culture,” are using soap operas for Sometimes this is fine; but it can be disastrous if 
class discussion. Their students sometimes follow the the solution is quite wrong for a particular 
soap opera plots and characters—a fad that I hope will person at a particular time. 
go the way of goldfish-swallowing. Most importantly, soap operas watched to excess can 
remove us from the centers of our real lives. They 
REDEEMING SOCIAL VALUE can dull our sensibilities and our imagination. They are 
Of course I admit there is value in soap operas. They're “passive” entertainment; they require no more of us 
diverting entertainment. They fill time for those of than that we push a button and lean back on the sofa. 
us who are sick enough to be hospitalized or immo- In that position, we need not fantasize, create, think, 
bilized. When they present women in nontraditional relate to other people, or be at all sociable. 
roles—as doctors, lawyers and other professionals— If a woman feels isolated in her suburban home, for 
they help to change stereotyped notions about women’s example, she may only worsen the situation by living 
capacities and provide new role models for women. vicariously through soap operas. She cannot get 
When they deal intelligently with controversial what she needs—real relationships with other people 
subjects not normally discussed on TV, they may and with herself—by immersing herself in soap operas. 


help to dispel people’s misconceptions or fears. On such 


rare occasions, they add a bit to our education and A PALE IMITATION 


our general sophistication about life. Soap operas are, at best, a pale imitation of real life 
Certainly the “soaps” are much better than most and literature. They are oversimplified stories written 
of the game shows, which are exploitative, sadistic to accommodate scheduled commercial breaks. 
and often make fools of nice people under the guise of Great drama, music, literature and art are not always 
“good, clean fun.” easy to understand and enjoy, especially first. They 
; 5 MS ; 
The “soaps” are even better for us, much of the time, demand considerable effort. But the active struggle 


to understand an artist’s feelings and thoughts enriches 
our personal growth and development and helps us feel 
better about ourselves. 


than the evening news programs. I will never forget 
watching a TV newscaster push a microphone into 
a woman’s face, bombarding her with questions about 





the fire that had just killed her children, oblivious to Sadly, I don’t expect much from TV. But I do think 
her grief and shock. I have never seen a soap that all of us can and must exercise some active control 
opera so utterly lacking in human compassion. over what we watch, and how often. Such selective 

Still, it is not enough to say that the soap operas are viewing would not only be better for us; it might even 
etter torus thanmmuachof whats on LV. That’silike convince the people who decide what goes on TV 
debating whether it’s better to lose an arm or a leg— that we deserve more than they are giving us. End 
you'd rather not have to choose. ay i 

ee tere ae 6 See esa a: Dr. Rubin is a well-known psychoanalyst who practices 

eee ee Ome Cia Can ecrs ke a in New York. He is also the author of “Compassion 

too-common addiction to soap operas. Treating them and Self-Hate” (David McKay). If you have questions you 
as a minor part of our lives, an occasional light diversion would like Dr. Rubin to answer in his column, | 
or escape, seems harmless to me. But watching them please address them to him in care of Ladies’ Home 
leek ceed Re ahart AER Sa a Journal, 641 Lexington Ave., New York, 

excess—and by that I mean for hours and hours N.Y. 10022. We regret that only letters selected 
every day—can cause problems. for use in the column can be answered. 
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Should a separated woman weara 
wedding band? Should the minister be 
given money ora gift for his services? 
Are introductions still so formal? 


BAPTISM 

Our first son will soon be baptized. Would it be proper 
to give the minister, as a thank-you gift, an 

appliance or a nice plant for his new home or 

should we give him money? 


I think you should ask your minister. He may 
depend on the money from such ceremonies 
(including weddings and funerals) as part of his 
income. On the other hand, he might indeed 
like something for his new home. 


SEPARATED 

I have just separated from my husband. I have teen- 
age children. Should I continue to wear 

my wedding band? 


I think it is your own decision as to whether or not you 
wish to wear your wedding band until you are 
divorced—if you go ahead with the divorce. Today, 
some happily married women don’t wear 

wedding bands at all, so don’t feel that you will be 
criticized if you choose not to wear yours. 


CUPCAKES 


What does one do with the paper cups that cupcakes 
frequently are served in? 


You peel them off with your fingers and put 
them on the plate. 


THANK YOU 

My in-laws came a great distance to visit us. We 

could not provide for them in our home, but made ar- 
rangements for them to stay at a motel. They ate 

with us and used our car for sightseeing. Is it 

incorrect to expect the first letter from them? Or should 
I write first since they are parents and don’t 

have to write a thank-you note? 










Such thank-you letters should come from them, but 
oe , +} vad “ - ¥ . * 
perhaps they don’t |] v it. Dont stand on ceremony. 
pak Bae cls : 7 of 
If you don’t hear soon. and tell them how 
happy) you were to } a them is guests. 


BUILDING FUND 


Weare planning to honor our parents on their fiftieth 
wedding annit y. The y have been active members 


2S aS ES ye 


Amy Vanderbilt 
etiquette 


































of their church and would be pleased to have their 
church building fund honored in lieu of personal gifts 
to them. Is this proper? If so, how should the 
newspaper announcement be worded? 


Your idea is both proper and sensible. The newspaper 
announcement could merely state, “Friends are asked 
to give contributions in the couple’s name to the 
building fund of the [address in full] church in 

lieu of personal gifts.” 


GUEST LIST | 
Should the hostess of a wedding or baby shower ask the 
honored guest to take complete responsibility 

for the guest list? I feel very uncomfortable when 
placed in this position. 


| 


Hostesses do need lists and these come either from 
the honoree, her mother or a close friend as 
shower guests should be personal friends of the 
honoree, not necessarily friends of the hostess. 


SEQUENCE OF NAMES 

On an invitation to a bridal party, the groom’s name 
was put first. His name was also first on the 

wedding match books. Is this correct? 

The order in which names appear is done both ways, 
and either sequence is correct. Families tend to follow 
whichever order of listing is traditional for 
them—based on their country of origin and their 
religious backgrounds. 


INTRODUCTIONS 

Would you please write more on introductions? How, 
for instance, should I introduce a married niece? 
Using “Mrs.” sounds so formal. I usually say, 

“This is my niece, Marie Case.” 


The best advice I can give on introductions is to keep 
them simple and to use names in full as you 

are doing. When people are introduced at a party as 
“Jane and George”, they end up having no last 

names at all and we are unable to identify properly 

the people we have just met. End 





Amy Vanderbilt’s column is now being written by 
Mrs. Mansfield McLennan, editorial associate of Mrs. 
Vanderbilt for the past 18 years, and a member of the 
Amy Vanderbilt advisory board. 

Now ready for JourNAt readers: Miss Vanderbilt's new 
booklet, “Large Parties” (open houses, anniversaries, house 
warmings, showers). Also “Letter Writing,” “Engagement 
and Wedding Etiquette,” and “Table Manners.” Send $1 
for each booklet to Miss Amy Vanderbilt, Box 1155, 
Weston, Conn. 06880. 
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Audrey Hepburntalks 
about her eight-year 
“vacation” from act- 
ing, her marriage to 
a psychiatrist and 
why she decided to 
come back to films. 
By D. Audrey Judge 


Atty Hepburn is back. After eight years, 
she has finally made another movie—and 
while she doesn’t like to call it a “comeback,” 
that’s what it is. Eight years is a long time for 
a superstar to stay out of the public eye, so it’s 
possible—strange as it may seem to most of us— 
that there are alive today 18-year-olds who don’t 
even know who Audrey Hepburn is. They have 
a treat in store for them. 

I rediscovered the elusive Miss Hepburn in 
the remote forests north of Pamplona, Spain, where she was 
playing a middle-aged Maid Marian to Sean Connery’s 
winded, graying Robin Hood in a film called Robin and 
Marian. Even perched atop a rock, sipping beer from a 
paper cup, Audrey Hepburn at 46 still looks her usual mar- 
velous self—elegant and willowy. She was resting between 
scenes, keeping a wary eye on five-year-old Luca, her son 
by her present marriage to Rome psychiatrist Dr. Andrea 
Dotti. Luca had gotten a hold of a prop sword almost as 
tall as he was, and was busily trying to decapitate daisies. 
Not until she saw the child’s nursemaid retrieve the sword 
and swoop him off to his trailer for a nap did Audrey relax 
enough to flash her famous, winsome smile. 

Miss Hepburn was all dark, pleading eyes as she reacted 
with a certain peevishness to the most consistent query 
currently being put to her. “Please! Not Miss Hepburn— 
Audrey would be nicer.” Again the smile flashed graciously. 
“No, this film is not a comeback. I never retired, I just 
haven't worked for a while. The proof that I didn’t mean to 
stay away so long is that I continued to read hundreds of 
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scripts all those years. At first the title of this « 
put me off. I thought: Not Robin Hood agi 
Then I read and found the story enchanting 
knew in a flash this was the right role for 1 
I get to play Marian as a woman my own a 
That’s important to me, you know?” She de! 
ered this last line with such deadpan, earn 
innocence that I suddenly remembered the 4 
drey Hepburn of Sabrina (1954). In that mov 
gruff Humphrey Bogart was inspired to heig' 
of unaccustomed coyness: he pronounced Audrey “elfi 
Bogart went on to call her the most devoted actress he h 
met since the other Hepburn, Katharine. “Audrey is like 
good tennis player—she is unpredictable, interesting a 
varies her shots.” 

Abruptly, the 1975 Audrey turned to watch as her dirt 
tor, Richard Lester, filmed a scene in which “Little Joh 
(played by Nicol Williamson) threw a knight in armor | 
his horse. When she saw that all had gone well, she pull 
a cigarette from the pocket of the sweater draped across 
shoulders, grinning at my surprise that she smoked. “N 
mother taught me to stand straight, sit erect, use discipli 
with wine and sweets and to smoke only six cigarettes 
day,” she laughed. Then she returned to the subject of h 
role as a middle-aged Maid Marian. “There is a great ne 
in the world today for mature women to be seen acting al 
behaving like mature women. Women must do what thi 
want to do, just like men do what they want—within tl 
realm of responsibility, that is.” 

For Audrey Hepburn, doing what she has (continueé 
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continued 


wanted to do has always coincided with 
doing what is best for her. Back in 
1967, to the surprise of everyone— 
including her very best friends—Au- 
drey separated from her husband _ of 
13 years, Mel Ferrer, and took their 
seven-year-old son Sean away to live in 
a Swiss villa. A few months after the 
divorce became legal, she quietly mar- 
ried an attractive Roman psychiatrist, 
nine years her junior, and settled down 
to do what she wanted to do: namely, 
be Mrs. Andrea Dotti. 

A year later, she gave birth to Luca 
and it began to appear that the Audrey 
Hepburn legend was at an end. The 
newspapers occasionally published pho- 
tographs of Signora Dotti and her fam- 
ily strolling on Piazza Volpone, and it 
was often written that Audrey had 
made an overwhelming sacrifice in giv- 
ing up her career for husband and chil- 
dren. But she insists that this is not true. 

“I wanted to spend time with the 
three most important men in my life, 
my two sons and my husband, whose 
work keeps him close to our home in 
Rome. They are the least boring people 
I know, being so different in interests, 
personalities and ages. Someone had to 


be available and adaptable to their 
schedules, and I felt it was me. I had 
never found a way to be with my family 
and work, so I gave up working. 

“Sean is now fifteen and_ six-foot- 
three, so I think he can take care of 
himself a little. He goes to school in 
Switzerland and spends time with his 
father here in Spain. And now Luca has 
started school, too. I asked that the film 
be made in the summer so Luca could 
be with me. My husband has not been 
able to come for more than his summer 
holiday because of his work. But we 
will soon all be together again. That’s 
why comeback is too strong a word to 
use, as I may not stay back.” 

Some observers assume that if Audrey 
is currently making a movie comeback, 
it must be for the same reason she quit 
eight years ago: a failing marriage. 
There is some whispering going on 
these days that her relationship with 
the handsome Dr. Dotti is shaky, but 
one hopes it is only a rumor. (There is 
never any gossip of scandal about Miss 
Hepburn. She has even kept a spotless 
reputation while living in the land of 
the ruthless papparazzi. ) 

Perhaps there is a simpler explana- 
tion for her return to the movies. She 
might enjoy pumping some of the old 
movie-star pizazz back into her person- 
al life. After all, her Andrea fell in love 
with and married a legendary star—who 
then promptly retired to wife and moth- 
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erhood and has not “starred” sine 
revitalization is her plan, and if it w 
Audrey might just retire again, wl 
would explain her ambivalence a 
the word “comeback.” 

When rumors flew in the past, 
drey Hepburn scotched them wit 
flawless offscreen performance. In ] 
gossips were saying that she and Al 
Finney were more to each other 
just co-stars in Two for the R 
Piqued, she invited the press to 
home for an English-style “high 
—complete with silver urn, crese 
shaped cucumber sandwiches, and I 
and white petit fours. No liquor 
served, and when thirsties of the foi 
estate got their tea cups to stop clat 
ing from withdrawal symptoms, t 
found the whole affair charming. 
drey, dressed simply in orange 
wore no jewelry—except her ven 
ring. She smiled warmly and said 
great it was to have her husband, 
Ferrer, producing her next film v 
Until Dark (for which she won 
Academy Award nomination). 


Endurance of stainless steel 


It was only a few months later | 
Mrs. Ferrer retired to Switzerland 
await her divorce. Nevertheless, 
impressive tea had at least corked | 
Finney rumors. Shortly after, some 
remarked that beneath Audrey H 
burn’s delicate porcelain features | 
the endurance of stainless steel. | 

Audrey enjoyed coming back to wi 
but admits that she was nervous at f 
“I wondered if I could still act—eg 
cially with this exceptional cast of E 
lishmen. But Sean Connery is a pers¢ 
friend and he helped enormously.” | 
has had extraordinary male co-sti 
Cary Grant, Gary Cooper, Willi 
Holden, Bogart, Gregory Peck, | 
Harrison, Albert Finney, Fred Asta 

Many of them have admired Audi 
although that never seemed to go to 
head. And, as Gregory Peck corret 
predicted back in 1951: “Audrey is 
the type who, bit by bit, turns to grat 
until they are a walking career.” 
also said she was modest and, m 
cryptically, “as lovable as an overstri 
tennis racquet.” (Playing opposite P| 
in Roman Holiday, Audrey won 
1953 Best Actress Oscar. ) 

William Holden, who lost Audrey 
Bogart in Sabrina, and who co-star 
with her in Paris When It Sizzles, o1 
remarked on Audrey’s discipline <¢ 
drive: “If that girl ever disappoints 
self, if she ever seriously lets her: 
down, there is going to be the great 
wrist-slashing and gas-jetting ever see} 

“More beer, Miss Hepburn?” A hai 
some young Italian crew member y 
paying court to his adopted fellow cot 
trywoman. Audrey accepted not onl} 
cool cerveza, but also a fresh paper cf 
and lit another cigarette. (continu 
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409 Bathrcom Cleaner gives you 
scouring powder cleaning... 
without scratchy grit or rinsing, 





Just spray and wipe. Formula 409% 
Disinfectant Bathroom Cleaner does 
most bathroom cleaning jobs as 
effectively as scouring powder, only 
easier. What's more, 409 disinfects 
and leaves a fresh clean smell, to 


Scouring powder 
results... without 
the work. 











THE 
NEW 
AUDREY 


continued 





She chatted in Italian with the man and they shared a ge 
laugh. When I mentioned that even her laughter see} 
accented, Audrey grimaced: “No! It is not true. Am I ré 
getting an Italian accent, too? I have always had some | 
of accent, I know, but I’ve pretended I don’t. We s 1 
three languages at home—French, Italian and English 

I confess English is the least spoken. The Italians call 
the Americano. Italians are charmingly wrong about alr 
everything. I love them and Italy so. Divine! You know, 
live on a hill in Rome, in a big, airy flat. 

“Even the Americans in Rome think I’m a native. I | 
the States, but I don’t get there too often. I don’t feel I’m 
nationality. I guess that’s why I am so attached to my fan 
We don’t travel much. I would like to see the Orient 
South America and China. But when I see something r 
I want to see it with Andrea. 

“My husband is a professor at the University of Re 
where he works in the hospital, and he also has a pri} 
practice.” Audrey Hepburn is almost eager to answer 
questions about her husband. “Yes, it is most interes 
being married to a psychiatrist. I knew nothing about it 
fore and I still know nothing about Psychiatry with a cay 
P. I don’t know if I’ve learned anything, although I hope 







All involved in psychiatry 


“We are all involved in psychiatry whether we know ; 
not; the processes are all so applicable to living. Why she 
it be frightening to live with a psychiatrist? He is just sa 
one who understands people a little bit more than any 
else. And that’s great. Then, there is more understandin. 
general and a more compassionate relationship to live y 
—more patience. 

“It is important to know as much as possible about) 
workings of someone you love, no? It-should help your 
not frighten. No one should be scared to go to a doctc 
think it is very admirable to try to get over‘ene’s probl. 
yourself, but when and if it becomes agonizing, pet 
should try to get help. I mean, one can treat a cold, br 
you dev elop a raging fever, you call a doctor. I've ‘aly 
been fascinated with doctors and their constant strugg]) 
fight against suffering—why are people so anguished? Alv 
it’s a balance of affection people have had in life, the lox 
ness, and what they have missed.” 

For the first time that day, Audrey removed her signa 
sunglasses—the ones you always see ae wearing in the y 
tos—enormous, tinted affairs with the discreet Christian I 
initials on each earpiece. In this one gesture, she seen 
strip herself of her status and join the mundane world. 
is face to face with the sun and yet, at 46, still a unique | 
genuine beauty. 

In the script of Robin and Marian, I had underlined a 
lines because they reminded me of Audrey Hepburn whc 
an actress, always plays herself best: 





Marian: Oh, Robin, all I want in all the world is livin 
here with you. No show, no comfort, just th 
house. Vll die for you, you know. But don’t yo 
dare die for me. Not ever. How do I look? 

Robin: Worth living for! 


From farther than four feet away, Audrey Hepburn 
star, dressed to perfection. Up close, her red sweater hi 
spot on the sleeve, her ankle bears the irritation of a 1 
quito bite and there are silver threads among the ebony 1 
lets. It is wonderfully anticlimactic, but reassuring, to 
Audrey Hepburn so sweetly ordinary, prosaic—and real. | 
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No obligation to purchase another 
thing, ever! 


Each future kit will be worth at least 
$20, some as much as $35. 


All kits sent on approval. 
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new Cosmetique Beauty Kit about every two months 
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BEAUTY JOURNAL 








Have you ever decided your hair looks blah and 
you want something new and different? Yet sitting 
at the salon, you weaken and mumble, “Id like 
my hair cut, please.” You get exactly that—almost 
all your hair sheared off. What went awry? Well, 
some dialogue was missing. You didn’t communi- 
cate your needs and the stylist didn’t bother dig- 
ging. Here’s our list of what to SAY and what to 
EXPECT once you've exercised your vocal cords. 
1. SAY “lL want a no-care cut” if you plan to spend 
no-time on your hair. Conversely, fussbudgets, 
say vour piece. Tell all about your various gadgets 
(styling brushes, hot curlers, magic wands), vour 
twice-weekly rollups or weekly standing appoint- 
ment. Your habits can make or break a hairstyle. 
2. SAY “Hey, look me over.” Bend the stylist’s ears 
to the fact that you're 5/11” in espadrilles and 
will look like a pinhead with too short hair. Or, 
| you're a 4/10”, and long hair wil] make you Jook 
| like you’re standing in a manhole. STAND UP 
and show the stylist your proportions. EXPECT 
him/her ta study your face before starting out. 
SAY, too, if appropriate, “I’m taking ... the Pill, 
cortisone, antibiotics.” Medications, illness or such 
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These cuts are decisive, definite and practically 
drip-dry, with minimum daily maintenance to 
keep them looking terrific. 









FOIL THOSE COILS 


QO. I have chin-length straightish hair. Mostly it 
behaves, but when the weather gets humid, quirky 
random waves appear around my face. How can I 
control them?—B.J.M.. Baton Rouge, La. 









A. A little hair spray may help, particularly be- 





@m vnpredictable, we suggest straightening out your 
@).2\ problem by spot blow-drying your hair. Simply 
take the twisty section, wind around a spiral styl- 
(pm, 2 ng brush and keep your dryer close, but constant- 
ZS < ly moving; over, under, all sides. That should do 
— the uncoil trick. Just for sure, also brush-and-blow 

} f/. Othe nearby strands. 
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SALON SPEAKOUT: BETTER GLAD THAN MAD 


fore the quirks curl. But since the weather’s so } 





can be factors in terms of a hairstyle (limpness, 
thinning, spot baldness). 

3. SAY “Help.” A stylist who's good should have 
some helpful ideas. Ask for advice on a style 
you've seen and liked. Is your hair too thick, curly, 
fine or straight for what you want? A pro can tell 
you instantly. AID him/her with any quirks of 
yours. If you're tired of your widow’s peak, SAY 
SO. If your ears stick out, point them out. 

4. SAY “Stop” if you think your hair is being cut 
too short, Not short enough, SPEAK UP. And if 
the blow dryer is burning your scalp, don’t solilo- 
quize ... SCREAM in direct relation to how much 
it hurts. 

5. SAY “Goodbye” if the stylist is bored by dis- 
cussing the above. Thank him/her politely and 
suggest that you both stop wasting your time. If 
the stylist commences cutting without a confer- 
ence, SAY “wait a minute” and try to redirect his/ 
her attention. If you're still not satisfied, put on a 
scarf and Jeave at any sign of hostility or haughti- 
ness, Once the snip-snip starts, you're stuck. Above 
all, REMEMBER: it’s your hair, and you're paying 
for the service. 


ASHES: A HEAD OF THE TIMES 


Recently, 1,000 stylists rendezvoused in Paris at 
the Intercoiffure Congress to share information 
and show off their new ideas. Language Was~no 
barrier, for the message was visual. Here’s a wrap- 
up of the best looks, some already obvious on the 
streets of Paris. @¢ Short: no longer than chin 
length. ¢ No foreheads in sight: not only straight 
bangs, but hair brushed across from a high side 
part. @ Straight: curls only if the wearer’s natural 
bent. @ Full: even if short, lush and bouncy. No 
shorn sheep. @ Outline cut: strong line at the edge; 
shags are out in the new showings. 


FIX THOSE CRICKS 


©; I get “cricks” in my 
neck. Do you have. an 
exercise to relieve this? 
- —L.F.F., Kosciusko, Miss. 


A. you have daily 
discomfort, check with 
your doctor. If occa- 
sional, try this: Place 
fingertips across front“ 
hairline; chin up, el- 
bows on a table. Nod forward, pressing head 
against fingertips. Hold a few seconds; release. 
Repeat 3 or 4 times until your neck relaxes, 
Illustrations by Thea Kliros 
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Announcing 

Ultra Feminine || 
‘Radiant Action’ Cream. 
You can actually feel 

it working. 

Actually feel your dull, 
tired-looking skin 
respond in seconds. 

It's incredible. 


The Science of it: 

This unique beauty treatment helps your skin 
become more youthful looking, especially if it's 
at a stage that has you worried. You will 
actually feel a temporary warmth and glow. 

At the same time emollients and moisturizers 
soften the dry, flaky areas. 


Note: Tests have shown that the degree of 
response to this cream can vary. If you do not 
feel the warmth and glow don't worry. You'll 
still get results. 


The Beauty of it: 

Only fifteen years ago it felt terrible to turn 25. 
Today, 30 is great. 40? Sensational. You should 
notice softer, smoother skin in 21 days. If not, 
send the unused portion to Helena Rubinstein, 
300 Park Avenue, New York, New York 10022 
and we'll refund your money. 


25K.02 % 
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Helena Rubinstein 
The Science of Beauty 


© Helena Rubinstein Inc., 1976. Fashion by Pauline Trigére. 



































What we do for Cog au Vin 


.. Peanut oil is the secret ingredient of gourmet dis 
the world over. Because peanut oil brings out the n 

flavor of foods cooked in it. And Planters® Oil is 1 

pure peanut oil. See what it can do for Coq au Vin. 


The recipe. Marinate one 2 Ib. frying chic 
in 2c. dry white wine at least 2 hours. Ret 
chicken and blot thoroughly using papé 
towels. Reserve marinade. Dredge chi¢ 

in 2 ¢. flour. 
Heat 3 tbsp. Planters Peanut Oil in skil 
Add chicken and brown lightly. Re 
chicken pieces. Add 12 ¢. diced ¢ 
pork, 8 small white onions, 4 t 
sliced carrots, 4 sliced scallia 
1 clove garlic, crushed; brow} 
lightly. Reduce heat. Return ¢ 
pieces to pan and blaze with Y 
warm cognac. Toss well; add 14 
chopped parsley, 1 tsp. salt and 
epper. Add wine and simmer, c¢ 

or 40 minutes. 

Add '2 |b. fresh button mushroom 
turn chicken pieces. Continue simn 
until chicken is tender, about 20 min 
Makes 4 servings. 





; “We also do for plain C 


emer. fried chicken 


Waa } @ Whether youre cooking a fancy 
ww, ‘ternational recipe, or a simple 
E 3 @ everyday dishlike fried chicken, u 
rn gl ae Planters Oil. It'll taste the way if 
é was meant to. Because 
Planters Oil is the gourmet o| 


that’s not just for gourmet 
dishes. 


The recipe. Combine 2 c. flour, 1 tsp. sal 
Vs tsp. pepper; use to coat one 3-4 Ib. fryir 
chicken, cut in pieces. Heat 34 c. Planters ( 
in skillet over medium heat. Add chicken 
and brown. Add \4 c. water; cover tightly 
and cook over low heat about 30 minuté 
» or until tender. Uncover and cook 10 

*4 minutes longer to crisp skin. Makes 4: 
servings. 


* Planters Oil makes 
» cooking...cuisine. 


Another fine product of 
Handard Brands 
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Women Of The Year, 1976 


Help us select this year’s women of achievement 


For the fourth year, Ladies’ Home Journal selects the outstanding American women of the year, to be hon- 
ored in April on a special 90-minute program on the NBC television network, sponsored by Procter & 
Gamble. To participate, and to assist our distinguished jury in the final selection of women leaders, fill in 
the ballot below. Mail by February 1 to WOMEN OF THE YEAR, 1976, LADIES’ HOME JOURNAL, 641 
LEXINGTON AVENUE, NEW YORK, NY. 10022. To record the order of your preferences, place the num- 


‘See next page for full instructions and procedures. 


BUSINESS AND ECONOMICS 


In all levels of the American economy, women are now major 
-contributors and decision makers. 


A |] Betty Furness—Consumer Affairs Director, NewsCenter 4, 
WNBC-TV, New York 

_B {1 Cathy Hardwick—Founder and designer for fashion firm, 
Cathy Hardwick and Friends, Ltd., New York 

C [| Odessa Komer—Vice president, United Automobile Workers 

D [j Juanita Kreps—Vice president and professor of economics, 
Duke University; member of the New York Stock Exchange 

E (J Beverly Lannquist—Young senior securities analyst, 
Morgan Stanley & Co., New York 


F [| Rita Mackey—President and chief executive officer, Marine 


Midland Bank Northern, Watertown, N.Y. 


_G [| Madeline McWhinney—President, First Women’s Bank, 


New York 
H (] Norma Pace—Senior vice president, American Paper 
Institute; economist 
] Alice Rivlin—Director, Congressional Budget Office 
(_] Barbara Boyle Sullivan—President, Boyle Kirkman Asso- 
ciates, consultant for affirmative action programs for 
women, New York 


~ 


SCIENCE AND RESEARCH 


tn the medical, physical and social sciences, these women are 


trained investigators and clinicians who serve humanity. 
_A [(] Rowine Hayes Brown, M.D.—Medical Director, Cook 


Qa 
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County Hospital; pediatrician; lawyer specializing in child 
abuse laws, Chicago 

[| Nina Byers—Professor of Physics, UCLA 

] Ruth Davis—Director, Center for Computer Science and 
Technology, Bureau of Standards, Washington, D.C. 

D [j Virginia Lincoln—Chief, World Data Center ‘‘A”’ for Solar 

Terrestrial Physics, Boulder, Colo. 

E.(] Margaret Mead—Anthropologist; author; Curator 
Emeritus, Museum of Natural History, New York 

(] Nancy G. Roman—Chief, Astronomy and Relativity, NASA, 
Washington, D.C. 

G [] Ora M. Rosen, M.D.—Professor and chairwoman, Depart- 
ment of Pharmacology, Albert Einstein College of 
Medicine, New York 

H {] Joanne Simpson—Head, Experimental Meteorology 
Laboratory, National Oceanic and Atmospheric Adminis- 
tration, Coral Gables, Fla. 

( Elizabeth M. Tidball—Professor of Physiology, George 
Washington University School of Medicine, Washington, 
DC. 

J {J Irene Tinker—Director of International Sciences, 

American Association for the Advancement of Science, 
Washington, D.C. 
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ber 1,2 0r3in boxes before your top three choices in each category. You may make additional nominations. 


PERFORMING ARTS 
On the populay or classical level, as a star or a rising newcomer, 
each of these women has made a major contribution to the 
enjoyment and culture of the nation. 
A {| Antonia Brico—Symphony orchestra conductor; recently 
conducted the National Symphony Orchestra in salute 
to International Women’s Year 
B [j Carol Burnett—Television comedian and actress 
(_] Martha Graham—Artistic director and sole choreographer, 
Martha Graham Dance Company, New York 
(| Gelsey Kirkland—Principal dancer, American Ballet Theater 
Loretta Lynn—Country and western music singer 
Liza Minnelli—Actress and singer 
Mary Tyler Moore—Actress and president of 
MTM Productions 
(}] Beverly Sills—Opera singer-actress 
[| Cicely Tyson—Actress 
J { Susan Slaughter—First chair trumpet of St. Louis © 
Symphony Orchestra 
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SPORTS 


Professional and amateur, at every level, women athletes are 
proving their skills and achievements in competition, as well as . 
creating new horizons of endurance and performance. 
A [| Shirley Babashoff—Swimming; holder of women’s world’s 
record for 400-meter freestyle 
Chris Evert—Tennis; 1975 winner, women’s U.S., French 
and Italian Open singles championships; 1975 leading 
money earner among female athletes : 
C [] Dianne Holum—Speed skating; winner of 1972 Olympic 
gold medal; coach, 1976 U.S. Olympic speed skating team 
Madeline Manning Jackson—Track; holder of women’s 
world’s record for 800-meter run; named Outstanding 
Athlete, National Amateur Athletic Union Track and Field 
Championships, 1975 
Pamela Jiles—Track; Pan American Games gold medal 
winner in 100-meter dash; National Amateur Athletic 
Union champion 
F () Micki King—Diving; winner of 1972 Olympic gold medal; 
now diving coach for all-male team, U.S. Air Force 
Academy 
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G [) Cindy Nelsorn—Skiing; 1975 U.S. Women’s National Slalom 
champion; ranked first on 1976 U.S. Olympic ski team 
in downhill, slalom and giant slalom 

H [| Sandra Palmer—Golf; 1975 number-one money winner 


on women’s circuit 

| () Mary Jo Peppler—Volleyball; 1975 Women’s Superstars 
champion 

J [j Paula Sperber—Bowling; winner of two U.S. Women’s 
Open titles; 1972 Bowler of the Year 
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GOVERNMENT AND DIPLOMACY 
In posts of major responsibility at all levels, these appointed 
women are proving that equal accomplishment is a fact. 
A [] Ruth Bacon—Director, U.S. Center for International 
“Women’s Year; private sector liaison and communication 
B [j Shirley Temple Black—U.S. Ambassador to Ghana 
C [ Harriet Crowley—Acting Assistant Administrator, Popula- 
tion and Humanitarian Affairs, AID, Department of State 
D [] Carla A. Hills—Secretary, Department of Housing and 
Urban Development 
E [] Shirley M. Hufstedler—Judge, U.S. Court of Appeals 
F [] Virginia Knauer—Special Assistant to the President for 
Consumer Affairs; Director, Office of Consumer Affairs 
G [| Jewel Lafontant—Deputy Solicitor General, Department 
of Justice 
H [| Esther Lawton—Deputy Director and currently Acting 
Director, Office of Personnel, Treasury Department 
! [) Carmen Maymi—Director, Women’s Bureau, Department 
of Labor 
J (J Betty Southard Murphy—Chairman, National Labor 
Relations Board 

















POLITICAL LIFE 
From precinct to state office to Congress and a governor’s seat, 
women are effectively representing their constituents. 
A {| Bella Abzug—Member, House of Representatives, New 
York 
B [| Lindy Boggs—Member, House of Representatives, Louisi- 
ana; Chairperson-designate, 1976 Democratic National 
Convention 
C [] Yvonne Brathwaite Burke —Member, House of Representa- 
tives, California 
D [| Lila Cockrell—Mayor, San Antonio, Tex. 
E [] Millicent Fenwick—Member, House of Representatives, 
New Jersey 
F [] Ruth Fernandez—Senator, Commonwealth of Puerto Rico 
|] Ella Grasso—Governor, Connecticut; first woman to be 
elected governor on her own record 
H [| Margaret Heckler—Member, House of Representatives, 
Massachusetts 
! [] Mary Louise Smith—First woman to chair Republican 
National Committee 
J [] C. DeLores Tucker—Secretary of State, Pennsylvania 























COMMUNICATIONS 

Women who live by the spoken, written and transmitted word: 
they help unite the world through their insights and knowledge. 
A [| Shana Alexander—Columnist and television personality 
B [j Bonnie Angelo—Washington correspondent, Time 
Magazine 
Maya Angelou—Television commentator and author 
Myra Barrer—Publisher, Women Today newsletter 
[] Lin Bolen—Vice president for daytime programs, NBC 
(| Helen Copley—Publisher, San Diego Union and Evening 
Tribune; Chief Executive, Copley Newspaper Corp. 
| Charlotte Curtis—Associate Editor and Op-Ed page editor, 

The New York Times 
H [] Elizabeth Drew—Political writer and television commen- 
tator; author of new Washington Journal: The events of 
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1973-74 

| (J Ann Landers—Sync ted columnist carried in 810 news- 
Papers; author 

J (4 Helen Jean Secondari—Pro. ! director of The Ameri- 


cans: 1776, Bicentennial film for National Park Service 





HOW YOU PARTICIPATE: On these two pages, you will find nine categories structured to cover most aspects 

of women’: °LEASE INDICATE YOUR FIRST, SECOND AND THIRD CHOICES IN EACH CATEGORY 

by placing the a rate number in the box provided. (If. you prefer to make your Own nomination, you 

may send ao ; ‘ypewritten summary describing the contributions of your nominee.) Tear out the 

complete page iim » WOMEN OF THE YEAR, 1976, LADIES’ HOME JOURNAL, 641 LEXINGTON 

AVENUE, NEW YOR Y. 19022. All mail must be postmarked no later than February 1. A scientific 
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INSPIRATIONAL & EDUCATIONAL 
LEADERSHIP 

Through standard educational channels or special platforms, 

these women have helped to increase the knowledge and aware- 

ness horizons of others. 

A (| Bettye Caldwell—Founder and director, Kramer School, 
Little Rock, Ark., day care and child development program 
for infants to 11 years, serving working parents 

B (j Jean Campbell—Director, Center for Continuing 
Education, University of Michigan, Ann Arbor 

C [) Betty Ford—Awarded Sesquicentennial Medal and Fellow 
for Life, National Academy of Design, for support of 
arts and humanities; member, National Academy of 
Arts and Letters; First Lady 

D [] Carol Halstead—1974 Chattanooga, Tenn., Young Edu- 
cator of the Year, teaching hearing-impaired children 

E [| Matina Horner—President, Radcliffe College; associate 
professor of Psychology and Social Relations, 

Harvard University 

F [] Gisela Konopka—Director, Center for Youth Development 
and Research; professor of Social Work, University 
ot Minnesota 

G [] Bernice Sandler—Director, Project on the Status and 
Education of Women, American Association of Colleges 

H [j Sister Jane Scully—President, Carlow College, Pittsburgh; 
member, board of directors, Gulf Oil 

! [J Annie Dodge Wauneka—Member, Navajo Tribal Council; 
crusader for equal education for Indian women 

J [j Cynthia Wedel—National Chairwoman of Volunteers, 
American National Red Cross; 1975 president, National 
Council of Organizations for Children and Youth 





HUMANITARIAN & COMMUNITY 
SERVICE 

Working alone—or through organizations—to meet human 

needs, they are often the unsung heroines of our time. 

A {| Laurel Adler—Director, Mobile Mini-Class Program, mobile 
classroom and day care units for those unable to 
attend traditional classes, La Puente, Calif. 

B [| Elizabeth Criswell—Director, adult services, Callier.Center 
for Communications Disorders, Dallas Ce 

C [J Irene Hochheimer—Hospital volunteer in charge of play 
activities for children and adolescents, 

’ Norwalk Hospital, Norwalk, Conn. 

D (J Terese Lasser—Founder, Reach to Recovery, American 
Cancer Society recuperation program for 
mastectomy patients 

E ( Allie Beth Martin—President, American Library Associa- 
tion; Director, City-County Library, Tulsa, Okla. 

F {] Margaret McNamara—Director, Reading is Fundamental, 
nationwide program for assisting schools in teaching 
basic reading, Washington, D.C. . 

G [] Effie Robinson—Director of Senior Citizens for San Fran- 
cisco Housing Authority, helping elderly remain 
active in community 

H [] Cheryl Sanders—Director; Chicago Women Against Rape, 
YWCA of Chicago, providing counseling and legal help 
for rape victims 

| [J Nguyen Xuan Dao (Mrs. Dao Spencer)—Volunteer director 
of Vietnam House, a center for assisting 4,000 Vietnamese 
refugees in New York, New Jersey and Connecticut 

J { Margery Stich—Volunteer director, VIGOR (Volunteers in 
Government of Responsibility), a program of service and 
research in local government, New Orleans, La. 














\t the 1909 cee ey Fair Mr. Wil lard ‘Had lock A) Reeaine so Sareea er the BEReRD | pie Baked by I nis ale (B) 
-win first prize that he hurled the pie at Judge Giorng (C) who ducked, thereby causing the pie to hit Mrs. Emma Eberhart (D) 
who was sneaking a cigarette at the time, putting out 









said cigarette, and thus proving to all the men 
that justice prevails. 





You've come a long way, baby. 


~ VIRGINIA 
SLIMS 


Slimmer than the fat cigarettes men smoke. 






ing: The Surgeon General Has Determined 
Cigarette Smoking Is Dangerous to Your Health. 


Regular: 17 mg:' tar,’ 1.0 mg.nicotine—Menthol: 
17 mg:' tar,’ 1.1 mg. nicotine av. per cigarette, FIC Report April’ 75 
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THE NEW MIND=- CONTROL DIET PLAN 





How did these six women lose 662 pounds? Here’s a 
new weight-control plan that teaches you how to eat 
less—without wanting more. By Evan Frances 


an you become a food addict? Millions of over- 
¢ weight people think so—and now there seems to 
be a way to overcome that addiction. A relatively 
old psychological theory has recently been successful 
with certain “addicts’—such as alcoholics—and now, 
for the first time on a widespread basis, this theory 
is being applied to food addicts. The theory is 
Behavior Modification, and The Diet Workshop, a 
major weight contro] organization, has found it a 
powerful tool, For more than a decade, the Work- 
shop—which now has more than 1,250 groups in 
North America—had stressed its healthful diet, nu- 
trition and exercise programs. (The diet itself ap- 
pears at the end of this story.) “But,”-explains D.W.’s 
International Director (and co-founder) Lois Lyons 
Lindauer, “we wanted to be the complete weight 
control program. Edith Miller Berman, co-founder of 
D.W. and Director of Research and Development, 
agreed enthusiastically when I suggested adding 
formal Behavior Modification to our program.” 

What is Behavior Modification? Behaviorists be- 
lieve that what a person does is determined by the 
situation in which she finds herself, and that when 
the situation is repeated, the behavior will be re- 
repeating 


then determining how 


Teme : } 
peated. If a situation repeats behavior, 


to improve the situation should 


also improve the- behavior \pplied to eating, Be- 

>) lificatio1 imp] i ; 
havior Modification simply means changing you 
current eati nabit: 


T = ys aleacys ape 
lo reinfor ehavior, positive and negative 


awards can b hieve weight loss.” savs 


Lois, “the dic fa n of positive re- 


intorcement. Ey dieter respon ls to an 
early stimulus in th way, she rewards her- 
self. At the W ] lone th a series of 
checks that each Daily Record’.” 
Columbia Unive idus Wat- 
son first described th: wvior Modifica- 
tion in 1913, and his v the e3 
periments of Pavlov ii litioned 
reflex in dogs. The popular liatry 





Tina Antelitano 
began at 2261, 
pounds. Now she 
weighs 13114. Her 
Behavior Modifica- 
tion trick—she 
learned to take her 
time, eat slowly and 
savor each bite. 





dampened enthusiasm for behaviorism, but interest 
revived in 1938 with the work of B.F. Skinner of 
Harvard. (Freudians decry behavior control because 
they contend that it leaves buried the reason for the 
basic problem. ) 

Dr. Maria Simonson of Johns Hopkins, however, 
adds a cautionary note: “I urge that Behavior Modi- 
fication be used only by a professionally trained or 
professionally qualified individual because otherwise 
it is just as dangerous as medicine practiced by an 
amateur hypnotist. Not only can health problems re- 
sult from this lack of proper training and knowledge, 
but emotional trauma can also develop.” - 

With the help of D.W. psychology consultant Neil 
Solomon, M.D., assistant professor of psychiatry-and 
behavioral sciences at Johns Hopkins University, and 
obesity specialist Morton B. Glenn, M.D., nutritional 
consultant for the Workshop since 1968, a simple, 
six-step Behavior Modification program was intro- 
duced into D.W. classes last January. The steps were 
taught, one a week, in a six-week cycle. And each 
member records her checks for each meal and each 
snack during which behavior and food intake have 
been in accord with the step taught that week. 

On the face of the Daily Record is a score chart 
that enables the dieter to see her behavior score as 
the checks build to a weekly total. The reinforcement 
comes from the acknowledgement (and triumphant 
feeling) of the checks in this scoring process. 

The six weekly Behavior Modification steps are: 

1. Eat only while sitting down at a proper eating 
place and using proper utensils. If you’re at work, 
clear your desk, set a place as you would at your 
dining table. This effectively eliminates television 
eating or standing-by-the-sink eating. 

2. The second week’s behavior modification savs 
that when the dieter is eating alone, there is to be no 
reading, no radio listening, no TV viewing. Concen- 
trate only on your eating so that you're aware of each 
bite. This dissociates eating from other pleasurable 
activities and focuses the dieter totally on the act of 
eating. 

3. During the third week the dieter must adopt a 
new eating style. Eat slowly, chew slowly and rest be- 
tween bites. Learn to relax and savor each (continued) 
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THE NEW MIND=-CONTROL DIET PLAN 


Lynn Moffatt, © 
who went from 
244 to 120 
pounds, ~ 
learned to 
plan her meals 
to avoid the 
spontaneous 
gobbling that 
was her 
downfall. 





bite. Overeaters are generally gulpers, unconscious of 
the amounts they consume. By slowing down, eating 
becomes a conscious, acknowledged act. 

4. The fourth step is to write down in advance the 
meals and snacks planned for the day. This prevents 
spontaneous eating, which is usually problem eating. 

5. Fifth week: Hesitate between your desire to eat 
and the act of eating itself; review the meal or food 
before you eat and give it a mental okay. This elim- 
inates the mindless eating that typifies binge behavior. 

6. The final Behavior Modification technique calls 
for true self-discipline. The dieter must leave a little 
food on her plate. By doing this, you exert an ex- 
ternal control over food, and this may eventually 
engender internal control. Tell yourself, “By leaving 
something on my plate I am showing that I have 
control over the food, not the food over me.” 

All D.W. members are encouraged to continue 
practicing all of the steps throughout their diet period 
until they reach the point where the new, learned be- 
havior becomes automatic for them. “These steps” 
explains Lois Lindauer, “awaken the dieter to the 
knowledge that no one need be chained to old (and 
wrong) eating habits, since all eating habits are 
leatned and unlearned.” On these pages are profiles 
of six Diet Workshop members—willing and eager to 
share their success stories with you. 

Tina Antelitano of Harrisburg, Pa. lost 95 pounds 

It’s small wonder that Tina Antelitano was over- 
weight. Her Italian mother cooked with pure olive oil 
and always served bread with their traditional pasta 
diet. Married at 19, Tina gained 45 pounds during 
her first pregnancy. While her son Michael, now 26, 
and her daughter Patricia, now 22, were growing up, 
Tina weighed as much as 245 pounds. 

Finally, Patricia, aware of the serious health risks 
of obesity, led Tina to The Diet Workshop. “With- 
out my daughter I would never have made it to goal.” 
Tina assigns equal credit, however, to The Diet Work- 
shop: “I have been on the program for a year-and-a- 
half and have gone from a size 24% to a size 10.” After 


participating in a six-week course in Behavior Modi- 
fication, Tina learned to eat at the table and the table 
only, concentrating on her food. Distractions such as 








Betty Roach 
(believe ji 
not) 500 to 200 
pounds. How: @ 

“By getting eet 
involved with ger oe 
people—using pe ee 
my mouth for eee 

talking instead 
of eatingi”’ 
































watching TV were out. “For the first time,” she says, 
“I experienced the full flavor of food.” 

Before she began practicing “behavior mod,” Tina 
was a food gobbler. She ate so quickly she finished a 
meal still feeling hungry. Then she’d keep right on 
eating until she was stuffed and uncomfortable. Be- 
havior Modification taught her to take her time. “Eat- 
ing wasn’t meant to be a race.” She learned to eat 
only one forkful at a time—to put her fork down be- 
tween each bite, and to chew slowly, savoring each 
mouthful. By giving herself a chance to digest the 
food, she had the satisfying feeling of a full stomach 
without the frantic stuffing. Tina eventually won the 
regional title of “Mrs. Diet Workshop.” She finds 
that she is slimmer, tires less easily and enjoys swim- 
ming, bowling, skating, bicycling and dancing. But, 
best of all, formerly fat Tina is now taken for daugh- 
ter Patricia’s sister! 

Lynn Moffatt of Depew, N.Y. lost 120 pounds 

Her doctor was blunt: “Wath that fat, you’re killing 
yourself. You’re 26 years old. Don’t you value your 
life?” For two weeks, Lynn Moffatt—frightened and 
angry—went on a starvation diet. Then a party .. . 
temptation .. . a food binge . . . misery. 

When she joined D.W., Lynn’s dress size was 26%; 
her bra size, 46D. Her height was 52%”. She never 
wore anything but “fat” clothes—black, brown, navy 
or gray, cut into tent-like sacks. Meals were continu- 
ous, all-day affairs—gulped and gobbled in every 
room of the house. After every eating session, Lynn 


Ann Anderson 
fell from 224 
Ibs. to 146. She 
has learned the 
benefits of 
cooking with a 
variety of 
spices and 
extracts that 
add flavor, 

not calories. 


















vacuumed away the telltale evidence of her food 
spree. She avoided looking in mirrors. 

At the Diet Workshop Lynn lost 25 pounds in the 
first eight weeks. 

Hight weeks later, she had shed another 25 pounds. 
After 25 weeks—and a loss of 75 pounds—Lynn put 
on a size 13 pantsuit. And in eight months, she lost 
120 pounds. Husband Paul Moffatt calls her “Ms.” 
now—‘because she’s liberated from all that weight.” 

Lynn’s favorite Behavior Modification technique, 
since she ate only at the table, was to set it as she 
would for a party—using her best china, silver and linen 
and to planning gourmet meals with dietetic recipes. 

She found that concentrating on her food instead 
of watching TV “opened up whole new worlds of 
flavor and taste sensations.” Spices and herbs became 
an important part of her cooking. New clothes be- 
came a stimulus for Lynn, who now wears a size 8. 
When her Diet Workshop branch gave its annual 
fashion show, Lynn modeled a nightgown and robe— 
both in size 7. She now owns a gold butterfly belt to 
show off her slender waist, plus matching bra and 
bikini sets. She wears jeans and sweaters—and her 
favorite piece of jewelry is a charm bracelet she had 
made from her four Diet Workshop “pounds off” pins, 
and her D.W. graduation pin. (continued) 
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Three delicious 
cofiee flavors that 
take you away 
from the same old grind. 


1 CAFE MOCHA. A creamy, sumptuous blend of 
e@ sweet chocolate flavor and rich, full coffee. So 
good when you want to be good to yourself. 





2 CAFE VIENNESE. A smooth, mellow coffee 
e with chocolate flavor, teased with just enough 
cinnamon to make it terribly intriguing. Isn't it about 
time you had a little spice in your life? 


CAFE CAPRI. A fine, chocolate flavored coffee 
3. touched with the flavor of coconut* The slightly 
nutty coconut taste makes this exotic coffee a real 
delight. 


Each is ready to be stirred up in an instant. All were 
made to be lingered over. Try them and take a break 
from ordinary coffee. 


Kil: Soros 


EUROPEAN STYLE COFFEES.” 











Arthritis sufferers: 











Four out of five 
arthritis victims get less 
medication 

with every dose. 
You probably have arthritis or you 
wouldn’t be reading this. And if you do, 
you want all the pain reliever you can 
get. But if you are not using Anacin®, 
the chances are four out of five you can 
get more help with every dose than you 
are getting now. Anacin gives you 
twenty-three percent more pain 
reliever/anti-inflammatory medication 
than Bayer, twenty-three percent more 


are you 





cheating 
yourselves? 


than Bufferin, twenty-three percent 
more than ordinary aspirin tablets. And 
only Anacin adds a special medication 
to help overcome the dragged-out feel- 
ing that can come with pain. 

Anacin goes to work quickly to re- 
lieve minor arthritis pain and then its 
stiffness for hours. Soon you feel like 
yourself again; you enjoy more free- 
dom of movement without pain. Yet 
millions take Anacin without stomach 
upset. 

Don’t cheat yourself. Get more pain 
reliever/anti-inflammatory medication 


_ with Anacin. 
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continued 





Here are some other behavior modi- 
fication techniques Lynn used to reach 
her new slim weight: 

1) I learned to plan my eating and that 
prevented spontaneous problem eating. 
2) I tell myself, “There’s no prize for 
finishing my meal in record time. I will 
slow down, enjoy my food and feel fuller 
even though I’ve eaten less.” 

3) If I did order something high in cal- 
ories in a restaurant, I buried it with salt 
and pepper when it arrived, so that | 
never got past my first nibble 
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Betty Roach of N. Grafton, Mass., lost 
300 pounds 

At age 9, Betty Roach was taking diet 
pills to stop her from eating. At 12, her 
aunt found a clothing catalog she 
thought might be right for Betty—it was 
for maternity clothes! At 15, she weighed 
250 pounds. At 28, when her third child 
was born, she could not find clothes 
large enough to fit. Betty estimates that 
she weighed more than 500 pounds 
when she joined D.W. She isn’t sure be- 
cause the scale stopped at 450 pounds. 

“Thin people take so many things for 
granted,” says Betty, “such as using a 
phone booth, going to a show or a res- 
taurant. I couldn’t go to shows because 
[ couldn't fit into the seats; if I could 
get into a phone booth, I couldn’t close 


} 


the door. And I would have to call { 
to make sure a restaurant had tab 
because I couldn't fit into booths. — 

In 1962, Betty got married. § 
weighed between 230 and 250 po 
during her first few years of marria 
Then she had two children 14 mon 
apart and, she says, “The weight ] 
rolled on.” | 

Her husband worked nights, and af 
the children were in bed, Betty woj 
watch TV—and have a couple of t 
sandwiches, a bag of potato chips, § 
eral ice cream sodas. When she reach 
350, her husband worried. “You re 
have to do something,” he told 
“What would I do with the kids if so 
thing happened to you?” Betty 
pills—and diet after diet. Finally, | 
joined D.W. 

Betty learned to cook foods that 
low in calories, and to substitute reec 
mended foods for the snacks she a 
sumed every day. For the first time, 
began eating three well-balanced m@ 
a day, and was never hungry. 

Through Behavior Modification, 
also changed her attitude about fo 
The two situations that caused her 
most problems were parties and J 
watching. At parties, she now make 
a point to sit out of reach of Hi 
doeuvres and she sips steadily fron 
tall goblet of iced water with a 
of lemon. She brings along her own |¢ 
calorie sweeteners and watches the sl¢ 
est eater at the table, trying to eat] 
food even more slowly. She also asks] 
hostess to help her by serving her sm 
portions. She makes a point of “gett 
involved with people, using my mot 
as a talker, not as a gorger.” 

At home, Betty limits her even 
TV-watching to the hours when 
children are still awake to police her! 
all else fails, she remembers one of | 
worst moments—the time her five-ye 
old son came home bruised and bloe 
after defending her against a boy w 
had called her “Fatty.” 
Ann Anderson, of Baltimore, Md., 
78 pounds 
In high school she was as wide as 
was tall, Ann Anderson remembers, 
“I developed a great sense (continut 






Sue Scott went from 206 lbs. to 122 
How did she do it? She eats only al 
the table—no more sitting on the 
cellar steps, furtively gobbling icé 
cream from the freezer. 


Now in America...Yves Rocher’s 


“New Green Book of Beauty”. 


) Here’s a 48-page 
} book—prepared by 
\French beauty experts 
— that’s almost an 
encyclopedia of beauty 
care. It’s so full of | 
practical hints on diet, 4 
exercise, Skin and hair 
care — having it around is almost like 
-being able to visit a Paris e beauty salon 
very day! And it’s yours FOR ONLY 25¢ 








| 1. Use it to PPL ONE ) your complexion... How do you 
| give yOUr SKIN jg 
>sh, new luster? 
What do you do 
about a shiny 
nose? A dull 
complexion? 
ow do you cope 
vith the tell-tale 
signs of overdry 
skin that show 
up on your 
norning mirror? 
Yves Rocher’s 
ew Green Book 


counselling on pages 7 through 19. 


of Beauty” offers you eer === y 
r 


| 2. Use it to improve your figure... 

What sort of diet makes for a trimmer, 

| prettier shape? What are Yves 

| Rocher’s secrets of regular light 

| exercise without fatigue? The 

answers are in the “‘-New Green Book 
of Beauty”. Find them for yourself 


on page 23 and pages 42 and 43. 





NO SALESPERSON 
WILL CALL. 
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ape ci Menthol 


Its from France. 
Yours for only 25+ 


Use it to improve your hair... How do you keep your 
hair looking its very best? What are the professional 
shampooing, brushing and styling secrets that are right 
for your 
personal 
type of hair? 
Learn 
the tricks 
of the trade 
on pages 
24 and 25. 









4. Use it to improve your 
makeup technique...What 
makes your face special and 
unique? What priceless secrets 
would a French beautician use 
to make your personal facial 
features appear at their loveliest? 
Don’t miss this chance to 
discover the answer —in the 
special makeup lessons on 

28 through 35. 





pages 


est Send just 25¢ for Yves Rocher’s 
‘‘New Green Book of Beauty’ — a complete, 48-page 
home beauty course — plus 3 sample sachets! 

Send now for this lavishly illustrated book — packed 
with hints on diet, exercise, makeup, skin and hair 

care. Learn how you, too, can acquire the natural look 
of beauty that’s making today’s Frenchwoman lovelier 
than ever! Do it today and you also get three sample 
sachets from Yves Rocher: a night cream, a 
moisturizing cream and a cleansing milk. Indicate 

skin type on coupon before mailing. Send to Yves Rocher, 
1112 Seventh Avenue, Monroe. Wiel G 
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continued 


of humor about my weight. But while 
everyone was laughing, what I really 
craved was to be slim.” 

Eventually, Ann became an elemev- 
tary schoo] teacher—her ambition since 
childhood. She was a great Jover of 
books, and all through college she read 
and read—and snacked and_ snacked. 
To face her first teaching job with con- 
fidence, Ann went to a diet doctor and 
lost 45 pounds through a combination 
of pills and dieting. But the pills made 
her jittery and nervous, and when she 
stopped taking them, al) the weight re- 
turned—and her new “slim” wardrobe 
was too tight to wear, Back on the pills, 
she lost weight again—and kept it off bv 
starving during the week and splurging 
on weekends. She met and married Bob 
Anderson and continued to control her 
weight. Then she became pregnant. “It 
wouldn't be fair to the baby to diet,” she 
rationalized. She had gained 65 pounds 
when her baby was born. 


eee 





Anne Viggian went from 191 to 
141 pounds. She modified her be- 
havior by letting her kids unpack 
the weekly groceries—keeping her 
trom “sampling” the merchandise. 


When she joined The Diet Workshop, 
Ann weighed 224 pounds. It was D.W.’s 
diet plus behavior modification that 
finally enabled her to bring her weight 
down and keep it down. “I knew I could 
teach myself new, bette) eating habits.” 


said Ann, “but to start I had to be aware 
vrs ot Lew ‘ 


continued 





Here are some other behavior modi- 
fication techniques Lynn used to reach 
her new slim weight: 

1) I learned to plan my eating and that 
prevented spontaneous problem eating. 
2) I tell myself, “There’s no prize for 
finishing my meal in record time. I will 
slow down, enjoy my food and feel fuller 
even though I’ve eaten less.” 

3) If I did order something high in cal- 
ories in a restaurant, I buried it with salt 
and pepper when it arrived, so that | 
never got past my first nibble 
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sert—an apple. To avoid mindless gob- 
bling, she carefully quarters the apple 
and eats each piece slowly. 

Ann. has learned to contro! the snack- 
ing that reading triggers. Her solution? 
Instead of potato chips and candy, Ann 
munches on celery and cucumbers she 
keeps on hand, 

Sue Scott of Harrisburg, Pa., losi 84 
pounds 

When Sue Scott stepped on her scale 
and it broke, “Desperation really set in.” 
A nurse, and the mother of five, Sue has 
had a weight problem since she was 15. 
She weighed 150 when she married; 11 
vears later, she topped 200 and wore a 
size 22%, Sue joined D.W., and has lost 
an average of 2% pounds a week. 

Sue has maintained her 84-pound 
weight loss for two years now. She 
weighs herself daily. At first, if she 
gained a few pounds she'd panic and 
overeat. But gradually, she’s learned to 
discipline herself to stick to the diet un- 
ti] the weight is trimmed off. 

Maintaining her weight became much 
easier for Sue when D.W. introduced 
behavior modification. Already “eating 
thin,” she now learned to “think thin.” 

Restaurants had always been a par- 
ucular problem. Sue had learned to sub: 
stitute non-fattening food for the high. 
calorie foods she had once consumed, 
but she continued to stuff herself. Low- 
calorie substitutes worked well until she 
was someplace where they weren't 
available. “Those times became a tota! 
disaster,” says Sue, “since I stil] ate tre- 
mendous amounts of food. But with be: 
havior modification, I trained myself te 
take along packets of diet sweeteners. 
salad dressings, butter-salt substitutes. 
Before going to a restaurant I always 
make a ‘diet malted’ in my blender: 
skim milk, unsweetened frozen straw- 
berries, sugar substitutes and two ice 
cubes. It’s delicious, and it prevents me 
irom being ravenous when I get there.” 

Sue realized that keeping fattening 
foods within easy reach was dangerous 
Now, crackers, cocktail tidbits and olives 
are high up and back on the top shelf— 
more than an arm’s length away. When 
Sue started eating at the table only, it 


I pee 
aunt found a clothing cat 
thought might be right for Beti 
for maternity clothes! At 15, she 
250 pounds. At 28, when her ti 
was born, she could not finc 
large enough to fit. Betty estin 
she weighed more than 50( 
when she joined D.W. She isn’ 
cause the scale stopped at 45! 
“Thin people take so many 
granted,” says Betty, “such a: 
phone booth, going to a show 
taurant. I couldn’t go to show: _--~ 
[ couldn’t fit into the seats; i7 
get into a phone booth, I couk 
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put an end to snacking from the fre 
in the cellar. “Tt was amazing,” says 
“how many pints of ice cream J useé 
consume sitting on the cellar steps 
the pretense of folding the launc 
Now, the children fold the laundr 
Sue isn't alone with temptation. 
Nowadays, instead of catch-as-ca 
cap meals prepared at the last min 
Sue thinks through a week’s wort! 
menus. She’s interested in nutrition, 
enjoys working oul appetizing, \ 
balanced menus. As a result, Sue’s | 
band has lost 25 pounds, and all 
children enjoy meals far more, 
Anne Viggiani of Rochester, N.Y... 
D0 pounds 
She has a silver cup presented to) 
by her husband. The inscription ¢ 
“Anne Viggiani—the Sand Lady—1! 
Anne, a teacher, is delighted with) 
50-pound weight loss—and with 
gimmick that helped her reach her 
—a 50-pound bag of sand that she 
keeps as tangible proof of her sucd 
Anne bought the bag of sand when 
joined D.W. Each week she weig 
out the equivalent of her weight |] 
and transferred it to another bag. | 
day, she can hardly lift the 50 pou 
“Yet 18 months ago J was perform 
my daily activities with this 50-por 
handicap.” 
Anne recalls being a chubby cl 
and a fat teenager, then slimming t 
size 12 in her early 20’s, After marri 
she gained weight, and with each cl 
(the Viggianis have four) she added 
other ten pounds. By the time she y 
39, she weighed 183. | 
As a 40th birthday present to hers 
she dieted down to 138. Then, by A 
1974, she weighed 191—her hig 
weight ever. The week before Easi 
Anne bought a size-20 dress. She td 
it home, then returned it. “I refuse 
wear a size 20.” she says. Instead, § 
joined D.W. | 
Anne was amazed to discover h 
often she ate without even knowing tl 
her hand was going toward her mou 
Discovery number one was that she si 
ply could not unpack the weekly g 
ceries and then put (continue 
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: The Surgeon General Has Determined 
arette Smoking Is Dangerous to Your Health. 
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Relief day and night. 
Your choice: 





Stay at home 
with: your cold 


Gi 
or take Contac 


Two cold medicines. One, a liquid that says 
on its label to take once every four hours when 


you choose to stay home or at bedtime. The other, 


a capsule that gives you up to 12 hours of relief 
from sneezing, drips and congestion. 

All day and all night! 

It’s Contac. Contac does not have ingredients 
for aches and coughs like the liquid. Taken as 
directed, one Contac does give you as long relief 
from sneezing, drips and congestion as three 
separate doses of the liquid. 


1 EVERY 
HOURS 








Give you: “ola to Contac 





MIND-CONTROL | 
DIET PLAN 


them away without nibbling. Rather than try to cure he 
she turned over to her children the chore of unpackin 

visions. Now she stays out of the kitchen until the youn 

give her the “all clear” signal. 

A second discovery Anne made about herself was tha 

“cured” late- night weariness by snacking. The solution 
simplicity itself. “I went to bed earlier.” 

Anne’s third insight was that she ate when she was |; 
or frustrated. Now when she feels tense or restless, she 1 
a magazine, does a few exercises, takes a walk. “I ge 
volved,” she says, “and it keeps me away from the r¢ 
erator.” 

How long will Anne keep her bag of sand in the | 
ment? “Indefinitely,” she says. “It’s a good reminder.” 


DIET WORKSHOP’S DIETING DIRECTIONS 
1. You must not skip a meal. 

2. You must not substitute except as directed. 

3. You must scale-weigh all proteins (use a postal scale 
4. You must have three fruits a day (at any time), ex 
ing cherries, watermelon, dried fruits and grapes. 
5. You must have two eight- -ounce glasses of skim mill 
buttermilk) a day at any time. Six ounces of plain ye 
(partially skimmed) equals eight ounces of milk. 
6. Meat, fish and poultry should be broiled, boiled, I 
or roasted without added fat. Remove all visible fat b 
eating. 
7. D.W. recommends five fish meals a week (either for big 
fast, lunch or dinner). 

8. You must have no more than four eggs a week. 











THE DIET WORKSHOP DIET 

BREAKFAST 

4 oz. orange, grapefruit or tomato juice (or any fruit). 

| egg or 2 oz. cottage cheese or 2 oz. fish-or 1 oz. hard ch 

| slice (1 oz.) any kind of bread or % 0z. cold, non-sug 
cereal or 4 cup hot cereal. 

Beverage. 


LUNCH 

3 oz. cooked fish or poultry or 2 eggs or 6 oz. cottage ch 
or 2 oz. hard cheese, or 3 0z. lean hamburger (on hi 
roll, once a week). 

All you want of the Unlimited Vegetables. 

1 slice (1 0z.) any kind of bread. 

Fruit. 

Beverage. 


DINNER 

6 oz. cooked meat, fish or poultry, 

axl you want of the Unlimited Vegetables. 
2 cup of the Limited Vegetables. 

Bruit. 

Beverage. 


MEAT, FISH & POULTRY 
First choice (lowest in calories) 


Bass Haddock Pike 

Brains Halibut Scallops 
Chicken breast Heart Shrimp 

Clams Kidney Sole 

Cod Lobster Sweetbreads 
Crab Mussels Trout (brook) 


Finnan haddie Oysters Turbot 
Flounder 
(continued on page| 
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Mohair Knit & Calico Crochet 
Afghan WA a se 


our generously proportioned (45 x 60 in.) afghan. Fashionably striped, with 
tasseled corners, it’s easy to work in open, airy stitches that add up to cloud-soft 
sheltering. Kit includes full knit instructions and 67% mohair, 33% acrylic 
yarns in your choice of two versatile color combinations: red/ white/ blue or 
(see inset) gold/ bone/ mink. For the baby in your life we offer a cozy afghan 

31 x 41 in. to crochet, square by square, in a delightful calico pattern. Kit is 
complete with instructions, nylon lace for bordering and machine washable 
acrylic yarns in the bright colors shown, or in soft pastels of pink, blues and 
yellow. “L-O-V-E” Box, 3-in. square, is a soft cache for small treasures. 

Machine washable, it’s quick to needlepoint on 6 squares of wide mesh plastic 
that whip up easily into box shape. Kit includes instructions and all materials 
except lining fabric. Four needle- 
point alphabet baby blocks are also 
available (see coupon). Oval Prayer 
Cross Stitch Sampler Kit (below), 

11 x 15 in. Alphabet guide lets you 
personalize this heirloom memento. 
Frame listed in coupon. 















By Ann B. Bradley 








Ladies’ Home Journal, Dept. 10957 
4500 N.W. 135th Street, Miami, Florida 33059 


Fill out coupon and enclose check or money or- 
der. Sorry, no C.O.D. or foreign orders. 


Please mark quantity wanted: 


___ #67754 Mohair Afghan Red, White, Blue 
@ $13.99 ea. plus .75 Post/Hdlg $——___ 


__#67755 Mohair Afghan Gold, Bone, Mink 
@ $13.99 ea. plus .75 Post/Hdlg $___ 


__#+67756 Calico Afghan Bright Pastel 
@ $9.99 ea. plus .75 Post/Hdlg . .$_____ 


_t#67757 Calico Afghan Pale Pastel 
@ $9.99 ea. plus .75 Post/Hdlg ..$____ 


___ #67758 “‘Love’’ Box Ndlpt 
@ $2.50 ea. plus .55 Post/Hdlg $ = 


#61912 ABC Blocks (4) Ndlipt 
@ $9.99 set plus .75 Post/Hdlg ..$ ___ 


____ #67541 Oval Prayer Sampler 
@ $5.99 ea. plus .75 Post/Hdlg fase hae 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| —__—#61926 Oval Frame for Sampler 

@ $5.99 ea. plus .85 Post/Hdlg $a 
[jews 61014 Colorful Catalog of other kits. 
| @ 50¢ each $22 
| Please add sales tax (N.Y. & Fla.)$ 
| Total enclosed $ 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


PRINT NAME 
ADDRESS 


CITY 3 STATE ZIP 


You may use your charge card 
for any purchase over $4.98 


_______ BankAmericard : Master Charge 
Acct. No.___ pe a = 
Interbank No. * 


GoodsThru —— (Find above your name | 


FREE: 24 Hour 7 Day-A-Week Speed Service for our 
charge card customers. Dial 800-327-8351. Fla. cus- 
tomers dial 800-432-7521 (for ordering only) 


| 
! 
| 
| 
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In case of divorce the rule used 
to be that She got the kids and He 
paid the child support. 

Unless proven unfit, the mother 
was automatically presumed to be 
the best parent. 

But today most judges are giving 
equal hearing to a father’s claim for 
custody. “There are many instances 
where a man says he can be a bet- 
ter maternal figure than the moth- 
er,” says Dr. Albert Solnit, who 
heads Yale University’s Child Study 
Center. 

The preferable parent, in Dr. Sol- 
nit’s view, is the one, regardless of 
sex, with whom the child has 
formed the closer ties. A parent’s 
financial capability and availability 
to care for the child are additional 
factors. 

Making the choice between 
mother and father should never be 
left to the child, warns Dr. Solnit. 
“It is confusing and unfair to ask an 
eight- or nine-year-old which par- 
ent he or she wants to live with.” 

By the time children are teen- 
agers, they may, unasked, express 
a preference for living with one par- 
ent over the other. Although weight 
should be given to their wishes, 
children should never feel that the 
custody decision is up to them, Sol- 
nit says. 

Whatever the decision, parents 
should try to make it themselves 
without turning to the courts. Chil- 
dren are the real losers in protracted 
court custody battles, according to 
Dr. Solnit: “While parents are hold- 
ing out for ideal solutions, the chil- 
dren are being torn by loyalty con- 
flicts and a lack of stability in their 
tives, 











The fine points of custody 
agreement may seem crucial to par- 
ents, but hildren a basic con- 
tinuity iy ironment and 
emotional relat 1ins 
most important. 

Children need relation- | 
ship with at least on lult who is 
responsible for pr 
and stimulating them 
stowing affection. Lack of 
relations! la 1 child’s 
intellectua otional develop- 
ment in dang 








Who Gets the Kids? An Expert Talks About Custody 
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Geraldine Carro 





News, ideas and 
information every parent needs to 
know about child-rearing. 


Lately, some divorcing parents 
are avoiding making an either/or 
decision. Under joint custody agree- 
ments each becomes equally re- 
sponsible legally for the child. 

Frequently the parents arrange 
to live near each other so that the 
child has the option of spending 
time at either home. 

Dr. Solnit is dubious about such 
arrangements. The children may 
end up feeling that no parent is real- 
ly responsible for them. “Children 
need at least one special parent,” he 
says. “Split custody is a great game 
for parents, but not for children.” 
This doesn’t mean he would shut 
out the other parent. “The best ar- 
rangement is one parent and one 
home,” he says, “with liberal visit- 
ing rights for the other parent.” 






















Children as Money-Makers 


Should parents encourage adoles- 
cents and teenagers to earn money? 
“Yes,” says money expert and au- 

thor Grace Weinstein. “Children 

who work gain more than just the 
extra money in their pockets.” 

By walking a dog or raking leaves 
to pay for a Saturday movie, chil- 
dren learn more about the value of 
a dollar than parents’ lectures can 
ever teach, says Ms. Weinstein, 
author of Children & Money. 

| Earning money is also a way to 
| satisfy a child’s growing need for 
independence and responsibility. 

But what if a child doesn’t want 
pe work? When parents force the 







































































issue, says Ms. Weinstein, the net | 
gain is usually a resentful child and |) 
a job poorly done. However, today’s © 
economy is making it easier to per- | 
suade reluctant offspring. Man 
parents who could once easily af- 
ford such middle-class perquisites } 
as bicycles and record collections | 
now tell children to help pay for 
them. 

While she believes in instilling 
the work ethic, the author says the 
home is often the worst place to be- 
gin. She deplores paying children 
for routine household chores, These 
should be seen as a child’s natural 
obligation to the family. “Until we 
start paying mothers for cooking 
dinner, we shouldn’t pay children 
for setting the table,” she says. 

Exceptions might be made for 


special chores such as window wash-_ 
ing or painting, especially for nine- |} 
to twelve-year-olds. i | 
Generally, it’s a lot easier for a |} 
child to learn on-the-job responsi- | 
bility and promptness when the em- 
ployer is not also the parent. 
Finding a job requires resource-_ 
fulness on a child’s part. Ms. Wein- | 
stein says the easiest place for a_ 
child to land work is in the service - 
area. She suggests they help work. 
ing mothers by walking a a 
child home from school or to an |} 
after-school appointment, organiza | 
ing and providing entertainment | | 
for children’s birthday parties, plant — 
or pet sitting for vacationing fam- | 
ilies, housepainting, plus such tra- | 
ditional teen-age jolie babyat 4 
and newspaper delivery. 

Once a child does find work, thel 
question that usually arises is what 
to do with the earnings. Except in | 
the case of family financial need, | 
the author thinks children should || 
be free to spend the money as they 
choose; even be allowed to make 
their own mistakes. It’s all part of 
learning how to handle money. 

Parents, of course; can offer sug- 
gestions about spending money, but 
they shouldn’t be surprised if the 
child makes an impractical choice. 
“We all spend money to give us 
pleasure,” says Ms. Weinstein. Be- 
fore we criticize a child for buying 
too many comic books we should 
ask ourselves if we really needed 
that last pocketbook or pipe. 





**Children & Money: A Parents’ Guide.’’ By Grace | 
W. Weinstein. Charterhouse, N.Y. $7.95. i 
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| “Announcing the new 
3ig Mouth Singers Electric Feeding Dish. 
From Evenflo,of course. 


lectric. It’s fast. It’s dishwasher-safe. It’s fun. 

ady for gurgles of delight from baby at feeding 
’ Try Evenflo’s all-new, ultra-practical, get happy 
ric Feeding Dish. The Big Mouth Singers’ funny 
don’t just entertain. They keep food in its place, 
‘Wo compartments heat up food, and hold it at just 
ight temperature, while the third compartment 
tains its cool. Other Evenflo features you'll love: 
sion thermostat control. Constant-Cool bottom to 
ct baby and you, Non-slip, suction-cup base, Com- 





pletely immersible and dishwasher-safe for easy clean- 
up. And the Big Mouth Singers never fade away. They’re 
as durable as they are colorful. 

We know two people who are going to enjoy mealtime 
much more than ever before with Evenflo’s new feeding 
dish: you and your baby. 

Another No Work, No Worry 


product from even O 
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Some things we may never tell you agai 














2. Fresh lemon 
juice in your 
cooking water 
keeps white 
vegetables “ie 
white. Potatoes, : 
cauliflower, turnips, etc 
wont get that grayish color. 


























1. The 
fresh 
lemon 
does 

more for 
and with 
vegetables, 
than anything 
in your kitchen, 
except maybe 
salt. Read 
on for proof. 








(ies 
oo i tee 


7. If you've never 
poured lemon butter 
over vegetables, 

‘ you've missed 
Io of the 
world's great 

| tastes. Just melt 
| Y% cup butter 
or margarine, 
add juice and 
peel from half a 
fresh lemon, 











8. Try lemon 
butter seasoned 
with chopped chives 

Or parsley for 
asparagus 





9. Try lemon butter sea 
with nutmeg for spinach. 








14. Always serve canned vegetables with 
a lemon wedge. It'gives them a keen, 
lively flavor. Makes the plate so pretty. 











15. Ditto for frozen 
vegetables. 





13. Try lemon butter pats 
with mint for peas 


19. Try stirring grated lemon peel into vegel 
sauces like hollandaise, bearnaise, mornay, 
Especially good when you make 
these sauces from a mix, wee 












making salad 
5 dressings from 
packaged 
mixes. use 
fresh lemon 
Juice instead 










be l 18. Our*= 
a ‘ : best quickie m 
. llandaise: melt % cup butter with 2 T. fresh lemon 
t. salt and a dash of cayenne. Add slowly 
olks, beating constantly. 












23. |f you're on a diet, drench — i 
your salads with fresh lemon 
Juice, instead of dressing 

Tastes great. Adds few calories. 








Beason Your Cooked 
y ng on a wedge of. 
n. Add butter and salt, if 
it It's de rtful without 








Sunkist is a trademark of Sunkist Growers, Inc , 14130 Riverside Dr. Sherman Oaks, CA. ©1976 ® 


bout vegetables and Sunkist lemons. 









. Fresh lemon adds a marvelous 
aroma to any cooked vegetable dish. 
















6. Most important, fresh lemon makes 
vegetables taste better 






ae 


, y lemon butter seasoned with marjoram 

roccoli. . 
dei. 12. Try lemon butter pats 

with ground ginger for carrots 


i} i 







wats a 
Singer 





11. Or, make}, 


lemon butter™ \ 3 hak 
pats Cream ™& . & : € 
Y, cup butter ™ z # aia 





Add 1t by 
gratedlemon 4 <3 
pee!, 1T. fresh ‘ 3 
lemon juice. Shape-— == ss-4..- 
into cube. Refrigerateto— 
harden. Slice and use 
as needed 










16. Ditto even for 
fresh vegetables. 


20. If you make your own 
oil and vinegar dressing, 
substitute fresh lemon 
juice for the vinegar. 

Try it once. You'll 

be aconvert. 
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And some things 
75¢ value. C. THE F epGrneetemon into 
we may IL may not its own bottle. Twist it in, and squeeze. Snap cap 
ry to close. 50¢ value. D. TWO SNACKERS. An 
t to se you again. easy way to make twists. Peels oranges and lemons 


A. THE GRATER. Folds for storage. Stainless too. 50¢ value for 2 
grating area. $1.00 value. B. THE JUICER All this, plus a lemon recipe booklet, for 
Squeezer and pouring cup come apart $2.00 in the Sunkist Lemon-Aid Kit 

»0 what is the Sunkist lemon to vegetables? Please send me _ Sunkist Make check or money order payable to Sunkist Lemon-Aid Kit 


ne end: The absolute.end Lemon-Aid Kits $2.00 








| 
| & IN ADDITION, please send wu 
Qty 
ADDRESS Besa RTS ce yD RE 
: _____ Grater @ $1.00 : 
: ____ Juicer @ 75¢ j City Sd Al 


_ Faucet @ 50¢ 


es 9 7 
__ Snacker™® 50¢ for 2 Send to PO. Box 98, Lomita, California 9071 


R booklet @ 35¢ Void where taxed or otherwise prohibited 
ee eee Allow 4-6 weeks delivery. Prices include tax and postage. 


TOTAL __ Offer expires December 31, 1976 
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How could 
Gregory get their 
romance off the 
ground when she 
lived on the 
nineteenth floor 
and he was... 


THE 

MAN WHO 
WOULDN'T 
RIDE IN 
ELEVATORS 


FE a ieee NEG 


A short story by Marlene Fanta Shyer I came home from a weekend at an encounter 
group, rejected within an inch of my life, tired, embarrassed to death at having been 
Ked into going by Flora, and having encountered not a single decent single. There on 
cd was the last indignity to break the camel’s back: my apartment had been 

vs smashed, the drawers open, debris all over the floor. 


© 10 Mie next apartment and banged my fists on the door until the door 2 
ind that’s how I met Gregory Bricker. 2 

» leading n o Paul Newman, no McQueen. His hair was unruly, his = 

‘round hi idle, where one would prefer rock-muscle, the earliest 5 
| Sig ‘1on were pulling taut his stripey shirt. ok 
» Said, sounding as if it were my vocal chords they’d taken. = 
ald GTegory. Nevertheless, he pulled me into his apartment and | 

set rfl ‘hairs continued | ¥% 
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Decisions...decisions... 
Make your decision 


Pall Mall 
Gold 100's 


20 SenEnE 












Good rich flavor, 
yet lower in tar 
than the best- 

selling short 

(70 mm.) 





Not too strong 
not too light 
not too long 
tastes just right. 


Best-selling oe size (70mm) .... “tar” 25 mg. nicotine, 1.6 mg. 
Of a bra NUSIOWESUS erator tresses. “tar’ 2 mg. nicotine, 0.2 mg. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


20 mg. “tar”, 1.4 mg. nicotine av. per cigarette, FIC Report April ‘75. 


MAN 
IN ELEVATORS 


continued 





“I'm afraid to go back into my apart- 
ment,” I said. “Could I call the police?” 

“You could try that. Would you like a 
drink while we wait?” he said. 

His apartment was crammed full of 
stuff. “I’ve been robbed three times,” he 
said. “The first time they took my stereo 
and skis. The second time they took my 
TV and my second pair of skis. The thixd 
time they took my digital alarm clock 
and used my ski poles to pry open my 
foot locker where I keep old blankets.” 

He raised his glass and I saw that 
Gregory-smile for the first time. “To bet- 
ter neighbor relations,” he said, and my 
first stirrings stirred and I thought: Sil- 
ver lining. 

The police finally arrived and we all 
trooped back into my apartment, which 
looked torn asunder but turned out to be 
missing only my silver flatware, which is 
stainless steel, and a Kenneth J. Lane 
brooch. 

The policeman kept yawning. Greg- 
ory was the one who asked the questions; 
Gregory brought the cardboard to stuft 
into the broken windows. “I don’t know 
how to thank you,” I said several times. 

The policeman folded his writing pad 
and stole away. There was nothing else 
to keep Gregory there, either. He kept 
edging slowly toward the door, with no 
indications of further acquaintance. 

“Well, I thank you so much,” I said, 
for the seventeenth time. 

He indicated it was nothing, for the 
eighteenth, and bowed out. I was left 
with my litter and my thoughts and, as 
usual, an empty apartment. 

Then I had a spark. I had in my dres- 
ser drawer a real plum: two tickets to a 
rock concert Flora’d wrangled from a 
friend at Madison Square Garden. I'd 
just ring his bell and hand him the tickets 
as a gesture of thanks. Wouldn't he al- 
most have to invite me? 

He looked pleased to see me again. I 
handed over the tickets, explaining that 
I wanted him to have them Very Much 
as a gesture of my appreciation. He took 
them and looked at the date. 

{ can’t use them,” he said. “I’m going 
to an encounter group weekend on the 


twenty-first. Thanks anyway. 

My own dumbness made me madder 
than anything Vas I so desperate 
at twenty-six that i run after a man, a 
perfect stranger, becau ut card- 
board in my windows? 

Nevertheless, when ile fey 


days later I got a 
bought a new teapot with a ture of 
President Harding und 
Could I borrow some tea?” h 

Of course I invited |] 
teapot. 
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little tic my neck. “J 


im over with th 


We sat for a long time in the living 
room finishing up the tea. Gregory said 
that he was undergoing group therapy to 
overcome his fear of elevators but wasn’t 
making much progress. He’d lost one job 
because the company offices moved to 
the forty-fourth floor and now he was 
getting tired of climbing the five flights 
to his present job. Also, he couldn’t seem 
to quit smoking. Or stop spending. 


When he finally left, taking his teapot 
with him, I philosophically concluded 
that he was an offbeat neighbor-nut, no 
one you could possibly take seriously. 

I didn’t hear from him for a few weeks, 
and then suddenly, I did. He called to 
ask me to dinner and a movie out of the 
clear blue on a Wednesday night. I puz- 
zled over this out-of-nowhere invitation 
for half an hour until a gust of insight 
blew the answer right into my head. 
The calendar confirmed it was the fif- 
teenth of the month. Payday! 

He picked me up at seven o'clock, and 
pushed a glossy, gift-wrapped package 
into my hands at the door. 

Inside was a new set of flatware. 

“Oh, my goodness. Oh, my goodness!” 

“Well, you can’t keep eating with your 
fingers.” 

“T don’t know-this is too generous—I 
can't just accept a fantastic gift like this!” 

“Don't hurt my feelings,” he said. 
“You need forks and knives. I need to 
give them to you.” 

“Tt was very thoughtful of you,” I said, 
and this embarrassed him into suddenly 
turning formal, squaring his not-too- 
square shoulders, taking a puff of his 
cigarette, looking at his watch and say- 
ing, “I’ve got a seven-thirty reservation.” 

We sat having drinks out of our cut 
crystal glasses and looking each other 
over again. 

“T think you could overcome some of 
these hang-ups,” I said. 

“Last time I was in an elevator I felt 
as if I were being strangled,” Gregory 
said. “I think it may have something to 
do with being trapped overnight in a 
dark elevator when I was four.” 

“Surely, if you went one floor at a 
time—” 

Gregory shook his head. “Psychoas- 
thenia, the analyst says. Slow progress.” 

It was awful the way this unneeded 
and unwanted affection for Gregory was 
creeping all over me like green mold. I 
wanted to put my arms around that 
chunky middle, put my head against his 
chest and listen to the neurotic heart- 
beats. 

“I'm going to help you, Gregory. Hon- 
estly, I’m going to try.” 

Our dates clustered around the first 
ind the fifteenth of the month. At those 
times Gregory took me to an opening 
nigh ‘Neals’ Baloon, the City Center 

| bicycling in Central Park. He 
e a coffee grinder, a loom, 
haped like zoo animals and a 


ballet 
1 
pougn 


pilloy 


Chinese scatter rug for the fro 

Between paydays we cluster 
ners at my place and evenings 

He promised me half a dozen 
begin saving on the payroll saving” 
He swore that the prodigal da 
concluded. And furthermore, h 
stop smoking. 

And then one night, after a 
wurst and sauerkraut dinner at hi 
he said, “I want to marry you,” 
pulled from his pocket a little ca 
sapphire ring. 

I could barely speak. “Did yc 
up for the ring? Did you really?” 

He nodded and I put my arms | 
his bunchy waist and held tight. Tf 
at last. 

But he pulled away. “The truth} 
said, “I didn’t exactly save. Not | 

I stared at him. His mouth ara 
ners down. 

“Okay, I borrowed. Fidelity \ 
Very good terms. It’s like saving, 
reverse. Now I save by paying 
back.” 

I took off the ring. “I have tcf 
about it,” I said, and I gathered J 
pocketbook and my smashed-up Hip 

He didn’t follow. He just stoocf 
in the midst of the rummage, am¢ 
personal debris. 

I let myself into my own apa 
Shambles. The place had been ran, 
from closet to cupboard. | 

I went running back to Gré 
apartment and fell into his arms 
he opened the door. “I can’t liy 
this,” I said. 

“T love you,” he said. 

The superintendent promised 
me another apartment_on a high 
as soon as something became aa 
In the meantime I continued | 
Gregory, but not to take his ring. 
myself it was for Right Now 
Forever. : 

The super called with good new. 
Dunleavy was moving to Pittsburg 
her apartment would become avi 
on the first of the month, 

Gregory paled. “On the nine| 
floor!” he said. 

“You're going to come up via elé 
For me,” I said. “Love is therapy. 
quers all.” 

“Tl never make it,” he said. 

“You will,” I said, “and bring th 
with you.” 







mee 


he night I moved in, I called’ 
ory. “In addition to the ring, wou 
please bring up a pizza? I've got al 
refrigerator.” 

“If 'm going to feel strangled 
elevator, I suppose it doesn’t really 
ter if I'm holding a pizza. I'll bring 
bottle of wine, too. You can pour i 
me if I’m unconscious.” 

“TIL expect you at seven. Yot 
make it. I know you can make it.” 

I pushed aside cartons in (conti 



































L TAKES A PUPPY A FULL YEAR 
LO PUT HIMSELF TOGETHER. 


a. Vitamin A is About the fourth month, 
}) puppy’s tail is needed to help puppies lose their first 
|> and ae So develop a teeth just like babies do. 
um, phosphorus - Mmm ousoe kc puppy s sense Calcium and vitamin D 
{d protein keep I ae eb or ree of sight. help his new ones grow 


it wagging. dea iwarn. By his in straight and strong. 


first birthday he'll 


grow into them. 





His digestive and 
reproductive systems 
are still developing 
between his sixth and 

twelfth month. 





A vitamin deficiency 

in his first year could 
cause his liver or 
kidneys to 

malfunction. 


the second half of 
| his first year, a 

| puppy’s muscles 

jontinue to expand 
nd strengthen. He 
)7eds lots of protein 
for that. 











During his second 
six months, his 
heart continues to 
grow larger 
and stronger. 


Without enough 
vitamin D and 
calcium, a puppy’s 
legs could grow 
crooked during his 

first year. 









Too little protein 
could cause a 
puppy’s coat to 

grow in thin. 


Magnesium and 
phosphorus help 
keep his paws well 
formed when he’s 
six to twelve 
months and carries 
more weight. 




















Without balanced 
nutrition in his 
second six months, 
a puppy may never 


reach his full size. 


It’s easy to see how a puppy’s _ nutrients to his whole body. So, for your pet’s health, see 


de grows. The ends of his bones might your veterinarian regularly. 

| But it’s the part you don’t see _ seal off too early, before he’s And give your puppy all the 

‘can fool you. reached his full size. Or his repro- nutrition he needs to put himself 
Because even after four or five ductive and digestive systems together — inside and outside. cae 

.ths, when a puppy starts to could fail to develop completely. For a full year. 

| full grown on the outside, his Not just any kind of protein 





les are still catching up. is good enough, however, to insure 
_So a puppy’s need for extra this vital internal growth. 
ition lasts long after he looks Through research we’ve been 


zrown. In fact, he needs extra able to determine the right combi- 
junts of specific nutrients until nation of protein ingredients that 


is inner organs, bones and a puppy needs. 
icles have completely matured. So the proteins in Purina* 
that takes about a year. Puppy Chow® puppy food—like 
| For example, a puppy needs all the ingredients—are carefully 
}. amounts of the right kind of selected. 
}2in while his insides are still That’s why Puppy Chow 
tying. Without it, his body contains the just-right balance of | ee , 
it not form enough of the red all the vitamins and minerals a FOR A FULL YEAR 
td cells that carry oxygen and growing puppy needs. TILL HE’S FULL GROWN. 


» ©1975 Ralston Purina Company 


Will you 
sponsor 


a child like 
Raimundo? 


Raimundo lives in Brazil and was eight 
years old when we took his picture. His 
home is a two room shack made of mud and 
sticks. He shares the house with his mothex, 
a grandmother, two brothers and three 
sisters. 

His father has left the family and can 
contribute only pennies a day to help sup- 
port the children. Raimundo’s mother is 
unskilled and must take in washing to earna 
little money to help care for her youngsters. 

A shy but affectionate little boy, Rai- 
mundo is unusual since only he and two 
other children in the family are interested in 
school. But Raimundo wants to Jearn and 
all he needs is a chance—help with text- 
books, suitable clothing, school fees—more 





And Raimundo’s CCF sponsor is helping 
give him that chance—an opportunity to 
grow up a useful member of his society. 
Without aid, Raimundo and others like him 
probably would repeat family life patterns 
of poverty and ignorance. 

Won’t you help... and sponsor a young- 
ster like Raimundo? It costs only $15 a 
month—that works out to about 50¢ a day 
—a small amount even today! But when it 
is used to help a deserving child who needs 
a chance, 50¢ a day can buy a lot. 

Just fill in the coupon at the bottom of 
the page, indicating the sex and country of 
the child you’d like to sponsor. Send it to us 
along with your first monthly payment 
of $15. 

Then, in about two weeks, you’ll receive 
a Personal Sponsor Folder of the child 
assigned to you, with the child’s photo, 
name and mailing address, so you can ex- 
change correspondence. You will also re- 
ceive instructions on how to write your 
sponsored child, as well as a description of 
the project where the youngster is assisted. 

Please, let today be the day you begin to 
develop a person-to-perso latior hip 
with a child who needs your love. Thanks 
so much. 


Sponsors urgently needed i azil 
India, Guatemala, Indones 
Thailand. 







We will be glad to send yo 
of Income and Expense 
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Write today: Dr. Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 


I want to sponsor a [_] boy [J girl in 


(Country)__ Sr ow De Se i AT 
[-] Choose any child who needs my help. 
I will pay $15 a month. I enclose first pay- 
ment of $___ . Please send me child’s 
name, mailing address and photograph. 
I can’t sponsor a child now but I do want 
to give $___ 
[_] Please se nd me more information. 











Name 
Address 
City sits Ae 
State___ — Zip 
tember of International Union for Child Welfare, 
Geneva. Gifts are tax deductible. Canadians: Write 
407 Yo gg To onto e 
rontony LH3010 


Gregory, would I really change a 





pI 






































MAN | 
IN ELEVATORS 


continued 


the living room, set up the care¢ 
near the window and waited. It 
five after seven and ten after sey 

The intercom buzzed; I jumpe 
doorman told me to please come 
downstairs. Mr. Bricker had aske 
to call. 

I rushed into the elevator an 
down in the lobby in less than tw@ 
utes, The doorman indicated Ga 
who was sitting in the corner of t 
by’s French provincial couch, | 
crumpled and spent, holding a pe ah 
flat on his lap. 

“T couldn’t make it,” he said. “ 
the second and third floors the wa 
closed in around my neck. Like’ 
Man.” 

My appetite vanished. “T 
Gregory,” I said. I was the one | 
strangled. I turned and left him” 
couch, “Good-bye, good-bye,” 
pered. 


| 


Back in my apartment, I dism 
the card table and put away the ff 
and the wineglasses. I imagined a 
oryless world and thought it migh 
worse than being chained in a dar. 
or having it rain every day for ten 
When the doorbell rang I 
heard it. I realized it had sounde 
after it rang again. 
And there was Gregory on my 
old, the pizza in his hand, a little} 
smile on his lips. ~ 
“You made it!” I said. 
could do it! I knew - 
“T didn’t do it. I figured you'd st 
you didn’t get the pizza. I walked@ 
“You walked up! Nineteen fligh 
“T wouldn’t want to do it twice é i | 
“But that isn’t what I wanted—9 
“You mean, I’m not what you wallifi 
Gregory said. 
Had I really been after a Paul} 
man, a McQueen? f 
Isn’t everyone until she findgf! 


Gregory? And now, having fount I 


“T kne | 


He stepped in. His face looke 
weary, beautiful. “Listen, don 
think what I had in mind for mysel} 
a Lauren Hutton?” he said. 

Touché. 

Then he said, “Funny it shoul 
out you're more my style.” 

“Funny,” I said. I began to unfo 
card table. My very own leading 
would I really change a hair? I wo 

If it took the rest of my life. 


A wise man is never less alone} 
when he is alone. = 


DVERTISEMENT 


At the age of 31, I suddenly learned 
had to have a hysterectomy. If that 
P sn’t depressing enough, my weight 
oblem was. I weighed 170 pounds, 
hd I was only 5/114” tall. My doc- 
x had told me that women usually 
un weight after a hysterectomy. 
Judie,” he said, ‘“you’d better take 
_off before the operation, because 
ynances are you won’t after.” 
I knew what had caused all that 
t. I had a dreadfully unhappy mar- 
age—with three years of fights and 
ars and separations. So to console 
ryself, I ate. My days were full of 
muts, moodiness, whipped cream, 
narrels, cakes, loneliness, eclairs, 
id finally a divorce—just one 
onth after my hysterectomy. 
While I was in the hospital, I 
‘st a little weight, but when I came 
it, I started to put it on again. Then 
ne morning, I got up, looked at my- 
)lf in the mirror and hated what I 
iw. Right then, I said to myself: ‘If 
don’t like the looks of me, no man 
ill. And I sure don’t want to go 























en I reached 170 pounds, my doctor was upset about my 
Jalth, but I was much more worried about my appearance. 





through the rest of my life alone.” 
Fortunately, I’d seen those 
stories of people who lost weight on 
the Ayds plan, and I thought it 
might help me. So I went to my drug- 
store in Arlington, Va., and bought 
a box of chocolate fudge Ayds® Re- 
ducing Plan Candies. I liked the fact 
that Ayds didn’t contain any drugs. 
I took Ayds as directed, and 
what a difference that Ayds plan 
made for me. You might say it helped 
me develop my willpower. And on 
the Ayds plan, the weight really 
started to come off—one pound a 
week at first, then two and sometimes 
three pounds a week. I also did yoga 
exercises, so I wouldn’t get flabby. 
And it worked. By the time I’d lost 
50 pounds on the Ayds plan, I felt 
great and really was in good shape. 
About that time, I caught the 
flu and didn’t feel like eating, so I 
didn’t need any help from Ayds. Be- 
fore long, however, I recovered my 
health and my appetite, but not the 
weight I’d lost. The Ayds plan had 


Now look at me and my trim waistline at 104 pounds. Why, 
couldn’t even get into a tennis outfit like this before. ; 


My doctor said I'd never lose weight 
ufter a hysterectomy. But I did...66 lbs. 


By Judie Miskella — as told to Ruth L. McCarthy 








really taught me to “restrain” my 
eating habits. 

Today, I’m down to 104 pounds 
and there’s a new man in my life— 
along with tennis and sailing and 
lots of fun. But what’s even more 
important is the fact that the Ayds 
plan worked for me. For that, I'll be 
forever grateful. Actually, that’s why 
I agreed to tell my story—to help 
others. You see, I feel if the Ayds 
plan can work for a woman who’s had 
a hysterectomy, it can work for al- 
most anyone with a weight problem. 


BEFORE AND AFTER 
MEASUREMENTS 


After 


Heights fe Ooe oo ee OMe 
Weight 17Olbs?=... . . L041bs: 
Bust ADT Te Nar OOO 

SO ee oA 
ET Segoe ete ae 


Before 


Does Norge pack a coupon for Tide 
in every new automatic washer? 









Do cowboys get covered with muc 





If there's a little cowboy 
your house, you already kr 
| that he can get mighty di 

Well, to help get your cow 
\ clothes clean, Norge pa 

s 40-cents-off coupon for 
Inevery one of their ne 
automatic washers. Nov 
that coupon's a good reas 
_to try Tide, but you'll wan} 
| see how Tide cleans beforé 
| you decide to stick with it. 
| Itshouldbeaneasy | 

decision, because when yc 
| see how well Tide gets out 
dirt your kids get into, we | 
| think you'll want to count ¢ 
| Tide for the rest of y 
your wash, too. 

































ily wash, a 2-lb. mini-load, or 
ish cycles, so you're assured of 


This versatile | 
anything in-betwe 


fine results on al 
Tide has agreed with washer Je coupons packed by 
them and to feature 1 ash 


The makers of 17 was! k Tide « ing automatic. 








re says Pamela Bonifacio, 
five will go to German school 






Iding onto our heritages because 
enjoy them.’ Pamela met Peter 






ance at the Scheutzenpark, a 
an social club in Secaucus, 

y Jersey, where she lived with 
rparents and younger sister in 













wn up. Two years later, the couple 

their wedding at the Scheutzen- 
They now live in Jersey City, 

e first floor of a two-family 

na largely Italian and German 
rhood. 

‘er, born in Palermo, Sicily, 

|a grandfather who had moved 
America, and since the age of six, 

ite er longed to go to America, too. 

/ grandfather used to send me 

wboy hats; I couldn’t wait to 

w up and come here’’ Peter, 33, 

y an electronics technician 

Lockheed Electronics in Plain- 

d, N.J. and a night student at 

wark College of Engineering, 

ere he is getting his B.E. degree. 

loves the Italian food, music 

. dt ti aditions with which he grew 

0 does Pamela now, he says. 











_ their ethnic | 





The Bonifacios of Jersey City, N.J. 


“She even makes all kinds of Italian 
two-family house in which she’d | dishes; her specialty is pasta alla 


Bolognese. And she makes her own 
canneloni”’ 

Pamela also goes to New York 
once a week, to an Italian language - 
class at The New School for Social 
Research. “I want to be really fluent 
for when the baby comes.’ She 
does her Italian homework week- 
days on the bus to her job as execu- 
tive secretary to the provost at 
Stevens College in Hoboken. When 
the Bonifacios have company, she 
makes Italian food. “Italians, like 


-Peter’s aunt and uncle, want Italian 


food,’ says Pamela, “and my Ger- 
man and other friends like it, even 
my two closest friends, who are a 
Polish girl and a Czech girl” On 
Christmas and other holidays, she 


{| makes an especially fancy Italian 
| cake, called cassata. “It looks like 


Valuing the old European family traditions, — : 
- this young ied Corian cee keeps 
cultures alive 


+ 


an igloo, with shaved chocolate on 
top;’ she says. Breakfast at the 
Bonifacios is always orange juice, 
Italian egg biscuits and cappuc- 
cino. “Delicious!” says Pamela. 


“Three-quarters hot milk, one- 


quarter espresso coffee?’ 
Peter and Pamela also go to 


German concerts and dances three 


or four times a month. Peter has 


learned the German dances and, 
in turn, has taught Pamelathetar- 


antella, at which he’s expert. He 
now speaks some German and later 
will seriously take up the language. 
He had never eaten German food 
until he met Pamela; now he espe- 
cially likes goulash-with-spaetzle, 
and bratwurst-with-sauerkraut. 

On traditional German holidays, 
Pamela makes the dishes her family 
always had; on the evening before 
Lent, she makes Fastnachtkuchen, 
a kind of deep-fried jelly doughnut. 
Pamela is Lutheran and deeply 
attached to her church; she teaches 
Sunday school and sings inthe _ 
choir. But the Bonifacio children 
will be Roman Catholic, like Peter. 

Of their mixed cultures and tra- 
ditions, Pamela says, “It’s more 
interesting this way!” Peter, quietly 
happy with his American life and 
future, feels that he and Pamela are 
enjoying the best kind of America. 

— Harriet La Barre 
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_ STALIANS 
he Italians brought to 
America the gift of music: 
for the Italians who 
crossed the ocean to make 
a home in the New Land were from 
a country of music lovers. One need 
only recall the beauty of a Caruso 
aria to realize how dear music is to 


the Italian people. And in America, - 


many new Italian singers shared 
their talents with their fellow 
Americans. Names like Frank 
Sinatra and Mario Lanza are still 

_recognized everywhere. And the 
musical tradition goes on. For while 
their strong bodies helped build 
highways and cities, it was their 
spirits that brought forth music. 
Marie Charlotte Lorini, 
Somerville, NJ. 


MIXTURES 


eing partially French, 





English, Mohawk, 
Cherokee and other 
nationalitiesis what really makes 
America great. lam a mixture 
of different cultures, religions 
and races, and so are most 
Americans. It is this melting to- 
gether that has given us variety 
so we can voluntarily choose 
the best form of government, 
the best type of education and 
opportunities, and the best 
ways to live. 

True, we are made up of dif- 
ferent backgrounds and we stil] 
harbor prejudices, but we are 
Americans first, and we stand 
together when it is important — 
and that’s what makes us 
Sandra Lewis Wagstaff, 
Roseville, Calif. 


strong. 
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Irish, Welsh, German, 


| 





> See, pn a. “Te ‘ aI Ae we eee D 





INDIANS 


hat have my people, 
the American 
Indian, givento . 
America? Our con- 
tribution has been the greatest 
and yet, the least acknowledged. - 
I speak of the surrender of a 
homeland which was ours for 
thousands of years before Colum- 
bus’ arrival. 
The greatest contribution we 

have to offer is this message to 
all Americans: Now that the land 
is yours, treat it reverently. Cher- 
ish all life. Love the land as we 
have loved it, so that the genera- 
tions to come may have a livable 
America to call their home. 
Arlene McGee, 
Seattle, Wash. 

ACADIANS 
hrimp jambalaya, wild duck 
gumbo, crawfish étouffée, 
and catfish court bouillon 
are among the contribu- 









tions that my people—the Acadians 


—have made to the richness of our 
country. After more than 200 years 
in southwest Louisiana, we retain 
much of the culture that we brought 


| from Nova Scotia on a journey 


made famous by Longfellow’s 
Evangeline. We still dance to the 
accordion and fiddle at fais dodos, 
speak French, farm the land, fish 
and hunt. Even those who have 
succumbed to the lure of the cities 
return often to Acadian country to 
be refreshed by the quiet life and 
fantastic cuisine. C’est bon! 

J. Armentor, 

Houston, Tex. 
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BLACKS : 
mericans have been 
enriched by the con 
tributions of black 
Americans. With-— 
standing prejudice, hatred a 
segregation, the black Amerie | 
has made unmeasurable contr 
tions to American life. Agricult 
in America was cultivated by t 
hard work and sweat of the bla 
slave, who worked the crops fi 
dawn to dusk and managed th 
plantation household. 

The music: The Negro spirit 
and jazz serve as bases for 
modern-day music and art forn 

In their quest for equal right 
and freedom, the blacks, under 
the leadership of Martin Luthe 
King, demonstrated the philos 
phy of peaceful demonstration 
now a unique American way. - 
Lucille McKinney ui 
San Antonio, Tex. 1 


GERMANS 





























| 


i 


y German ancesto 
brought to Amet 
a frugal nature, § 
sponsible ee 
duty, a strong “law and order” 
ing, a belief in education and mv 
music and religion in their lives 
Their beer-drinking songs show! 
love of fun; their cartoons and 
jokes have special flavors as havs 
sausages, kuchen, sauerkraut an 
cheeses. Grandpa brought home/f 
remedies for common health pra 
lems, experience in diversified 
farming along with homemade 


| 














dlen and linen cloth, tools and 

‘her ticks. He led his household 

raditions at church, national 

family holidays with the 

| nenbaum, band concerts, wed- 
ig feasts and funeral, wakes. 

fh Springer, . 

hnon Falls, Minn. 

; KS. 

f someone asked me, “What 
have your people given to this 
county as a lasting inhen- 
tance?” { would reply: “rose- - 
red glasses” 

e black man has always been 

> who makes the best of it when 
jets the worst of it” Though he 
joften been given the least, he has 
lays hoped for the-best. Through 

{ , he has worn his rose-colored 
ses...and survived. The black 

a ’s hope is a lively hope, and it 

| prevailed, leaving us with the 
jouragement that a better day i is 
jn to come. The black man’s hope 
|perpetual inheritance. 

ine Lee, 

Albans. N.Y. . 

POINAVIANS 


/ 

















le Scandinavians 
enriched America 
with smorgasbord, 
| troll stories and 
2e EE hospitality. .with our wonder 
.nitting patterns, Grieg tunes 
jstrong Lutheran faith. 

fe transformed blizzardy home- 
ids to wheat-seas. Our Sandbu rg 
ite Lincoln history, our Borglum 
jed history on Rushmore, our 
lbergh made history in the sky. 
fe came as free people, good 
jens. As an immigrant family 

Hi, | never knew of thievery, 

ider or adultery. Houses were 
i-scrubbed. Every child went to 
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NIC PRIDE.RESPONSE TO OUR ETHNIC 
RIGINS CONTEST WAS SO FRUITFUL, WE'VE 
SELECTED 23 WINNERS INSTEAD OF 10— 
AND HEREIN PRINT THEIR OFFERINGS. 





| truly an ethnic entity. It has been 


7 


ee Pa 
Regret 5 


Ee 


school, every eligible adult voted. 
Weare not, and have never been, 
a minority block. We are Independent 
Americans —with affinity for iutefisk. 
Dagny Tinkey, — 
Mount Vernon, Wash. 
JSAPANESE-CHINESE 
eing Japanese-Chinese 
and yet being born and 
raised in Hawaii, | fee! 
that Hawaii, with its cos- 
mopolitan background, is one of 
the most unique states. In spite 
of inflation, the people of Hawaii 
remain generous, friendly and 
hospitable. The blending of 
cultures plus the retaining of the 
Hawaiian traditions make Hawaii 






a powerful enough entity to heip 
Americans be not only more toler- 
ant of others who differ from them 
but also to see the value of that 
difference. It has contributed much 
to making the U.S. a strong, undi- 
vided country. 

Carole A. Dunifer, 

Harrogate, Tenn. 

IRISH 


9 support his theories, 
Columbus visited Ireland. 
Recorded in the Archives 
of Madrid, an Italian priest 
| relates that one Patrick Maguire, a 
member of Columbus’ crew, enter- 
ing shallow water, bounded ashore; 
the first man to set foot on Ameri- 


John Fitzgerald Kennedy, from 
| George Bernard Shaw to Jimmy 


Breslin, patriotic Celtic rebels indeli- | 


bly stitched America’s tapestry. 
Politicians and poets. A prodigious 
sense of humor colored their paths. 
Tough moral fiber swelled the religi- | 
| ous vocations. Injustice embarked 


| can soil. From Patrick Maguire to 
{ 





| 
| 


{ 










the organization of workers. They 
made oil and vinegar mix. Unique 
in conscience, always seeking a 
better America. ; 
Derry! McCann Pohalski, 
Roslyn Heights, N.Y. 
UKRAINIANS 
he Ukrainian ethnic 
group in the United — 
States has made valu- 
able contributions to 
the arts, education, politics, 
sports. Perhaps not as widely 
known are its contributions fo 
scientific research. Leading the 
list of prominent men of Ukrain- 
ian origin in this field is Igor 
Sikorsky, who was born in Kiev. 
In 1913 Sikorsky built and flew 
the first multi-motored airplane. 
After coming to the United States 
in 1919, he maintained his pio- 
neering interest in aviation and 
founded the Sikorsky Aviation 
Corporation, He developed sev- - 
eral types of planes and pro- 
duced the first successful 
helicopter built in the Western 
Hemisphere. 
Luba D. Kostryba. 
Long Istand City. N.Y. 


FINNS 


he first Finnish emigrants 
settled in Delaware 
in 1638. They taught 
settlers how to make 
log cabins, by laying the logs 
horizontally. : 
John Morton, one of the signers 
of the Declaration of indepen- 
(CONTINUED, NEXT PAGE? 
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has added to the esthetic beauty 


first Betis and within two mo onths 





JAPANESE 
§apanese-Americans, in re- 
pee taining their cultura! vatues, 
fa assimilated the mysterious 
2 Far East into today’s 
America. Education and achieve- 
ment along with retaining one’s 
independence and individuality 
| are goals of this family-oriented 
culture. This stimulated an 
awareness to recognize ethnic 
values. 
It was achieved quietly, under 
great stress, as we reflect on the 
“Relocation Camps” of World 
War II. The Japanese-American 
people displayed an amazing 
show of strength. They rebuilt 
their lives and continued these 
lives with success. Their loyalty 
to this country will be a lasting 
contribution to America. 
Carol Ann Mori, 
Carson, Calif. 


dence, was of Finnish descent. 

The Finns farmed the land tn 
Minnesota, Wisconsin and 
Michigan. Many traveled west 
to Nevada, California, Oregon 
and Washington? helping to de- 
velop the mining, logging and 
fishing industries. 

Eero Saarinen, of Finnish birth, 


eer ae 





of America’by his architecture. 
The tradition of saunas was 

brought to America by the Finns. 

Gladys Simpanen 

POU Wash. 





em olish i immigr: ants contbers d 

fy to America’s richness by hard 

work and love of freedom. 
They erected America’s 


shipped glass to England, America’s 
first exports. They staged America’s 
first strike, not for economic advan- 
tages but civil rights and freedom. | 

They founded the first institution of |- 
higher learning in New York City. 

Thaddeus Kosciuszko, who fought 
for George Washington, entrusted his 
assets for the liberation of Negro slaves, 
and erection of a school for Negroes, 
which still stands in New Jersey. 

These immigrants through thrift and | 
industry built churches, schools, 
hospitals and contributed to America’s 
welfare. 
Alice Mary Handzlik, 
Pittsburgh, Pa. | 





DUTCH 
hope my Dutch ancestors will 
ea be remembered not only for 

@ tulipS and wooden shoes but 

a for their pioneer spirit. This 





vesant, settied New York in the 
1600's. In the person of Franklin 
Roosevelt, this drive brought 

us through a most tumultuous 
period. The eternal fight against 
the sea in their homeland, the 
nonstop efforts at land reclama: 
tion, have made the American 

| Dutch jealously guard land 

| resources. The simplicity of Dutch 
| colonial homes reflects their 

| pride in the dianity of their 

| farnily life. 
| 
| 








What better Spirit in this Bicen- 
| tennial year? 
| Mary Jo Drew, 
| Greeley, Coio 
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- poetry and philosophy. Gree 


grandeur. Whatever it may 





| spirit, in the name of Peter Stuy- 


- textile mills that for many years § v 


Argos, Ind. 


GREEKS: <) hae 7 
he Greeks, from alan 


mythological romanc 
have contributed to 
richness of Americar 
life with art and architecture, 


who migrated to this country ) 
so not to escape their Greek 
background, but to find a me 
favorable economic. climate 
which to continue being thet 
selves. The motivation of the 
Greek's zest for good living | 
giventhe American life a 
art of great distinction. 

The Greeks spare nothing 
give an occasion its aopropr 


wedding, baptism or other gt 
moment—-it deserves their fi 
expression and.nothing less 
will do. ; 
Cynthia Psofios, 


Rochester, N.Y. 
FRENCH-CANADIAN 
Ow appropriate to ap- 


plaud the contributio 
made to American 
people of various 
background as they UNITE to cek 
brate the Bicentennial. 

My French-Canadian heritage | 
prompts me to write in behalf of th 
citizenry of the New England state 
Much of the population there are: 
descendants of folks who migratet 
south from Canada and provided 
much of the manpower for opera’ 
of the glove and shoe factories a 


the life’s blood of New England a 
contributed to its rapid growth. — 
These people are dual-languag: a 
industrious, progressive Americar 
Inez DuBois Eley, 


















‘ANGLO-SAXON 


JAKERS 
_ believe the Guakers from Eng- 
“land have contributed uniquely 
_ to the richness of American life 
in outstanding ways. 

Quakers were the first people of 
je Western World to attack slavery 
sixty years before the Emancipa- 
bn Proclamation there were no 
yaker slave holders in America. 
They established Philadelphia as 
e most prosperous American city 
ad the cultural center of the New 
orld. 

One of their members, Herbert 
dover, became president. 

Their colleges educate many. 
Quaker scientists have achieved 
uch in biology, zoology and botany. 
Maintaining basic beliefs, Quakers 
ave progressed, withstanding 

jals and tribulations of time to the 
vrichment of American life. 

‘chard Baldwin, ae 

staluma, Calif. : 
{ 3 : 
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HINESE ‘ 
f eS eing of Chinese descent, 
| P Yam proud of the accom- 
| = plishments of Chinese- 

ss Americans. Their contri- 
| ations have roots in the early 
alroad years, when Chinese immi- 

rants labored manually to share 
a the development of the greatest 
i tion — America. Through dili- 
mt and often exhausting work, 
ee icans have saved to 
ive their children the opportunity 
ff a formal advanced education. 
Many of these children and adult 
mmigrants have utilized their 
mowledge in educational and sci- 
ntific institutions and also in large 
prporations. On a lighter side, the 
lopularity of Chinese cuisine has 
liven delights to the palate. 
leilani Tsang, 


on as River, N./. 
























 VTALIAN, GERMAN, ACADIAN, INDIAN, 
Biot, SCANDINAVIAN, BLACK, JEWISH, 
CHINESE, JAPANESE, UKRAINIAN, POLISH, - 
| DUTCH, GREEK, FRENCH- CANADIAN, 
QUAKER, SPANISH, MEXICAN, 


€ are an ancient 
people, caught up 
in the complex 
interweave of con- 
temporary American life. Our . 
roots reach back to antiquity, - 
as we take our place in the 
America of tomorrow. 

We are Jews. We came to 
America from every land to 
seek the promise of America. 

Now we are part of every 
thread of American life. Of the 
many gifts we have given to our 
country, we have made one 
very special contribution for 
today, and forevermore. We 
have fought to secure the in- 
alienable right of all Americans 
to worship as they will. The 
hope, freedom, dream — 
of America. 

Ann Friedman, 


Merrick, N.Y. 
SPANISH 


panish people have contributed 
greatly to the enrichment of 


our culture. Texas, New Mexico, 


Arizona and California were 
settled by the Spaniards, Louisiana and 
Florida felt Spanish influence also. 
These states reflect their Spanish 
heritage in their missions, architecture, 
art and food. Many of these states had 
Spaniards who served in state govern- 
ments and helped form state laws. 
Because of Spanish influence, words 
such as “patio,” ‘plaza’ and “adobe” 
are in common use today. Those of us 
with Spanish ancestry can be justly 
proud of the contributions of our fore- 
fathers to our American heritage. 


Mrs. James A. Lake, 


K Navmpa, Idaho 


























AANGLO-SAXON/SCANDINAVIANS 
here isnt anything unique about the — 

contribution of my ancestors to 

the richness of American life — 

just hard work, devotion to God 
and country, loyalty and steadfastness to those 
principles which made our country great; 
principles to which we had better return if we 
desire to retain that greatness, along with the 
respect of other nations that-we once had. 

My ethnic background? Anglo-Saxon/ 
Scandinavian. Nothing glamorous; just reli- 
ability, dependability and a genuine love of 
life in these United States. 

Ethel Watts, 

Talisheek, La. 

MEXICANS © = 
am an American of Mexican 
descent. | find it a wonderful 
opportunity fo tell what Mexican- 
Americans contributed fo the 

American way of life. 

The majority of Mexican-Americans 
did not melt in the “meiting pot.” 

We kept our language and culture; it 
took the U.S. 200 years fo realize this 
is a unique American way of life: 
freedom of speech and freedom to 
exercise our culture. a 

There area great number of niches ae 
contributions by Mexican-Americans 
that have only recentiybeen in print = 
| think the greatest contribution is our 
determined effort to exercise our ; 
freedom to be bilingual and bicultural. © 
Dolores Longoria, 

Mercedes, Tex. 
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America’s top ten hospitals for 


_ women, according to a majority of 


a blue-ribbon panel of hospital 
administrators, government 
officials, physicians, research 
scientists, nursing leaders and 
spokesman for consumer-action 
and women’s-health organiza- 
tions are (in alphabetical order): 
Boston Hospital for Women, 
including Boston Lying-In 
Hospital. 
Harbor General Hospital, 
UCLA, Torrance, Calif. 
- Hartford, Conn., Hospital. 
- Hospital of the University of 
Pennsytvania, Philadelphia. 
Los Angeles County-University 
of Southern California Medical 
Center, Women’s Hospital, Los 
Angeles. ° 
McDonald House, University 


Hospital, Case Western Reserve 


_ University, Cleveland. 


Parkland Hospital, University 
of Texas Health Sciences Center, 
Dallas. 

Sloane Hospital for Women, 
Columbia-Presbyterian Medical 
Center, New York. 

University of Colorado 
Hospitals, Denver. 

Women’s Pavilion, University 


of Michigan Hospitals, Ann Arbor. 


According to a minority of the 
same panel, America’s best hos- 
pitals for women are none of the 
above. The dissenters, as we 
shall see, placed heavy emphasis 
on how a hospital delivers per- 
sonalized, compassionate care. 

What happens to women in 
America’s 6,000 hospitals is not 
only controversial, but exceed- 
ingly important. True, men and 
children get sick, too, and 
85 


| 
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hospitals treat people, not sexes. 
Many hospitals excel in overall 
care and major specialties, and 
the chances are a woman will do 
right by herself and her family 

by selecting such first-rate 
institutions when treatment is 
necessary. The purpose of this 
survey is not to deny the superior 
achievements of these medical 


_ centers, but rather to identify 


more specifically those hospitals 
that have especially strong cre- 
dentials in coping with women’s 
problems. 

The fact is that to a great 


| extent hospital care in the U.S. 
| means women’s care. Thirty- 


| 
| 
| 
| 


four million Americans enter 
hospitals each year—most of — 
them women. Women’s impact on 
hospitals —and vice versa—can 
be seen in a few statistics: 

» At every age level above 15, 
female patients in hospitals out- 
number males by about 3 to 2. 

» Three-million women a year 
give birth in hospitals, accounting 
for 13-million “bed days?’ 

> Of the 12 most common 
surgical procedures requiring 
hospitalization, five are performed 
on women exclusively: diagnostic 
dilation and curettage (D & C)}, 


| abdominal hysterectomy (except 
| radical), mastotomy (any incision 
_ of the breast) and partial mastec- 


_ tomy, D & C after delivery or 


| abortion, and bilateral tubal 
| ligation. 


It’s not surprising, therefore, 


| that so many complaints about 
_ American hospital treatment 


— center on women’s care. So-called | 


_ unnecessary surgery, for example, 


is primarily a female problem: 


A HOWAMER(CA LIVES INDEPTH SURVEV/BY EDWIN KESTER, | 


aaa 





‘Indignities during deliveries 




























Citing figures from the govern-P 
ment’s National Center for Healf, 
Statistics, Dr. Sidney Wolfe of |F 
Ralph Nader's Health Study §— 
Group recently projected that 45 
percent of women will under go | ; 
hysterectomies before they arelf 
70, arate nearly triple that ff 
of other developed countries. | 
examinations, involuntary sterip 
zations, coercion, callousness— fh 
all have been charged to hospit: ‘fh 
in recent years. Where a womatf 
is hospitalized can often deter: | t 
mine life or death. At least one | 
study indicates that the cure ra 
for female cancers is 10-20 perceifi | 
higher in some hospitals than n Ve. 
others. 
Seeking Guidance 
Where then can a woman look | 
for hospital care with confidene ‘} 
How can she locate the best _ 
medicine, delivered in an atmo-|} 
sphere of dignity, respect and — 
concern for her rights and her 
body? To help women obtain 
guidance, the Journal enlisted 
the aid of a distinguished panel 
(see list on page 124) to answer 
four-questions: 
Which are the best hospital 
for women, and why? 
What constitutes good hospit 
care for women? | 
How can a woman r ecognize 
quality care? 
What can women do, as indivi 
uals or groups, to obtain better 
care in their communities? 
The panel’s choices reflect thi 
majority vote—and also a sharp 
division of opinion among those 
polled. Yet the interviews also_ 
produced a surprising consensl 


; 
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nsitya Tigre are a prol: 
0 to 100 hospitals providing 
b care, ow a woman 








C alice around Se. he 
nd sometimes formed a 


ket in an otherwise mediocre 





i] environment. ie? 
anelists disagreed sharply 





he eee nd a 
stioned the need for 





arth aiid certain cae of 
zation. 

he gulf between the two 

| ups is best illustrated in their 
| trasting assessments of the 
men’s Hospital of Los Angeles 
ih ity-University of Southern 
fornia Medical Center.The | 

iH bed county hospital — busiest 
iternity hospital in the world, 
h 012, 000 annual deliveries— 

s the virtually unanimous 

ice of medical professionals as 
iation’s No. 1 hospital in 

cs and gynecology. ’ ‘Quil- 


















ee igeiae Some | 


and gynecology at USC—regarded 


as the foremost teacher of the 


| specialty of perinatology (care 


centering on the delivery of a 
healthy fetus). 


Onestatisticshows why doctors 


admire L.A. County-USC. Al- 
though 85 percent of maternity 


‘| patients are low-income Mexican- 


Americans, condemned by pov- 
erty to poor living conditions and 
bad nutrition (which results in 
an infant death rate of 40 per 1,000 
live births), the hospital’s inten- 
sive-care facilities for high- risk 
pregnancy cut that rate in half — 
to 20 per 1,000 live births. 

On the other hand, Doris Haire 
of the National Foundation for 


| Maternal and Child Health says 


she was “shocked” by the hos- 
pital’s wide use of fetal monitor- 
ing, a technique by which an 
electrode is applied to the unborn 
child’s scalp, to record heartbeat 
and alert attendants to any sign 
of distress. “Everyone was 
plugged i in, but no one was 
coming around to check on the 


- mothers personally; Ms. Haire 


charged. “There seems to be a 


tendency there and at other 


university centers to plug them 


| in and forget them” 


“Big Leagues of Medicine” 
To most panelists, however, the 


| Top Ten represent not only the 


cream of U.S. hospitals caring 


for women, but also the criteria 


by which to measure others. All 
are large metropolitan institu- 
tions affiliated with universities 
or medical schools, engaged in 
both treatment and research, 
staffed by highly qualified physi- 


cians and surgeons using the most exclusively concerned with the 


advanced equipment to deal 
routinely with both esoteric and 
emergency conditions. They are 
superspecialized, with a full range 
of both inpatient and outpatient 
services; and they are primarily 


referralinstitutions, meaning that |“ 


they get tough cases others can’t 
handle. Dr. Flowers calls them 
“the big leagues of medicine” 
Good care is almost automatic 






t 








| group for a zealously followed 






nel: i 
contends. “Students keep us all 
honest?’ says Dr. George L. Wied 
of Chicago Lying-In Hospital. 
“You have to practice the best 
care in order to teach it, and you 
constantly have peoplelooking 
over your shoulders and probing _ 
what you have done. Everything _ 
is analyzed in complete detail by — 
review committees” 
Keeping Skills Current ty 

“No one gets rusty in a teaching — an 
hospital? adds Dr. Elizabeth s 
Connell, a family-planning special- — 
ist and vice-president of The 
Rockefeller Foundation. 

In addition to general excel- 
lence, the Top Ten were chosen 
for individual specialties in : 
women’s care. The Hospital of the | 
University of Pennsylvania is 
world-renowned for treatment of | 
female endocrine disorders and 
infertility problems; Boston _ 
Lying-In prides itself on painless 
.childbirth. Case Western Reserve, — 
Parkland and L.A. County-USC 
are research and treatment 
centers for perinatology. (Recently — 
they and five other hospitals — 
received $18-million from the sa 
Robert Wood Johnson Foundation _ 
to establish a regional network of | 
high-risk pregnancy facilities.) 
Hartford Hospital was praised 
for a program of “personal care,’ 
Sloane becauseit attracts patients | 
from all over the world. Michigan — 
and Colorado University hospitals _ 
were cited for innovative clinic 
care. - 

Harbor General Hospital in | 
Torrance, Calif.,approachesa 
compromise choice in the debate 
| between those stressing com- 
passionate care and those more 
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tech niques of treating sickness 
and saving lives. The 727-bed 
hospitalis commended for medical 
care by other obstetricians and 
gynecologists and by the Nader 


patient’s rights” policy. The 

majority of patients are Mexican- 

American and first-generation 

; Samoan, and before doing any 

operating, the hospital bilingually 
= BF 


advises all gynecological patients 
of their rights and options, with 
medical procedures explained in 
full. The final choice is left to the 
~ woman. Harbor also houses one 
of the Johnson Foundation peri- 
natology programs, and recently 
some surgeons there have insti- 
tuted a modified breast-biopsy 
procedure that could lead to 
biopsies outside hospitals. 
-___ Several jurors cited other hos- 
Sot if _ pitals. Massachusetts General 
Hospital in Boston, generally con- 
ceded to be the nation’s foremost 
all-round hospital, was omitted 
from the Journal's list because it 


_ lacks maternity services. Yet it 
has an international reputation | 


in gynecology. A Mass. General 

- gynecologist first discovered the 

link between use of diethylstil- 

_ bestrol in miscarriage-prone 
mothers and vaginal cancer in 
their daughters; its professor 

emeritus of surgery, Dr. Oliver 

_ Cope, has been the leading expo- 

_ nent of modified mastectomy 

_ followed by radiation therapy for 

breast cancer. 

Other Top Hospitals 

The Mayo Clinic in Rochester, 

_ Minn., is not well-known for 

_ maternity, but does widely 

_respected gynecological diagno- 


___ sis. M.D. Anderson Hospital.and 
- Tumor Institute, Houston, and 


Sloan-Kettering Memorial Cancer 
Center, New York —two major 

_ institutions in the fight against 

- eancer—got special mentions. 

Panelists cited Anderson's devel- 
_ opment of chemotherapy for 
breast cancer, as well as its estab- 

_ lishment of methods for identify- 

ing women as high risk; experts 
singled out Memorial's work in 
immunotherapy, which treats 
cancer by rallying the body's 
defense against the cancer cells. 

Other hospitals noted included 

the UCLA Health Sciences Center 


for research and treatment in 


of Galtiounie at San Mraieista ane ee 


Scripps Clinic, San Diego, for 
work in treating migraine (6 to 1 
women) and Johns Hopkins 
Hospital, Baltimore, for rheuma- 
toid arthritis (8 to 1 women). 

Yet the very hospitals named 
as leaders by a majority of jurors 
were condemned by other panel- 
ists—and on the very grounds on 
which the hospitals pride them- 
selves. Norma Swenson, co-author 
of the feminist health-movement 
book, Our Bodies, Ourselves, and 
former president of the Inter- 
national Childbirth Education 
Association, charges that care 
in giant teaching hospitals is not _ 
only inferior for some patients 
but life-threatening to some. 

Big Not Always Best 

Ms. Swenson asserts that 
sheer institution size increases 
the risk of hospital-based staph 
infection; heavy reliance on drugs 
and technology endangers life 
through drug reactions and 
equipment breakdowns; and the 
teaching situation relegates the 
patient to a secondary priority. 

“Being on the leading edge of 
innovation is no guarantee of 
quality care’ she says. She also 
contends that teaching hospitals 
have been least responsive to 
women’s demands for change. 

Some panelists had particularly 
harsh words for hospital-based 
maternity care. “Ninety-five per 
cent of births are normal, yet 
every one is treated like a high- 
risk pregnancy;’ Ms. Swenson _ 
says. “For the simple convenience 
of the hospital and its staff, there 
is more and more intervention, 
via drugs and equipment, until it | 
is virtually impossible to havea 

| normal birth experience’ Doris 

| Haire, of the National Foundation 
for Maternal and Child Health, 

| argues that the larger the institu- 

| tion—and the closer its ties toa 

| medical school —the higher the 
infant mortality rate. The hospi- 
tals’ defense is that these figures 

| reflect a higher percentage of 

| high-risk eases. 


sociologist Nancy Shaw of th 


University of California at § 
Cruz cites episiotomy, the in ch 
made to enlarge the birth car 
Dr. Shaw, author of Forced Le 
Maternity Care in the United 
States, describes the “logic” ¢ 
the procedure this way: The 
of forceps is necessary becat 
the woman cannot push durii 
delivery; she cannot push be 
cause her feet are in stirrups 
feet are in stirrups to make it 
easier for the doctor to delive 
the baby; and the combinatio 
posture and incision requires 
use of painkillers, which furth} 
inhibit her pushing ability. D: uy 
Shaw says episiotomy is not « 
painful, but may also affect tl i 
woman’s sex life later —yet it it 
performed on 85 percent of fi 
time mothers, compared to ¢ Or 


iu 


14 percent in the Netherlands 
which has a better rate of infa 
survival. There are doctors, af 
course, who favor episiotomy § 
being helpful both to the mot 
and the new-born child. 
Some jurors favored decen 
izing large health-care institu 
tions—so that routine, uncom} 
plicated childbirth, for examp§ 
would be conducted at home 
nurse-midwives or in hospita! 
supervised neighborhood mat 
nity homes. Swift ambulance 
service would be available | 
case of complications. (Dr. Sb 
dissented, calling the idea“ me 
cal imperialism”) Those. favor! 
decentralization had praise fo 
Roosevelt Hospital in New Yo 
(for its mid-wife program for 
private patients); the New Lif 
Center of Family Hospital, 
Milwaukee, which features 
family-centered maternity cai 
and, in particular, the Seventh 
Day Adventist hospitals, whic 
treat childbirth in a lifelong — 
fabric of preventive care, £004 
health habits and nutrition. — 





| (continued on page 90) | 
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HERE’S HOW TO GET 
UP TO $5.00 IN CASH: 


. Check the offer(s) you want 

2. Send 4 proofs-of-purchase for each offer and this mail-in certificate with 
your name, address and zip code to: CASH-0-RAMA, P.0. BOX 9937, 
ST. PAUL, MINN. 55199. 

. And we'll send you up to $5.00 in cash (please allow 4 to 6 weeks for 
delivery). 
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| have checked: | will receive: 
(1 4 Wesson® Oil labels $ .90 
(J 4 neck labels from Hunt’s® Ketchup or Pride of the Farm® Ketchup $ .50 
(] 4 Hunt's Manwich® labels $ .35 
() 4 Hunt's Big John's® Beans 'N Fixin’s labels $ .50 
(J 4 Hunt’s Snack Pack® ingredient line panels from the (4-wrap) 
cardboard carton (individual can labels not acceptable) $ .65 
(J 4 Hunt's Skillet Brand Dinner™ box tops $ .60 
LJ 4 can ends from the bottom of Hunt’s® Tomato Paste, Hunt's 
Whole or Stewed Tomatoes, or Hunt's Tomato Sauce, imprinted 
| with the code numbers. Important: Postal regulations require that 
(K metal can ends be securely taped between cardboard before mail- 
ing. 3x5” cards work well. $ .50 








% Get up to $5 Cash 
& OUIrS when you buy these 
Hunt-Wesson products. 
At Hunt-Wesson, we want to help you with your food budget. 


/ So we'll send you cash, up to a big $5, when you buy our producis. 
*) Start saving today, just clip out the coupon below. 
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(] $1.00 Bonus. Get $1.00 in bonus money when you qualify for ALL 
cash refunds as stated herein. To qualify you must submit all 
proofs-of-purchase with this certificate at one time $1.00 


Total up to $5.00 
Please send my cash to: (please print) 
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ADDRESS a 





CITY STATE ZIP 


This mail-in certificate must accompany your request. Offer void where 
taxed, prohibited, or otherwise restricted by law. Offer limited to one refund 
per product per family address. Certificate may not be reproduced or trans- 
ferred. Offer Expires July 1, 1976. © 1975 Hunt-Wesson Foods, Inc 


Look for money saving recipes on Hunt-Wesson Cash-O-Rama 
refund offers throughout the store. 




















BEST HOSPITALS 


continued 





A middle view was represented by 
Dr. Margaret McClure, director of nurs- 
ing, Maimonides Medical Center in 
New York. She conceded that commu- 
nity hospitals don’t offer as many big 
names in medicine, but added: “Com- 
munity hospitals, more than teaching 
hospitals, offer that personal, ongoing 
relationship.” 

In defining good hospital care, sev- 
eral doctors pointed to the Manual of 
Standards of the American College of 
Obstetricians and Gynecologists, which 
requires that an ob-gyn service include 
such facilities as round-the-clock capa- 
bility for anesthesiology and_ blood- 
banking and laboratory tests; that it 
must be prepared for a Caesarean sec- 
tion within 15 minutes; that it have an 
intensive-care nursery; and that it have 
a house staff of residents and interns. 
These doctors also said that good care 
could be guided by the standards of the 
Joint Commission of Accreditation of 
Hospitals, which evaluates all features 
of hospitals. 

Also important, it was said, were clin- 
ics in family planning, sexual counsel- 
ing, menopausal problems, genetics, 
abortion and_ sterilization, infertility, 
maternal nutrition and diabetic and hy- 
pertensive pregnancy. Dr. Flowers cau- 
tioned that the mark of a good hospital 
was restraint—restraint in the use of 
drugs to induce labor, in the use of fetal 
monitoring and in surgical procedures 
for women. Dr. Flowers also suggested 
extensive use of review committees to 
inspect and analyze others’ procedures. 

Less tangibly, a good hospital should 
include the following: 

‘e A policy which regards women’s 
health as important and gives it at least 
equal footing with that of men. 

¢ Women in decision-making posi- 
tions, including representation on the 
board of trustees and in administration. 


e Family-centered maternity care, 
featuring rooming-in of the newborn 
with the mother; child-preparation 
classes for both parents; free access to 
labor, delivery and recovery rooms by 


husbands; visiting privileges for other 


family members, including children. 

e An informed-consent policy,. in- 
cluding full and automatic explanation 
of all ¢ | nd other surgical 
procedure advantages 
and disadv: the alterna- 
tives and optio1 1] decision 
resting with the } 

e A patient ndent 
of hospital administ: not 
only to deal with comy to 
solicit them. 

Naomi Fatt of the Nati Won 
Health Forum also advoc: compr 
hensive care for women, rather than 
network of specialized clinics » be 
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lieves that a second medical opinion 
should be mandatory in all reeommend- 
ed female surgery. Dr. McClure empha- 
sizes the need for privacy—not only 
physical. privacy but privacy of infor- 
mation, including records—and for bet- 
ter and more individualized patient- 
education programs. 

When it comes to selecting the right 
hospitals for female procedures (and 
often a person is limited to hospitals 
with which her doctor is affiliated), a 
woman is often hard-pressed to gather 
enough measurable evidence to make a 
sensible decision. Dr. Ervin Nichols of 
the ACOG suggests that the most read- 
ily available guidelines are three: hos- 
pital volume (at least 1,000 deliveries a 
year), residency-training program and 
ACOG accreditation. Women’s collec- 
tives in some cities have also developed 
lists of recommended hospitals. 


A STATEMENT FROM THE 
AMERICAN HOSPITAL 
ASSOCIATION 


“The overriding goal of all hos- 
pitals is to provide quality health 
care for all patients, regardless of 
sex, race or socio-economic status. 
Hospitals recognize, however, that 
their employees must be sensitive to 
the special physical and psychologi- 
cal needs of each individual patient, 
and of groups of patients. Clearly, 
women have unique health care 
needs which must be recognized 
and dealt with in a positive and sym- 
pathetic manner. The AHA com- 
mends those institutions cited by the 
Journal as doing an exemplary job, 
and encourages their continued ef- 
forts and continuing efforts on the 
part of all hospitals to provide out- 
standing health care to women.”— 
Dr. John Alexander McMahon, Pres- 
ident, American Hospital Associa- 
tion. 





Surprisingly, the panelists largely 
agree on how women can upgrade care. 
“Pressure by patients is what it takes,” 
says Dr. Saul Lerner of Worcester 
Memorial Hospital, Worcester, Mass., 
chairman of the ACOG institutional ac- 
creditation committee. 

Norma Swenson outlines a four-step 
action program for individuals and 
groups: 1) write letters and speak at 
meetings; 2) share experiences with 
other women to identify common prob- 
lems; 3) become involved in childbirth 
organizations, women’s-health collec- 
tives and other interested groups; 4) 
propose and work to elect members for 
hospital boards and community advisory 
boards. 

A tailor-made opportunity for women 
to reform hospital care exists in a new 


poatie® ream + 


federal act establishing na 
to help set hospital priorities and sk 
resources. Each region is to have a ge 
erning committee in which “cons | 
ers” of health care will have a majo +) 
voice. | 

A few panelists felt that hospital ec 
is getting worse: Dr. Wolfe points 
that hysterectomies have increased. 
percent in eight years, while De 
Haire cites a corresponding increase 
pelvic-floor repair, which she identif 
as a consequence of too-frequent ep 
otomy. Changes made by hospitals 
achieve better patient input or proms 
more humane care are dismissed 
“minor reforms” by Swenson and Sh 

Yet hospitals have moved in new 
rections that some panelists appla 
One is the adoption of regionaliz 
care, promoted for maternity cases 
the ACOG and other specialty societ 
In this plan, hospitals are classified) 
Group I, IL or I1—according to 
ability to handle everything from r 
tine to high-risk cases. An emerge! 
transportation system delivers patie} 
with complications to the hospitals mj 
able to help them, 
1 A second trend is the revival of 
women’s hospital. New women’s hos 
tals have been established recently 
Barnes Hospital, St. Louis; Long Beg 
Memorial, Long Beach, Calif.; anc 
new one is planned to unite the t 
departments of Boston Hospital 
Women, the Lying-In division and 
Parkway division, which handles g 
cology. 

The latest is Prentice Women’s 
pital and Maternity Center, Chica 
affiliated with the McGaw. Medical CR} 
ter of Northwestern University. P 
tice begins accepting its first pal 
this month. It revolves around fa 
centered maternity care, with husbaif¥ 
included in childbirth preparat 
classes and permitted into labor, 
livery and recovery rooms. The 1 
mother keeps her baby in her room 
her, or assigns her to nursing care 
she chooses; and she is permitted to 

(continued on page 1 
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FOOTPRINTS 


By Julia C. Ardayne 


We walked together on the beach, 
To watch the sunset from across the ba 
Step intermingling step; path held with 

path 
My footprint close beside yours all the 

way; 
Returning slowly through the afterglos 
The sand stained golden by the setting 
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My steps are gone, for yours, enfolding 
mine, 
Leave but one footprint walking therd@it 

alone. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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ii ae. a fae inewborn instead of cloth. In fact, more babies are born 


into Pampers than any other diaper. Pampers dé 


Can drink SIX ottles have to be laundered. They're always fresh. 


Always clean. 


in One day, its no wonder And you'll love the way Pampers helps kee 


ee baby’s bottom dry. You see, Pampers has a Stay; 
IMOre a = more hospitals lining between its absorbent padding and your be 
Aor This helps wetness stay away from his tender ski 
UC | 10n Pa mpers. And helps baby to stay drier and more comforta 

. So let your little guy drink to his 
heart’s content. And leave it to Pampe 
to help keep his bottom dry. 


és 
e@7 . Pampers. A nice di 


rays kd FIT TAP! ES 


p solve that problem, over 1,900 PREREES place to arow up in 
use Pampers es res Dp O Dp | 

















ig fella’ has a healthy appetite. 
nanv} babies he drinks about 
uid, 6 times a dav. That can 
I wet diapers and bedding 
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OLD-FASHIONED 
MARRIAGE IS BACK 
INSTYLE 


Open marriage, trial marriage, 
swinging marriage—the fads come 
and go. But there is now growing 
evidence that traditional marriage 
(with some changes) is very much 
alive and well. By Joan Barthel 


or the first time in her life, my 
daughter Anne was going toa 
wedding. She’d seen pictures of wed- 
dings, including my own—Jim and me 
and my parents and his; my sister as 
maid of honor, and Jim’s navy buddy as 
best man—all of us lined up in the 
summer sunshine, our smiles frozen 
forever in expensive sepia tones. But 
those pictures are 15 years old. Anne is 
five, going on six, as I know she’d want 
me to point out, and the people in that 
burgundy leather album have little to say 


to her. They looked different then. (They 


were different then). 
Besides our photographs, Anne saw 
The Sound of Music three times last fall, 


all in the space of one remarkable week, 
and she’s reenacted the wedding scene 

in her own bedroom several times since. 
Sometimes she plays Maria, sweeping 
along in one of my long nightgowns and, 
occasionally, my real wedding veil, a 
short cascade of tulle attached to a seed 
pearl pillbox hat that needs at least half 
a dozen pins to stay put in her long, 

dark hair. 

But this wedding we were going to 
wasn't pretend. The invitation to the 
church and the reception had arrived six 
weeks before: creamy ivory card with 
words in elegant curly script, a marvelous 
challenge for Anne to decipher. Best of 
all, because I knew the memory of this 
wedding would grow up with Anne the 
length of her childhood days, I was 
delighted that the bride was a friend of 
hers. Cathy had been one of Anne’s 
preschool teachers; a tall, slim young 
woman who'd grown up in the Midwest, 
where she'd not only learned to love 


music and children, but had learned to 
let her love show through. 

As soon as the invitation came, and 
Anne had printed her acceptance note, 
we circled the date on her Winnie the 
Pooh calendar and started shopping. 
Bookends for the bride and a new dress 
for Anne—smocked velvet, pale blue, 
with a breath of ivory lace at the neck. 
As we shopped and talked and planned, 
and Anne considered whether she would 
curtsy in the receiving line, I thought 
this would be an appropriate time, this 
prelude to a wedding, to chat with her 
about love and marriage, to enlarge het 
perception of what are loosely called the 
facts of life. But it was difficult. Not 
because Anne was unwilling or I was 
uneasy, but because the facts themselves 
keep shifting. 

Once upon my great-grandparents’ 
time, the prevailing marriage mode was 
American Gothic, and “happily ever 
after’ was just (continued on page 132) 
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& ae 
Hal Exe Everyone should wash her hair once every 


days (minimum good grooming), but one day should be subtractet 
for each of the following conditions: have naturally oily hair; 
sport very short hair; are a teenager; use cream rinse after 
shampooing; live in an air polluted area; wear a wig or : 
close-fitting hat at least twice a week; work up a lather exercising. If you fit all 
seven categories, obviously you'll be shampooing every night. / 
CUT: Long hair must be trimmed every Ss“ short hair, 
every weeks. Follow this 
-4 formula even if you're letting 
your hair grow—to lop off split ends before they edge up the 
hair shaft like a splitting seam. COLOR: Streaked or highlighted hair needs . 
refreshing every months, depending on contrast to natural 
= hair color and amount of streaks. | 
Tinting (single process) should be done 
weeks. Total blonding (double process) demands monthly attentic 
6 -8 With coloring, use a shampoo designated for color-processed hair 
to keep it from fading before its time. ; 


How to look 
your best 


ands y that wa 


To start off the new year, here's the ’s own timetable for everything from 
“how often to wash your hair” to “when to get a Pap smear” 
We've found there’s an optimum schedule for every beauty/fitness routine: easy-to-follow formulas 
keep the best of you looking even better. By Maureen Lynch, Health and Beauty Editor. 


Skin 


Your epidermis is on a monthly cycle, taking about 29 days or so to renew itself completely, yet © 
shedding constantly as time goes by. Whether your skin is desert-dry or oil-well gushy, you need 
to cleanse your face thoroughly at least once a day, preferably at bedtime. If 
your skin is too oily, twice a day cleansing with an extra midday astringent 
treatment is required. Normal facial skin (or combination dry/oily) flourishes with 
morning astringent go-over, plus Lo evening cleansing. 








Dry skin needs a once-over- 

lightly cleansing in the A.M. 

ae a faithful ritual every evening. Everyone can benefit from a light moisturizing 
PF times a week. To give your skina little extra help in sluffing off the dead cells, head towat 
4 ‘ace masks. For oily skins, the clay masks are terrific for absorbing excess oil and soil—~ 
& Dn a week. No-problem skins love being mask-eraded once a week; — 


and dry skins will gain from a stimulating, ; 
nourishing mask about every weeks. About the rest of your body © 
skin...if you have extremely 
dry skin or are over 60, 
you might rethink your bathing habits and switch to an all-out bath or 
shower every other day. No matter what condition your skin is in, try to get ‘ 
into the practice of smoothing on body lotion after bathing —now, always and forever. 









Eyebrows 


very short story. Eyebrow hairs are turtle-slow 
growers compared to the hare-fast hairs on your head. 
It's a fact: your eyebrow hair is replaced about half 
as fast as your head hair. And at the miniscule rate 
of about l millimeters a week, it takes 
4 60 or so days for one of those little 
devils to grow all the way back in. 
Rather than waiting the full two months 
for a thorough tweezing, it’s easier to 
ie. weed out strays as soon as they 
es wander in; at least 
m, oncea week. 


ails' 


Nails grow slower thana 
snail's pace—at the rate of 
¥%" a month. But by the end of 
days, unattended hands show 
the signs of neglect. 
Pale moons begin to show behind 
polish; shaping, smoothing and cuticle 
removing need doing. Whether you use 
polish for color or protection, the lightest 
tones will look the neatest the longest. 
For retouches (based on 2 coats as standard), 
plan on once a week for colorless or very pale tints; 


: every days for medium colors and every 
_ days for wine darks 
ma <® or Dragon Lady 

















red nails. 
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How to look your best and stay that way 


Exercise 


You have to pay attention to your body and push it hard at leas 
times a week (Serious exercise, not just a Sunday 
bike ride) if you want your bodyto 
keep working smoothly for you. Hard means 

strenuous enough to perspire...active sports, 
jogging, jumping rope, swift walking, exercise-cycling. 
It's great for your heart, lungs, general well-being; and twice-weekly 
exercise will noticeably improve your energy and endurance. 
For particular muscle toning, turn to calisthenics, 
: gym or dance class, yoga, swimming. 





| 
i 
i 
i 
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Following a set beauty and fitness timetable isn’t 
an indulgence, but a necessity. 
It isn’t a sometime project, but a regular part of your everyday 
routine, for that’s the only workable 
way to maintain your looks and shape for life. 


Wel eight 


Whatever you weighed at age 25 





| (assuming it was “normal”), most people gain 4 pound 
per year after that. Stop the ball rolling at no 


Bee. later than 35 years (we give 

) you “IO maturing pounds), and do your best to hold that weight 
steady. You'll have to reduce your caloric intake 
just to maintain the same weight. 


| 

| 

. One tip: never get complacent about a few 

| extra pounds. That's how overweight and body strain spread, a pound 


at a time. If you gain _ try tolose & Instead of 
indulging in bad-eating habits, 


put some money aside for a 
really accurate bathroom scale to set you on a straight 
and narrow path. Then watch the numbers carefully 
for both your figure and your health. 


~ Checkups 


| MEDICAL: If you're feeling fit and fine, 
have no significant medical problems and are 
| 20 to 35, you can prudently limit a complete physical checkup 
to once every @™ years. Between 36 and 45, better check in with your 
doctor every years. And over 45, 
to be on the safe side, 
clock in annually. There are 
exceptions. All women past high school age need a pelvic 
ie exam and Pap smear once a year. And if you're taking birth 
i : control pills or are over 40, some doctors insist on internal 
oe checks every months. You should check your breasts monthly 
| for lumps or any irregularities. 
| The American Cancer Society has a free 
illustrated pamphlet showing you clearly and ably “how’ 
(contact your local ACS). 
DENTAL: To keep your whites white and healthy, schedule visits to 
the dentist every months for cleaning and checking. 
} OPTICAL: If you wear glasses (or surprisingly 
even if you don't) and are between 
18 and 34, the checkup time is once every years; 
past 35 on to 60, years; over 60, 
once a year. 
Headaches, blurred vision or any eye 
discomfort should send you scurrying for a checkup. 
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ou can make a whole 


r Big Sew Plan shows you how to put together a go-any- these specific patterns, but feel free to find ones more 
ere wardrobe with this year’s fashion basics. Instead suited to your body type. Here, cutouts to help you plan; on 
/sewing anything that catches your fancy, select pieces the next pages, information and a line-up of these wearable 
at match-and-mingle with infinite variety. We’ve chosen clothes. By Trudy Owett, Fashion and Home Sewing Editor. 











Here’s your 

basic good-sport look; 
turn the page for 
seven more fashion 
combinations .. . 








A total wardrobe takes careful planning. Here’s how to handle the fabric and color s¢ 

Sew a lection. Select fabrics knowledgeably. The first step is to find a floral print you lo | 
|one that combines several distinct colors. Three is the minimum number of colors ff 

lead you into step two, which is to select your solid color fabrics. All must derive from ani 

fota | be compatible with the floral you've selected. And the solids should range from easy net 
| trals to more assertive colors—ours range from pale beige to teal blue. Once you've sé 


| lected the solids, you're ready for step three, which is to decide on another design, thi 

Wal TO eC time a stripe or plaid, that blends with the same colors as the solids you’ve just selected 
: Step four is an optional one, selecting still a third print, again using the colors of you 

solids as the jumping-off point. For the prints, we worked with fresh cottons. With the solid: 
we tried for more variety in texture, choosing from corduroys, denims, twills, broadclot 








and hopsackings. (Turn back a page to see the three prints and solids we chose.) Now that 
you've selected fabrics . . . don’t rush into buying yardage: Take sample cuttings of both 
prints and solids and live with them a few days. Make sure they're becoming to you and that 
each of the prints mix well with the various solids. This is important, to help avert fashion 
mistakes and also to insure the considerable time and money involved in the wardrobe plan. 
It’s time to buy the yardage: When you're satisfied that your patterns and fabrics work in 
harmony with one another, go ahead. (In size 10, our ten pieces took about 21 yards.) It's 
also the perfect time to buy underlying essentials—color-matched turtlenecks and tanktops 
(or leotards) to pull the total wardrobe together. 


Photographs by Bill King; Hairstyles by Carole Blakely-Cole of Cinandre; Makeup by Sandra for Xavier. Bodysuits: Blue tank and 
beige turtleneck from Danskin, pink turtleneck from Capezio. Fabric, accessory and more pattern information on page 132. 
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| The slick, hard-edge look in decorating . 
is being outweighed by the warm, curvaceous charms of our fat friends. 


By Nathan Mandelbaum, Director oj Interior Design 





Ample basket with a swelled 
chest—natural decoration or to - 
hold a multitude . of things. 


In body language, fat may be the 
foulest word, but in home furnish- 
ings, it's suddenly stylish to be 
stout. Pound for pound, more is 
better. Sofas can be as overstuffed 
as that Victorian hourglass, Lillian 
Russell, and just as loved; cush- 
ions have a well-fed appearance, 
lazing around with self-satisfied 
softness; animals, heavyweights 
all, are fattened to the roly-poly 
point; baskets, too, expand with 
widened girths. Even if the basic 
furniture frames are on the slender 
side, the newest fabrics are quilted 
to add the now desired poundage. Buddha plenty—Pu- Tai, a 


Photographs by Lynn St. John. Selig furniture; Luten- happy-go-lucky fella; friend to 


Clary—Stern basket and pillows; Charles R. Gracie : : 
buddha; Mayhew ceramic animals. children and vice-versa. 





























Chaise to lounge in, for 
bedroom or sitting room. Arms 
and back are round and fully- 
packed; bolsters and padded 

legs fill out its portly shape. 
































Lily-pond frog ‘a 
who'sa prince at 
holding his own— 
or your own— 
bread, soup, 
plantings, 
whatever. 


touple of swells (above) —hefty ceramic fellows to graze 
) jungle of plants, charge an entry way or stomp near a mantel. 





A potentate’s ottoman (right) —sinkably soft, shaped 
ike an overblown melon, its six puffed cheeks defined by leather. 





The pillows of society (below) —gracious, hospitable and waiting 
_to be leaned on. These, covered in intricate Eastern batik patterns. 
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This is the kind of party every hostess 
dreams of giving —a perfect dinner for eight 

aneasy-going buffet with food that flames 
the imagination. To help you light the fire, 
weve organized all of the pre-party prepa 
rations —giving you a timetable starting 2-3 
weeks inadvance, leaving less than 30 min- 
utes of busywork once the guests arrive, up 
to the very flamboyant moment of igniting 
the Chicken Jubilee. Weve also prepared a 
checklist of ingredients to take along to the 
market and a menus worth of creative rect- 
pes. Turn to page 118 for details. 


How America Entertains 












A dinner tc 


ring in the ne 
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DINNER MENU 
(Serves eight) 
“FLOWER POT SALMON PATE COCKTAILS 
CREAM OF CELERY-CARROT SOUP 
CHICKEN JUBILEE ORANGE RICE 
SNOW PEAS AND WATER CHESTNUTS 
MUSHROOM-BIBB LETTUCE SALAD 
DINNER ROLLS BUTTER 
WHITE WINE 
COFFEE ANGEL PIE 
COFFEE 














e 
' 


') start off the new year, the Journal proudly launches a new party series, designed for the 

iw breed of hostess and dedicated to the true American way of entertaining — casual, but yet 
Sonderfully imaginative. First party: a dinner given by our new Food Editor, Sue Huffman, 

(low left, to welcome her new triends and associates. Her food philosophy reflects a fresh 


\feginning — concentrating more on real life situations than on culinary frills. (You might use the 


me menu for New Year's Eve, a new-neighbors welcome, a new house, etc.) Sue’s secret for 
jis (or any party): Do-ahead dishes, with a few last minute touches, freeing the hostess to 
Kin in the fun. 

- 





Photographs by Lynn St. John 





Come with URC Ca CECA s i 
Tea Cau ea cee aT CTO 


you’ve ever been confused by some of 
toc cook with cheese, that’s not unusual 


Cite Cry Co ities from. Here, we’ve devised a 
M1 oh groups (see page 110) 





EUR Con coc mule ae dishes (on the following page) to try on your i: 
Ia eC Ch ORCC Om Cie (ye eee oe PVR iC 1M 
\ about asking for a sliver sample of any cheese you’re seriously interested in. : 
| Clockwise: Half-moon of piquant blue; red cannonball of Edam; the big cheese, Ch 
the common cream; highly-pedigreed Brie; Parmesan, the grateable; provolone, an 
‘ hanger-on; the all-eyed Swiss, and chévre, a goat cheese to nibble. — 
By Sue B. Huffman, Food and Equipment Editor. Photographs by Irwin H 





q 








| The cheese adventure is what you make of oe 


| and cheese makes exciting fare that literally goes from “soup to nuts”: 
| Counterclockwise from upper left. Fried Camembert Hors d’oeuvres: crisp wedges, 
| deliciously runny centers. Swiss Potatoes and Carrots: layers of potatoes, 


je carrots, Swiss cheese sauce. Provolone-Parmesan Stuffed Sole: fish fillet roll-ups 


j 


with two-cheese stuffing, sauce. Cheddar-Apple Tart: American way with 
classic tarte tatin, pastry crust. Danish Cheese Salad: ham cubes, Samsoe cheese, 
sweet pickles and beets. These recipes and others, page ! 12. 








The 


Adventure 


This month, the Journal delved in-depth 
into one of life’s basic foods—cheese 
(see the preceding four pages). The 
more we researched the field, the more 
bewildered we became. The usual 
classifications—by consistency: soft, semi- 
soft, extra hard; by country of origin: 
French bleu, American blue, Danish blu, 
or by taste: tangy, mild, fruity, pungent 
—may help in strict identification, but 
none answer the important question: 
“What do I do with this cheese?” To 
simplify matters, we've devised a guide 
whereby cheeses fall into seven natural 
families. Close relatives are grouped to- 
gether to show you their usage and in- 
terchangability. For instance, Trappist 
cheese by any other name is Port Salut; 
Parmesan can stand in readily for Ro- 
mano; Swiss for Gruyére. Here, our sim- 
ple seven. 

THE BIG CHEESE, Cheddar. The be- 
nevolent king of cheeses, most popular 
in all the land, and its counterpart court: 
Colby, Monterey Jack, Coon and lesser 
nobles, Herkimer, Tillamook and Long- 
horn. The Cheddars can and will do 
everything in their power to make them- 
selves known for nibbling, cooking, sal- 
ads, sandwiches. You can’t always tell a 
cheese by its color—the Big Cheese 
ranges from milk-white to brown-orange. 
The sharper the cheese, the better it 
keeps; well up to asmonth. 

NIBBLING, the softer family to snack 
on early evening or after dinner with 
fruit. Most have assertive, if not pun- 
gent, smell and flavor. The aristocratic 
Brie, well-bred and ready when velvety 
and runny; its sister, Camembert. Both 
need to be at room temperature at least 
one hour before serving. Bel Paese, 
which means Beautiful Country; Muen- 
ster; Port Salut; Bierkase (goes well 
with a stein of beer); Limburger; Til- 
sit(er), with as many little holes as a 
small sieve. If properly wrapped, this 
family stores from 2 to 4 weeks. 
COOKING, the grating or melting 
cheeses, primarily for stirring and bak- 
ing. The granddaddy of all the graters, 
distinguished by being “the hardest 
cheese in the world” is fully-cured 
I ), and a lesser 
flavored with 
clover. The wh h +H Gnd 


1D 


Parmesan. Simil 
known yyatel psas 


its way into ravioli la ind 
Mozzarella, an elastic m pizza 
and such. hard grat 

indefinitel) \ up to 
VERSATILE Ou name it... 
ing, sandwic! king, fondues, vw 
cocktails, wine, etc. The eyes: Swiss, 
Gruyere, Emm: The deoat: 
Edam and its p: ( la; Provo- 
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lone and its double, Scamorze; Jarlsberg 
and Brick, shaped like its name. Two 
steadily gaining versatiles are Fontina 
and Samsoe. All keep 2-3 weeks. 
BLUES, the marble family, good for 
snacks, salad accents and great with 
grapes or pears. Sheepish Roquefort (the 
original cave-dweller) and its soul sis- 
ters in singing the blues, Gorgonzola, 
Stilton, Danablu and just plain Blue. 
They store for 3 weeks or more, properly 
wrapped, in the refrigerator. 
EXOTICS, foreign brothers you've heard 
about, but perhaps have never met. 
Briny white Feta; triple creamed Crema 
Danica; goat’s milk Chévre; Hable 
Créme Chantilly, a rich dessert cheese; 
favorite of Francis I, the creamy Valen- 
cay. All adventures; storage varies. 
COMMONS, cheeses so familiar that 
you hardly even file them under “C.” 
Found in any refrigerator, cream cheese 
and Neufchatel (lower in fats). Cottage, 
pot cheese (no salt, cream) and farmer 
cheese are the dieter’s delights. All these 
are fresh and unripened and last from a 
few days to a week. 


CHEESE MAKING: Simply stated, ac- 
cording to Miss Muffett, it’s the separa- 
tion of milk into curds (solid portion) 
and whey (liquid). Most cheeses are 
made from whole milk—whether it’s 
from a cow, sheep, goat or from way out 
yonder, a buffalo, reindeer or yak. The 
flavor, body and texture of each cheese 
comes from 1. Kind of milk used. 2. 
Methods used for coagulating the milk; 
cutting, cooking and forming the curd. 
3. Type of culture. 4. Amount of salt. 
5. Conditions for ripening, time, temper- 
ature. For instance, the holes in Swiss 
cheese happen from a bacteria that pro- 
duces bubbles of carbon dioxide through- 
out. The character of the Blues comes 
from a penicillium mold. 


NATURAL VS. PROCESSED CHEESE. 
Natural cheeses rely on the skill of 
the cheesemaker, the whims of the aging 
process. Pasteurized process cheese is a 
newer invention, blending fresh and 
aged natural cheeses that have been 
shredded and mixed via an, emulsifier 
and heated. The result is a uniform fla- 
vor, body and texture. Stores for long 
periods. 


CHEESE EXPLOSION: Check out your 
local supermarket. If it’s being run true 
to form, the cheese department should 
have expanded to triple the space of a 
short years ago. Americans are get- 

lore adventurous, more savvy. 
Cheese is one of the fastest growing con- 


Cheese 


sumable foods in the U.S. today. 
1974, per capita consumption was 
pounds (up from 9.2 in 1962) or tote 
a whopping 2.9 billion pounds of ché 
eaten in one year. Quite startling: 
proximately 15 of the milk produce¢ 
the U.S. goes into making cheese. 
NUTRITION: Called the “near-perft 
food, cheese contains many essei 
nutrients the body thrives on—ma 
protein, minerals, vitamins and 
Three ounces of Cheddar have about 
same protein as 3 large eggs or 3 om 
of cooked chicken or beef. Cheese is 
a readily digested food, with betv 
90 to 99 percent digestible nutrients 
CHEESE TIPS: After opening, if y 
sible, keep your cheese in its own wre 
It’s happier and lasts longer that vy 
Then, place in an airtight packé 
Smelly cheeses such as Limburger 
be isolated in a covered jar. ¢ Molds 
natural, so don’t fear them and d 
throw out the cheese. Harmless mi 
can be scraped away from the cheese 
beauty’s sake and served as usual. 
Don't try to pare the mold from 
Blues. ¢ Cut and Dried. End scraps t 
have hardened like rocks can be gra 
up and stored in a glass jar for fut 
cooking use. @ Freezing cold. Most r 
ural cheeses can be frozen for 6 we 
to 2 months with these Ifs: If less tl 
a pound. If not over 1-inch thick. If 
opened (or if opened, in a moisture-pr 
wrap). Neufchatel doesn’t freeze w 
To thaw, leave in refrigerator 24 hoy 
serve quickly. Best suited for cook 
cheeses. @ Handy equation: Four our 
of cheese is equal to one cup of shred 
cheese, @ Cutting up. Any drastic cha 
in temperature affects cheese adveatt 
so only put out what you'll need, lett 
the rest stay refrigerated. That way 
whole cheese isn’t warmed, then coo 
again. Also, skip the notion of pre-c 
ting cheese into bite-size pieces 
guests. The more surface exposed to ¢ 
the drier the cheese becomes. Cut yé 
cheese according to its basic shape. F 
rounds (like Brie or Port Salut) 
wedges; long cheeses, sliced like si 
sages; blocks of cheese, cubed or slic 
After cutting a crumbly cheese, dr 
the flat of the knife across the cut surfi 
to close the “pores.” Reduces moistt 
loss, @ Plan ahead. Always serve chee 
at room temperature. @ Seasoned 
salty crackers may mask or fight t 
taste of cheese, especially the mil¢ 
varieties. @ Some say, the milder t 
cheese, the milder the beverage. We si 
almost anything goes. @¢ High heat 
long-term cooking makes cheese strin 
Just heat to melt and blend. i 


| 
| 
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ream of Chicken Soups are. 









deel rl oh S.. . ms ae 
ream of Mushroom and _ 





even creamier! 


You'll love the creamier taste of these delicious soups whether - .: 
you serve them as meal starters or team them up with snacks, : 
sandwiches or salads. They’ll help you make creamier 
sauces and Hes Creamier casseroles, pot roasts and stews. 
If you’ve liked Campbell’s Cream of Mushroom 
and Cream of Chicken Soups, wait’ll you Lei CoM samen 


Segui 
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FRIED CAMEMBERT HORS D’OEUVRES 
pictured on page 108 


Quick, easy and absolutely delicious. 


1 (6 oz.) Camembert cheese 

2 eggs, lightly beaten 

3/, cup dry bread crumbs 

1 quart vegetable oil for deep-fat frying 


Remove Camembert cheese from refrig- 
erator and cut into 12 wedges. Dip each 
wedge into beaten egg and then into 
bread crumbs, in egg again and finally 
into crumbs. 

Heat vegetable oil to 375° in a deep 
saucepan or deep-fat fryer. Fry cheese 
wedges about one minute or until crispy 
brown. Drain on paper towels. Serve 
warm. Makes 12 hor d’oeuvres. About 
100 calories per serving. 

Note: Recipe may be increased to yield 
more servings. 


SWISS POTATOES AND CARROTS 
pictured on page 108 


A bit of a production, this fantastic 
cheese and vegetable combination is 
worth the effort. 


Carrots: 

2 Ib. fresh carrots, scraped and cut 
in 1-in. pieces 

1 tablespoon lemon juice 

1 tablespoon butter or margarine 

1 teaspoon salt 

14, teaspoon pepper 

1% teaspoon ground allspice 

Potatoes: 

2 lb. potatoes, peeled, cooked and 
mashed or 3 cups prepared instant 
potatoes, omitting butter and salt 

14 cup heavy cream 

1 teaspoon salt 

14 teaspoon white pepper 

1/4, teaspoon ground nutmeg 

Swiss Cheese Sauce: 

1/4, cup butter or margarine 

3 tablespoons flour 

2 cups milk, scalded 

2 egg yolks 

13/4, cups grated Swiss cheese 

1 teaspoon salt 

1/4, teaspoon nutmeg 

YQ teaspoon white pepper 


To prepare carrots: Add carrots to boil- 
ing water to cover in a large saucepan. 
Simmer about 40 minutes or until car- 
rots are very tender. Drain. 

Purée carrots in a blender or put 
through a food mill. Add lemon juice, 
butter. salt. pepper ind illspice. Set 
aside and k ep warn 

To prepare potatoes ombine 
mashed potatoes, heavy cream, salt 
per and nut Set aside; keep warm. 

To prepa u heese sauce: Melt 
butter or margarine in a medium sauce 
pan. Blend in flour. When 
bubbly, add hot m | at « Vhis] 
vigorously until s mes to a boil 
and thickens. Rem from heat and 
add egg yolks, stirring until well blend- 
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, pep- 


ed. Add 1% cups grated cheese, salt, nut- 
meg and pepper. Stir until cheese melts. 

To assemble: Preheat oven to 375°. 
Layer potatoes, carrots and Swiss cheese 
sauce in a 7-cup glass soufflé dish. Start 
with a layer of potatoes, then a thin lay- 
er of cheese sauce, a layer of carrots and 
a thin layer of cheese sauce. Repeat lay- 
ering procedure, ending finally with 
cheese sauce. Sprinkle remaining Swiss 
cheese on top. 

Bake in a 375° oven for 20 minutes 
or until heated through. Turn oven to 
broil for 3-4 minutes until top is golden 
brown. Makes 8 servings. About 360 
calories per serving. 





BIERKASE-DILL BREAD 
pictured on page 114 


This hearty bread freezes well. 


1 envelope active dry yeast 

21% cups warm water (105-115°) 

8 cups all-purpose flour 

114 cups shredded bierkase cheese 

1 cup prepared instant mashed potatoes, 
omit butter and salt 

14, cup chopped fresh dill or 2 
tablespoons dried dill 

14 tablespoons salt 

1 egg, lightly beaten 


Sprinkle yeast onto 4 cup warm water 


in a large warm bowl; stir until dis- 
solved. Add 3 tablespoons flour. Cover; 
let rise until bubbly, about 30 minutes. 
Add remaining 2 cups water. Add all 
remaining ingredients to make a stiff 
dough. Turn out onto a lightly floured 
board and knead until smooth and elas- 
tic, about 10 minutes, adding additional 
flour if necessary. Place dough in a 
greased bowl, turning to grease top. 
Cover with a towel; let rise in a warm 
(80-85°) place, free from draft, until 
doubled in bulk, about 2 hours. 

Turn dough out onto a lightly floured 
board. Punch down and knead for 5 min- 
utes. Divide dough in half. Form each 
piece into a smooth round ball and place 
on separate greased cookie sheets. Cover 
with towel; let rise in a warm place, free 
from draft until doubled in bulk, about 
30 to 40 minutes. 

Preheat oven to 400°. With a sharp 

knife make several cuts in crisscross 
fashion on tops of loaves. Gently brush 
loaves with beaten egg. Bake in a 400° 
oven for 45 minutes or until done. Re- 
move from baking sheets and cool on 
wire racks. Makes 2 loaves. About 2,275 
calories per loaf. 
No If you wish a stronger cheese 
iavor, 2 cups shredded bierkase cheese 
may be used, Also Swiss cheese may be 
substituted for bierkase. 


PROVOLONE-PARMESAN 
STUFFED SOLE 
pictured on page 108 


An unusual way with fish fillets, suita) 
for a dinner party. 


14, cup plus 1 tablespoon butter or 
margarine | 
3 shallots, finely minced 
3f, cup shredded provolone cheese 
3f, cup grated Parmesan cheese | 
1/ cup fresh bread crumbs | 
114, cups heavy cream 
8 fillets of sole (about 3 Ib.) 
2/, cup Rhine wine | 
1/, cup flour 
1 tablespoon chopped fresh basil or 
1 teaspoon dried basil | 
Fresh tomato wedges (optional) 


Melt 1 tablespoon butter or margal 
in a small skillet. Sauté shallots 
lightly browned. Set aside. 

Combine % cup provolone cheesé 
cup Parmesan cheese, bread crumbs { 
% cup heavy cream. 

Preheat oven to 350°. Spread ch 
filling on the skin side of fillets. Roll 
lets up starting with narrow ends. 
range in a 8 x 12-in. oval shallow bak 
dish. Pour wine over fish fillets. A 
sautéed shallots. Cover baking dish w 
a buttered piece of parchment or bre 
paper cut to fit top of baking dish. B 
at 350° for 20-25 minutes just until 
flakes. With a bulb baster remove) 
the cooking liquid from baking disk 
a small saucepan. Let liquid simmer 
til reduced to 1 cup. 

In another saucepan, melt % cup 








at once. Blend vigorously with a wl 
until sauce comes to a boil and thické 
Add 1 cup heavy cream, % cup each J 
volone and Parmesan cheese. Conti 


allow sauce to boil. Remove from 
add basil. Pour sauce over fish fill} 


. . | 
Keep warm in a 200° oven until re 


to serve. Garnish with tomato wed 
and additional basil, if desired. Serve 
About 495 calories per serving. 


CHEDDAR-APPLE TART 
(Tarte Tatin) 
pictured on page 108 | 


Our version of the French apple-ch 
classic dessert. 


6 large golden delicious apples, peeled} 
cored and sliced 

114 cups plus 1 tablespoon granulated 
sugar 

2 tablespoons lemon juice 

1 teaspoon vanilla extract 

1¥4 cups flour 

1/4, cup plus 1 tablespoon buiter or 
margarine 

1 teaspoon salt 

14 cup ice water 

14, teaspoon ground cinnamon 

2 cups shredded Cheddar cheese 

2-3 tablespoons confectioners’ sugar 





Combine sliced apples, % cup su 


lemon juice and vanilla in a large b 

Set aside for 30 minutes. 
Meanwhile, place flour, 1 tablesp 

sugar and salt in a small (contint 






mec 
<A: : pineapple i Tie te 
Nae ae 


cy 


UU RCE Cy 
pineapple in its 
Ownjuice. 
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At Dole, 
sweetness comes | 
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continued 








bowl. Cut in % cup butter or margarine 
with a pastry blender or two knives. 
Sprinkle water over surface, one table- 
spoon at a time, and mix in lightly with 
a fork, just until pastry holds together. 
Gather dough together with your hands 
and shape into a ball. Set aside. 

Drain apple slices. Butter an. 8-in. 
(bottom diameter) cast iron skillet with 
remaining 1 tablespoon butter or mar- 
garine. Sprinkle in % cup granulated 
sugar. Arrange a layer of apples in a cir- 
cular pattern on bottom of skillet. Sprin- 
kle with teaspoon cinnamon. Arrange 
remaining apples, sprinkled with re- 
maining cinnamon in skillet. Press down 
on apples so that they are compact. 
Sprinkle on Cheddar cheese. 

Preheat oven to 450°. Roll pastry 
dough to a 10%-in. circle. Place on top 
of Cheddar cheese and tuck edges down 
inside skillet. Cut steam slits in pastry. 

Place skillet on medium high heat on 
top of stove for 5 minutes. 

Place a jelly roll pan on bottom rack 
in oven to catch drippings. Place skillet 
on rack just above and bake at 450° for 
30 minutes. 

Return skillet to top of stove and cook 
on medium high heat for about 5 min- 
utes or until liquid around edges evapo- 
rates. Remove from heat and let stand 
for 5 minutes before turning out onto 
serving platter. If sugar has not carmel- 
ized enough and platter is heatproof, 
you can sprinkle on 2-3 tablespoons con- 
fectioners’ sugar and place under broiler 
for 2-3 minutes. Serve warm. Makes 8 
servings. About 520 calories per serving. 


DANISH CHEESE SALAD 
pictured on page 108 


Good as part of a party buffet or the 
feature of a luncheon. 


114 cups cubed Samsoe or Tybo cheese 

114, cups cubed cooked ham 

14, cup chopped sweet pickle 

1/4, cup sour cream 

2 tablespoons mayonnaise 

2 tablespoons heavy cream 

1 tablespoon temon juice 

2 teaspoons minced shallots 

1 teaspoon spicy prepared mustard 

1 teaspoon vinegar 

lf teaspoon paprika 

1% cup canned sliced beets, drained and 
cut in half 


Combine cheese and han ibes and 
chopped pickle. Set 

Combine soul ream MmMavonnalse, 
heavy cream, lemon juice, shal n 
tard, vinegar and paprika 

Combine ese, ham 
with sour cream dressing ully fold 
in sliced beets. \{a! { (1 cup) serv- 
ings. About 505 ca ng. 
Note: Recipe is doi ture. 
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HERBED CREAM CHEESE 
pictured on page 114 


No cheese story would be complete 
without a cheese spread recipe. 

1 package (8 oz.) cream cheese 

1/4 cup heavy cream, whipped 

2 small cloves garlic, crushed 


1 tablespoon chopped parsley 
1/4, teaspoon salt 


Combine and beat in all ingredients 
with an electric mixer until smooth. 
Chill in refrigerator overnight. 

Serve as a dip or spread. Makes 1% 
cups. About 55 calories per tablespoon. 


CHEDDAR-PORT RABBIT 
pictured on page 114 


Rabbit—or rarebit—you'll love our ver- 
sion made of port instead of ale. 


Walnut Toast: 

4 slices white bread 

5 tablespoons butter or margarine 
14, cup ground black walnuts 
Rabbit: 

2 cups shredded Cheddar cheese 
1 tablespoon flour 

1 cup port wine 

14, cup heavy cream 

1 tablespoon butter or margarine 
1 teaspoon Worcestershire sauce 
1/4, teaspoon dry mustard 

14, teaspoon cayenne pepper 

1 egg yolk 

2 cherry tomatoes 


To prepare walnut toast: Cut crusts off 
bread slices. (Save crusts for bread 
crumbs.) Cut each bread slice in half 
diagonally. Butter each piece on both 
sides with 12 tablespoon butter or marga- 
rine. Dip one side of each piece in 
ground walnuts. Sandwich two pieces of 
bread together with walnuts inside. Re- 
peat with remaining bread pieces. Melt 
remaining tablespoon of butter or mar- 
garine in a small skillet. Sauté walnut 


“rom upper left clockwise: Gouda-Apple Soup, Bierkdse-Dill Bread, 
Herbed Cream Cheese and Cheddar-Port Rabbit 


| 
sandwiches on both sides until gi 
brown. Cut each sandwich in half 

To prepare rabbit: Toss Chef 
cheese and flour together in the tof 
double boiler. Add wine, heavy a 
butter, Worcestershire, mustard, 
per. Heat over simmering water|f 
ring, until thickened. Remove 
heat and stir in egg yolk. 

Pour rabbit into two ramekins. 
nish with cherry tomatoes. Serve 
warm walnut toast. Makes 2 ser 
About 1,220 calories per serving. 


GOUDA-APPLE SOUP 
pictured on page 114 


A robust soup perfect for hearty su 


14 cup butter or margarine 

3f, cup flour 

2 cups milk, scalded 

3 cups apple cider 

3 cups shredded Gouda cheese 
3 egg yolks 

14 cup heavy cream 

1% teaspoon salt 

14 teaspoon mace 

1/, fresh apple, cored and diced 
2 tablespoons plain croutons 

1 teaspoon chopped parsley 


Melt butter in a large saucepan. 
% cup flour; blend in vigorously 
whisk. Slowly stir in hot milk. Bri 
a boil stirring until thickened. 
cider, stirring until well blended; | 
heat. Combine Gouda and 4 cup 
Add to soup, stirring until melted 
In a mixing bowl combine egg 
heavy cream, salt and mace. Stir a 
bot mixture into yolks; then vd 
mixture to saucepan and heat, st 
constantly, untilno raw taste of eg 
mains. Do not allow to boil. 
Garnish soup with di¢ed apple, 
tons and parsley. Makes 7 (1 cup) 
ings. About 490 calories per servit 

















How to eat well 


Taste how delicious an economical meal can be. 
KRAFT Macaroni and Cheese Deluxe Dinner has a golden 
cheddary sauce. Serve with breaded fish sticks, tartar sauce 
and a crunchy radish rose. Eat hearty! 
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DINNERS Cheese 






Kraft Dinners 


make ends meet. 
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ce been accepted as quickly and totally 
as slow cookers. The modern version of yesteryear’s coal 
stove, cookpots are wonderfully versatile, creating a range of 
flavorful dishes from sauerbraten and whole wheat bread 
(yes, bread in a slow cooker) to fruit compote, pictured above. 
At left, potfuls of cabbage rolls and split pea soup. Foods 

can cook 8-10 hours unattended (exact time is not critical), 
convenient to today’s out-of-kitchen lifestyles. Budgetwise, 
slow cookers cut down the electricity bill, costing a mere 

3-4 cents per use. Other bonuses of the low heat/long time 
cooking: inexpensive cuts of meat are thoroughly tenderized, 
with less shrinkage, but with more natural juices, flavors. 

For slow cooking tips, types and recipes, see opposite page. 
Photographs by Alan Vogel. Slow cookers: above, West Bend; left, Rival and Wear-Ever 


Rarely has an applian 
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| SLOW 
COOKERS 


udden array of slow cooking appliances is a boon for 
’s busy homemakers. Here, some basic guidelines . . . 
Cooking Tipsheet: 
hen cooking meats and vegetables together, place the 
lables on the bottom—except in soups or stews where 
jo meat and vegetables are immersed in liquid; then 
ning doesn’t matter. 
ep the cover on until at least an hour before the food 
e. Heat escapes each time the cover is removed, which 
lengthen cooking time. 
not necessary to brown meats before cooking unless 
|is+considerable fat. Unless your slow cooker has a 
ning unit, it’s probably easier to brown in a frying pan 
than use the slow cooker on high setting. 
ozen green vegetables and corn lose their bright colors 
all-day cooking in the pot. Add during last hour of 
g, if convenient. 
nt worry about even an extra hour on a low setting— 
rd to burn foods when you slow cook. However, some 
ables may become mushy or meats and poultry start 
apart if cooking times are exceeded. 
quids speed the transfer of heat from the walls of the 
ooker to the food. Meats cooked with one cup or more 
cook faster than meats cooked with little liquid. 
oking with low heat usually results in more liquid than 
tarted with. If excessive, it’s faster to ladle the excess 
saucepan and boil it down. 
ilk, sour cream or cream may separate or curdle during 
ooking. Add any milk products shortly before serving. 
ce and pastas are not suited for extended cooking. It’s 
to pre-cook them, then add just before serving. 
ost fish and seafood, too, should be cooked quickly. 
d, add during the last portion of cook-time. 
n 7 rule-of-thumb: one hour on high setting equals 
2% hours of low cooking. A combination of high and 
ran be used whereby a recipe calling for 8 hours on low 
i cooked 2 hours on high, 3 on a. 
For baking—breads or cakes—use only high setting. 

uick temperature changes can damage the crockery 
of slow cookers; to prevent, observe the following: 

soon as possible after each use, fill stoneware crock 
warm soapy water to loosen food residue and wipe clean. 
nt put frozen or very cold foods into a hot stoneware 
























s of Slow Cookers: 

e is an array of about 20 different brands of slow cook- 
» choose from—divided into four main categories: 
pekery, stoneware or ceramic cookers have a metal or 
lic exterior with an earthenware liner or removable bow] 
Je.:There’s a low-wattage wrap-around heating element 
/permits continuous even temperature from top to bottom, 
nating concentration of heat at the base. Models with 
<ery liner or bow] include, Rival, Hamilton Beach, Wear- 
»and Mirro. 

‘lass or metal-lined slow cookers may also have wrap- 
nd heating elements. Glass doesn’t insulate quite as 
as crockery. Stainless steel, cast iron and aluminum are 
particularly good insulators, therefore cookers of these 
rials usually operate at a higher wattage to provide a 
heat rise and reach the proper temperature. Some metal 
s have a porcelain or non-stick cooking surface. 
s are usually priced lower than crockery models. By 
uilton Beach, Wear-Ever and Regal. 

nother type of slow cooker (metal or crockery) sits on 


Glass 


arate base or tray with a built-in heating element. West 
1 makes one of this type. (continued on page 129) 
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IF PRIME CHOICE.CAN IMPROVE 
THE TASTE OF STEAK, IMAGINE 
WHAT IT CAN DO FOR A MEATBALL. 


INTRODUCING THE 
CHOICE HORS D’OEUVRE: 


MEATBALL YUMMIES 





into a fancy hors 
d’oeuvre, put some Prim ce Steak Sauce in it. 
Prime Choice is the only steak sauce with just the perfect 
hint of sweetness to add the kind of flavor to meat that 
makes it perfectly delicious. 

For the most appetizing meatballs, follow the recipe 
below. And remember, it won’t be yummy unless you use 
Prime Choice. 





aS 
same Meatball Yummies Ne = 
1 Ib. ground beef 2 tablespoons oil | 
‘ 1/3 cup dry bread 1/3 cup Prime Choice ! 
crumbs 2 tablespoons light 
1 egg brown sugar ! 
2 tablespoons Prime 2 tablespoons butter | 
Choice Steak Sauce or margarine | 
Combine beef, bread crumbs, egg and 2 table 
spoons Prime Choice. Mix and shape into 1 inch ; 
meatballs. Brown in oil in skillet. Drain fat from |} 
skillet. Combine 1/3 cup Prime Choice, brown 
; sugar, and butter with meatballs in skillet. Simmer, | 
STEAK SAUCE covered, for 15 minutes or until done. Makes about ! 
2 dozen meatballs. 
: | 





“The extra power 
behind the popmakes my 
Gourmet Popping Corn 

incredibly ten 


A popper of my Orville 
Redenbacher’s Gourmet Popping 
Corn sounds like an old-fashioned 
Ath of July, as it turns into a big, light, 
tender batch of popped corn. 

When you hear the corn 
rattling on the lid like a string 
of firecrackers, you know those 
kernels are shattering their thin 
hulls to smithereens, which also 
contributes to tenderness. 

Popping corn as tenderly 
elegant as mine does not come 
about by chance. It took me thirty- 
five years and thousands of delicate 
cross-pollenations to improve the 
seed to this state of perfection. 
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A ==, Of 
ORVILLE REDENBACHER 
The Popcorn King 








If you follow my directions, virtually 
every kernel will pop into a tasty, 
fluffy morsel. 
So, if my Gourmet Popping 
Corn seems a little expensive next 
to the other kinds, _ 3 i 
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its tiny tough molecules explode 


fresh kernel 420° Fahrenheit, into big tender morsels. 


My special corn crop is raised and 
harvested as watchfully as you might 
tend a prized flower bed. 

Next, we clean and sort the 
kernels and dry them to exactly the 
point where they are ready to pop 
their best for you. Then with the help 
of some neighbor ladies here in 
Valparaiso, Indiana, we put them up 
in resealable jars. This keeps every 
kernel fresh and frisky, to the last 
batch in the jar. You can actually see 
the difference b e} rville 
Redenbacher's Gourmet Popping Corn 
and the others when you take a close 
look at the popcorns 1n your local 
store. 

Pop one batcl 


surely forgi e for boasting of it 


just give a thought to the noise, fun 
and incredibly tender popcorn you 
will enjoy with your family tomght. 
Thank you. 
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TULLE RepEWBKe’™ | 


HOU ia 
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SCHEDULE FOR PREPARIN 
Two to Three Weeks Before: 


1 


2. Inventory linen, dishes and ute 


3 


One Week Before: 


1 


Two Days Before: 


2. Make “Flower Pot” Salmon ] 


OU 


One Day Before: 
ie 


wr 


~l 


Tha 


1. Make coffee filling for Coffee A 


4. Set table. 
30 Minutes Before Guests Arrive: 
. Heat oven to 350°. 
. Add cherries to Chicken Jul 


1 
2 
3. 


4. 


~ 


oO 


As Guests Arrive: 
1. Mix cocktails and serve with S| 


9 


a. 


. Arrange rolls and crackers in { 






A dinner 


continued from page 105 


DINNER MENU 
. Invite guests. 
. Plan table arrangement. 


. Purchase non-perishable al 
ents for menu. 


. Purchase perishable ingredien 
menu. 


cover mold and refrigerate. 
. Make Orange Rice; cover ani 
frigerate. 
. Make garlic dressing for M 
room-Bibb Lettuce Salad; ¢ 
and refrigerate. 
. Make meringue shell for C 
Angel Pie; cover tightly with | 
tic wrap or foil and store in 
place. 


Make or purchase extra ice ¢ 
for cocktails. 
. Chill white wine. 
. Make Cream -of Celery-C 
Soup; cover and refrigerate. 
. Wash Bibb’ lettuce; wrap in t 
cloth towel and refrigerate. 
Bake chicken breasts in wine 
Chicken Jubilee; cover and re 
erate. ; | 
Slice water. chestnuts for § 
Peas and Water Chestnuts. § 
covered in liquid. | 
. Prepare garnishes: orange “i 
chocolate curls, celery leaves 
frigerate. 
t Day, Afternoon: | 





. . . | 
Pie; pour into meringue shell; 
er and refrigerate. 


ing baskets; cover tightly with | 
tic wrap or foil. 

. Slice mushrooms for Mushre 
Bibb Lettuce Salad; cover wi 
damp cloth and refrigerate. 


and heat with Orange Rice ino 
Heat Cream of Celery-Carrot § 
keep warm over very low heat 
Prepare Snow Peas and W 
Chestnuts; keep warm over 
low heat. 

Place paté on serving dish. 


on Paté appetizer. 
Shortly before dinner, serve § 
in mugs. (contin) 
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| Actually less tar /4 
| than the 
best selling £ 
ial igs moto hay 
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| e 
ee Ns 100 “tar” 1 


ee: tar” 17mg.—nicotine 1.2mg. 


estselling filter 85's... 2.2... “tar” 20mg.—nicotine 1.4mg. 

fall brands, (OWESte: oe eet | tar 2mg.—nicotine 0.2mg. Warning: The Surgeon General Has Determined 
v. Per Cigarette, FTC Report April ‘75. That Cigarette Smoking Is Dangerous to Your Health. 
Ver: 17 mg. “tar, 1.2 mg. nicotine; Menthol: 16 mg. “tar”, 1.1 mg. nicotine av. per cigarette, FIC Report April '75 : 
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continued 





Just Before Serving: 

1. Toss Mushroom-Bibb Lettuce Sal- 
ad with Garlic Dressing and place 
on table. 

Pour wine. 

Arrange hot foods in serving dishes 
and place on table. 

4, Flame Chicken Jubilee. 


FOOD CHECKLIST 

whole chicken breasts 

cup plus 2 tablespoons butter or mar- 

garine 

eggs 

cup light cream 

cups heavy cream 

cups milk 

dozen dinner rolls 

lb. fresh carrots 

fresh oranges 

cups orange juice 

heads Bibb or Boston lettuce 

cup fresh mushrooms 

cups fresh celery plus leaves 

medium yellow onion 

10 parsley sprigs 

4 packages (6 oz. each) frozen snow 
peas 

2 teaspoons lemon juice 

3 cloves garlic 

2% envelopes unflavored gelatin 

1 strip (3x %in.) pimiento 

1 can (7% 0z.) salmon 

2 cans (10% oz. each) cream of celery 
soup 

Dash of hot pepper sauce 

1 cup plus 2 tablespoons all-purpose 
flour 

2 cups vegetable oil 

1 can (16 oz.) pitted dark sweet cherries 

2 cups uncooked rice 

1 can (8 oz.) water chestnuts 

1 box (4% oz.) crackers 

4 Cup capers 

2 cups plus | tablespoon confectioners’ 
sugar 

#% cup granulated sugar 

1 tablespoon instant coffee powder 

6-8 squares semisweet chocolate 

%s cup white vinegar 

3 bottles plus 1% cups dry white wine 

4% cup brandy 

% cup coffee liqueur 

4% cup creme de cacao 

32 teaspoons onion powder 

1 teaspoon white pepper 

3 tablespoons salt 


G2 bo 


F= CO 


SEND OANNRRENWH UL 


I’ teaspoons garlic powder 
| teaspoo! . ground nt itmeg 
2 teaspoon cream of tartay 

1 teaspoon thyme leaves 

1 bay leaf 


2 teaspoons vanilla extract 
“FLOWER POT” SA A ON PATE 
pictured a 
A dramatic appeti most too pretty 
to dig into—guarant 


“Flower Pot” Design: 
14 envelope (14 tablespoon) unflavored 
gelatin 
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1 cup cold water 

1 hard cooked egg white, finely chopped 
1 strip pimiento, 3 in. long by 14 in. wide 
2-3 parsley sprigs 


Salmon Pate: 

1 envelope (1 tablespoon) unflavored 
gelatin 

1 cup light cream 

1 can (734 oz.) salmon, drained 

2 teaspoons onion powder 

1 teaspoon lemon juice 

1/4, teaspoon white pepper 

lf teaspoon salt 

1/4, teaspoon garlic powder 

1 cup heavy cream, whipped 

8 parsley sprigs 


To prepare “flower pot” design: 
Lightly oil an 8% x 4% x 2%-in. loaf pan. 
Place in refrigerator to chill. 

Sprinkle the % tablespoon gelatin onto 
water to soften in a small saucepan. 
Place over low heat, stirring constantly, 
until dissolved. 

Pour % cup of dissolved gelatin into 
loaf pan. Chill in refrigerator until firm. 

Place 1 tablespoon chopped egg white 
toward one end of firm gelatin. With a 
toothpick or handle of spoon, gently 
push egg white into a flower pot shape. 

With tweezers, carefully remove a 
row of egg white (4 in. wide) about 
one-third of the way down from top 
of flower pot. Lay pimiento strip in 
this area. Gently flatten parsley sprigs 
and lay on gelatin to form the leaves 
of plant. Place loaf pan on refrigerator 
shelf and very carefully spoon 2 table- 
spoons of remaining gelatin on the de- 
sign, starting at the parsley end. Chill 
until firm, then pour on remaining 6 
tablespoons gelatin. Chill. 

To prepare salmon pdaté: Sprinkle 1 
tablespoon gelatin onto % cup light 
cream to soften in a small saucepan. 
Place over low heat, stirring constantly, 
until dissolved. 





Place salmon, % cup light cream, on} 
powder, lemon juice, white pepper, | 
and garlic powder in blender contaij 
Purée until smooth. Add dissolved 
atin and blend for 1 minute. ; 

Remove salmon mixture from blen| 
container and fold in whipped cred 
Spread evenly on top of gelatin desi 
in loaf pan. Chill in refrigerator fo 
hours or until firm. 

Unmold onto serving platter. Garn} 
with parsley sprigs. | 

Makes 8 servings. About 290 calo 
per serving. | 

CREAM OF CELERY-CARROT soul 

pictured on this page 
Quick and easy with a base of canj 
cream soup. Serve to guests in mt 
post-cocktails, pre-buffet. 


2 cans (1034 oz. each) cream of cele’ 
soup 

1 soup can milk 

1 Ib. fresh carrots, scraped and diced 

1 soup can water | 

1 teaspoon ground nutmeg 

1/4, teaspoon salt 

Dash of hot pepper sauce (optional) 

Celery leaves 


) 
Combine celery soup and milk in a la 


saucepan. 

Cook carrots with water in saucep 
20 minutes or until tender. Trang 
carrots and water to a blender 4 
purée. Add to celery soup in sauce 
along with nutmeg and salt. Stir i 
blended. Cook on low heat for 20 m 
utes. 

Note: Prepare may be done ing 
vance to this point. | 

If necessary, reheat slowly, then 
hot pepper sauce for a piquant ta 


Garnish with celery—leaves. Make 


cups. About 87 calories per serving. 
(continu 





now carpet. And I know 


Hoover's the best way to care for it” 


ae 
Ea 





PRG 


See 


Bob Dawson 
eT is a Textile 
Engineer in a 
ee carpet mill. He’s 
een using Hoover vacuum cleaners for 20 years. 
In testing carpets and cleaners at his 
esearch center. 

And in his home. 

He recommends the latest Hoover Convertible 
vecause its famous beats-as-it-sweeps cleaning 
ction is now 40% more effective at sweeping up 
‘urface litter and getting out the deep-down dirt 
hat can cut carpet fibers and reduce carpet life. 

The reason it’s more effective? Hoover has 
eefed up the motor and added thicker, stiffer 
rushes to the agitator. 

Hoover agitators, by the way, are made of 
ugh-grade steel, not wood, plastic or aluminum 
hat can wear out fast or act as a pin-cushion for 





Insist on Hoover ; 


number one name in vacuum cleaners 







carpet-snagging tacks and needles. 

This extra attention to quality plus the con 
tinuing desire to make good vacuums better is 
what makes Hoover the number one 
name in vacuum 
cleaners. 

So, as Bob 
Dawson says, 
“protect your 
carpet invest- 
ment. Insist on 
a Hoover.”’ 

See your 
Hoover dealer 
for a demonstra- & 
tion of the 40% 
more effective 
Hoover 
Convertible. 





~ Adinnerto_ 
_ ring in the new 


continued 


CHICKEN JUBILEE 
pictured on page 104 


LH] takes the classic dessert, Cherries 


Jubilee, and turns it into a spectacular 

flaming entrée. 

1 cup plus 2 tablespoons flour 

2 teaspoons salt 

V4, teaspoon garlic powder 

14, teaspoon white pepper : 

8 whole chicken breasts, halved, skinned 
and boned 

1 cup vegetable oil 

1% cups dry white wine 

1 can (16 oz.) pitted dark sweet 

cherries, drained, reserving liquid 
3/4, cup brandy 
Mix together 1 cup flour, salt, garlic 
powder and pepper in a paper bag. Add 
chicken breasts, two at a time, and shake 
to coat thoroughly. 

Heat vegetable oil in a large skillet or 
electric frypan at 350°, Add chicken and 
brown on all sides. Remove chicken 
from skillet and arrange in a 13% x 8%-in. 
baking dish. 

Preheat oven to 350°. Pour wine over 
chicken, Cover with aluminum foil and 
bake for 20-25 minutes. 

Note: Preparation may be done in ad- 
vance to this point. 

Add cherries to chicken and bake, un- 
covered, in a 350° oven for 15 to 20 
minutes. 

Arrange chicken in a chafing dish. 
Pour wine liquid into a small saucepan. 
Dissolve 2 tablespoons flour in reserved 
cherry liquid and add to saucepan. Bring 
to a boil, stirring constantly, until sauce 
thickens. Pour about 1 cup of sauce over 
chicken. Serve remaining sauce in a 
gravy boat. 

Warm brandy just before igniting. 
Turn down the lights before serving to 
guests for dramatic effect. Pour brandy 
over chicken and ignite. Serves 8. About 
698 calories per serving. 


ORANGE RICE 
pictured on page 104 


Orange rind adds zest to this unusual 
rice dish. Try it with ham or pork chops 
as well. 


lf cup butter or margarine 


2 cups diagonally-sliced celery 
1 medium yellow onion, chopped 
3 cups water 


2 cups orange juice 

3 tablespoons grated Orange ri 

21% teaspoons salt 

2 cups uncooked rice 

1 large orange, peeled and sectioned 


Melt butter or mai Jarine in a large skil- 
let. Sauté celery and onion in skillet un- 
til just tender. Add water, orange juice 
and rind, salt and rice. Sti 1 cover. 
Reduce heat to low and cool 
minutes. (Preparation v be done in 
advance to this point 
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If necessary reheat covered in a 350° 
oven for 15 minutes. Transfer to serving 
dish and arrange orange sections on top. 
Makes 8 servings. About 326 calories 
per serving. 


SNOW PEAS AND WATER CHESTNUTS 
pictured on page 104 


A crunchy, crispy vegetable that adds 
color and texture to the festive menu. 


4 packages (6 oz. each) frozen snow peas 

1 cup boiling water 

1 can (8 oz.) water chestnuts, drained 
and sliced 

2 tablespoons butter or margarine 

2 teaspoons salt 

114 teaspoons onion powder 

1 teaspoon lemon juice 

14, teaspoon white pepper 

lf, teaspoon garlic powder 


Cook snow peas in boiling water in a 
large skillet according to package direc- 
tions. Drain, Return snow peas to skillet 
and add remaining ingredients. Stir-fry 
for a minute until heated through. Serves 
8. About 90 calories per serving. 


MUSHROOM-BIBB LETTUCE SALAD 
WITH GARLIC DRESSING 
pictured on page 104 


Fresh mushrooms and capers enhance 
our simple, elegant salad. 


Garlic Dressing: 

1 cup vegetable oil 

7, cup white vinegar 

3 cloves garlic, finely minced 

1 teaspoon thyme leaves 

1 bay leaf 

Mushroom-Bibb Lettuce Salad: 

6 heads Bibb or Boston lettuce 

1 cup sliced fresh mushrooms 

14 cup capers, drained 

To prepare garlic dressing: Shake all in- 
gredients in a small jar with a tight-fit- 
ting lid. Store covered in refrigerator. 
Remove bay leaf and shake well before 
using. Makes 1% cups. About 85 calories 
per tablespoon. 

To prepare mushroom-Bibb lettuce 
salad: Wash lettuce, drain and crisp in 
refrigerator. To serve: toss lettuce, mush- 
rooms and capers with about % cup of 

garlic dressing. Serve extra dressing on 
fhe side if desired. Makes 8 servings. 
About 56 calories per serving. 


COFFEE ANGEL PIE 
pictured on page 104 


Sinfully delicious, suitable finale to any 
dinner party. 





APPETIZERS 

Cream of Celery- Carrot Soup, p. 120 
Flower Pot’’ Salmon Paté, p. 120 
Fried Camembert Hors D’oeuvres, p. 112 
rouda-Apple Soup, p. 114 

Herbe d Cream Cheese, p. 114 

Old-Fashioned Split Pea Soup, p. 130 

BEVERAGES 

Gimlet, p. 30 


| RECIPE INDEX 
| 
| 
| 


DESSERTS 

Cheddar-Apple Tart, p. 112 
} Coffee Angel Pie, p. 122 
| xed Fruit Compote, p. 130 


MAIN ENTREES 
fv ith Sour Cream, p. 123 
-Port Rabbit. p. 114 
1p eake Bay Chicken, p. 130 
ken Jubilee, p. 122 
Eggs Au Gratin, p. 56 








Meringue: | 

4 egg whites 

1/4, teaspoon cream of tartar 

1% teaspoon salt 

2 cups confectioners’ sugar 

Coffee Filling: 

1 envelope unflavored gelatin 

14 cup milk 

4 egg yolks 

YZ cup granulated sugar 

1 tablespoon instant coffee powder 

YA, cup coffee liqueur 

Jf, cup creme de cacao 

2 cups heavy cream 

1 tablespoon confectioners’ sugar 

2 teaspoons vanilla extract 

6-8 squares (1 oz. each) semisweet 
chocolate for curls or shavings 


To prepare meringue: Beat egg vy 
until foamy; mix in cream of tarta 
salt. Add sugar, 1 tablespoon at a 
beating constantly. Beat until gloss 
stiff peaks form. 

Preheat oven to 150°—170° (wa 
Lightly grease a 10 in. pie plate, $ 
one-half of meringue evenly on thd 
tom, side and rim of pie plate, Pl 
warm oven for 15 minutes. Re 
from oven and let stand for 10 mi 

Place remaining meringue in a 
bag fitted with a No. 5B pastry tub 
pipe on rim of shell in pie plate. Or 
a knife swirl remaining meringue o 
of rim. 

Place meringue shell in the 
oven for 1 hour. Turn oven off a 
meringue dry for at least 5 hours 
out opening oven door. 

To store meringue, wrap airtigh 

To prepare coffee filling: Sp 
gelatin onto milk in a pan to soft 

In top,of double boiler over sini 
ing water, beat egg yolks, gran 
sugar and coffee-powder until thicl 
doubled in volume, 

Place gelatin over low heat, st 
constantly, until dissolved. Add t 
yolk mixture. Cook over simmerin 
ter, stirring occasionally, until cust. 
smooth and slightly thickened, ab 
minutes. Remove from heat and 
liqueurs. Chill until mixture me 
slightly when dropped from a spot 

Whip heavy cream, adding ca 
tioners’ sugar and vanilla. Fold 
mixture into the whipped cream. | 

Pour coftee filling into the meri 
shell. Refrigerate 3 hours or until) 
Garnish with semisweet chocolate 
or shavings. Serves 8. About 465 ca 
per serving. 





Egg Burgers, p. 56 

Hearty Noodle Omelet. p. 56 

Italian Stuffed Cabbage Rolls, p. 130 
Lamb a Indienne, p. 4 
Provolone-Parmesan Stuffed Sole, p. 112 
Sauerbraten, p. 130 


MISCELLANEOUS 

A Classic Vegetable Sauce, p. 72 

Best Quickie Hollandaise, p. 72 
Bierkase-Dill Bread. p. 112 

Lemon Butter, p. 72 

Lemon Butter Pats. p. 73 

Orange Rice, p. 122 

Whole Grain Caraway Bread, p. 130 
SALADS 

Danish Cheese Salad, p, 
Mushroom-Bibb Lettuce "Salad with Garlic Dre 
ing, p. 122 

VEGETABLE ENTREES 

Snow Peas and Water Chestnuts, p. 122 
Stuffed Acorn Squash. p. 130 

Swiss Potatoes and Carrots, p. 112 





ND- CONTROL 
DIET PLAN 


| continued from page 68 









choice 
| Sardines in mustard 
Shad 

Shad roe 


sh 


(dark) Trout (lake) 
Tuna 
>] Turkey (light meat) 
(canned ) Veal 
Whitefish 
1oice—dinner, three times a week 
lunch, once a week ONLY. 
‘ Pork 
dirters Salmon (fresh) 
eef ) Tongue 
Turkey (dark) 
gITED VEGETABLES 


want. A must for lunch and din- 
other times are up to you. 


cus Onions (raw) 

routs Parsley 

i Peppers 

e Pickles (dill) 

wer Pimientos 
Radishes 
Rhubarb 

- cabbage Sauerkraut 

er Spinach 


Summer squash 
String beans 
Turnip greens 
Watercress 
| Zucchini 

/ED VEGETABLES 


poing—% cup per day, at dinner 


OD 


kes Peas 
» shoots Pumpkins 
Rutabagas 
| sprouts Scallions 
Squash 
iat Tomatoes Pepper Steak with Rice. 
[>i Tomato sauce 3 cups hot cooked rice 
Turnips 1 pound lean beef round steak, 
| (cooked) Water chestnuts cut % inch thick 
|| PORTIONS © 1 tablespoon paprika 
| sweetened juice 2 tablespoons butter or margarine 
|-anberries 2 cloves garlic, crushed 
pple 1’ cups beef broth 
fruit 1 cup sliced green onions, 
Ee tomato including tops 
jumpkin 2 green peppers, cut in strips 
weve 2 tablespoons cornstarch 


arries (any kind) 

-/ze honeydew melon 
anned fruit (water-packed ) 
1a 


Y, cup each water and soy sauce 
2 large fresh tomatoes, cut in 
eighths 

While rice is cooking, pound steak 
to % inch thickness. Cut into “4 inch 
wide strips. Sprinkle meat with 
paprika and allow to stand while 
preparing other ingredients. Using 
a large skillet, brown meat in butter. 
Add garlic and broth. Cover and 
simmer 30 minutes. Stir in onions 





FOODS 

ilorie carbonated beverages, 
1, salt, pepper, paprika, herbs, 
horseradish, lemon, lime, tea, cof- 
mato juice (limited to 12 oz. a 
negar, water, mustard, soy sauce, 
up, gelatin, 1 tsp. dietetic jelly, 
slices of tomato (for lunch), 1 
tetic dressing (oncea day). End 
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| You can take this round steak 
and make a good 


dinner for two. 


PEE 








Or a great dinner for six. 


and green peppers. Cover and cook 
3 minutes more. Blend cornstarch, 
water, and soy sauce. Stir into meat 
mixture. Cook, stirring, until clear 
and thickened—about 2 minutes. 
Add tomatoes and stir gently. 
Serve over beds of fluffy rice. 
Makes 6 servings. 


Free tls cage te a kel Jas eine = 
| For other menu-stretching | 
| recipes, write to: | 
| Rice Council of America, Box 22800, | 
| Houston, Texas 77027. | 
! Name an | 
| Street__ | 
ae | 
s 
| C IC} | 
| State Zip | 
[esheets ey ee =f 


© Rice Council for Market Developmer 


RICE. 


A great eating idea whose time has come. 


ADVERTISEMENT 





Best diet a 
skin can have. 


oe cA 


Cuticura® Medicated Soap. 
You can't call it “skin food”, 
but you can certainly see the goo 
it does from the outside. Because 


steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 
it helps leave 
your skin smooth, fresh and lovely looking. 


dirt and pore-clogging oils. ... 









Sa OO: 


Cuticura — the medicated beauty soap. 


And for special dry skin problems, try Cuticura® Ointment. It has a special 
medicated emollient, gives relief from cracked, chapped or severely dry skin. 


Cuticura - specialist in skin care. 


BEST HOSPITALS 


continued from page 90 





home within 24 hours of the birth. A 
fully informed-consent policy apprises 
women of all rights and explains all 
procedures. The array of services in- 
cludes family-planning, _ sterilization, 
abortion, social services, sex counseling, 
infertility and provision for intensive- 
care and high risk cases. Director John 
J. Sciarra says particular areas of inter- 
est will be gynecologic care for oldei 
women and female cancer detection. 
“Prentice plans to make child-bear- 


ing as much a family event as possible,” 


Dr. Sciarra sa‘ We want to make 
sure that patie: high-quality 
medical] » availabli it in an envi- 
ronment that recreat scene 
as closely as possible li blend of 
services that almost 


Journal pane! 

Perhaps the 1 
this survey lie 
of better care 


outs 
for women realistic 
elements are needed 


the changes 
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suggested 


4 


other medical and non-medical person- 
nel who care, not only about the medi- 
cal needs of women, but also their psy- 
chological needs. The other, of course, 
is money. In today’s economic situation, 
with budget cutbacks for health at na- 
tional, state and city levels, many of 
these improvements will of necessity fall 
by the wayside. “The overall financial 
support for better hospital care must be 
fought for first,” said one panelist. 
“Otherwise women, men and children 
may all be in trouble.” End 


HONORABLE MENTIONS 
The following hospitals were also com- 
mended for quality women’s care: 
University of Alabama Hospital, Birming- 


ham; St. Joseph’s Hospital and Medical 
Center, Phoenix; Long Beach Memorial 
Hospital, Long Beach, Calif.; California 


Hospital Medical Center, Los Angeles: 
Cedars-Sinai Medical Center, Los Angeles: 
UCLA Center for the Health Sciences, Los 
\ngeles; Kaiser Foundation Hospital, Oak- 
Calif.; Yale-New Haven Hospital, 
Haven, Conn.; Columbia Hospital for 

1 George Washington University, 
ington, D.C.; Emory University Hos- 
\tlanta; Kapiolani Hospital, Univer- 


] 
PItAaLS, 


sity of Hawaii, Wonphule Rush ’ 















































rian-St. Luke’s. Medical Center, Ch 

Chicago Lying-In Hospital, Universi 
Chicago Hospitals; University Hog) 
Iowa City; Tulane University Hos 
New Orleans; The Johns Hopkins Hos) 
Baltimore; Henry Ford Hospital, Dé 
Wayne State University Hospital, D 
St. Mary's Hospital, Rochester, Mim 
John’s Mercy Medical Center, St.— 
Barnes Hospital, St. Louis; Albany M@ 
Center Hospital, Albany, N.Y.; Hosp 
the Albert Einstein College of Medi 
Bronx, N.Y.; Montefiore Hospital and 
ical Center, Bronx, N.Y.; Maimonides 
ical Center, Brooklyn, N.Y -; SUNY 
County Medical Center, Brooklyn, 
New York Hospital, New York; Mt, 
Hospital, New York; Roosevelt Ho 
New York; University of North Ca 
Hospitals, Chapel Hill, N.C.: Duke 
sity Hospitals, Durham, N.C.; Ohio 
University Hospitals, Columbus, Ohioy 
ton S. Hershey Medical Center, He 
Be Rennsqiiataa Hospital; Philade 





tee Women ior nial: Piitsburall 
ical University of South Carolina 
Center, Charleston; St. Luke’s 


Seattle. 
THE PANEL 
Following are the persons consult 
Ladies’ Home Journal in ranking Amé@ 
best hospitals for women: 
Dr. Charles E. Flowers Jr., chairma 
stetrics and gynecology, University of 
bama at Birmingham; Dr. George L.Y 
acting chairman, Chicago Lying-In H 
tal, University of Chicago Hospita y 
Edward J. Quilligan, chairman, obst 
and gynecology, Los Angeles County 
versity of Southern California Medical 
ter; Dr. John J. Sciarra, director, Pré 
Women's Hospital and Maternity Ct 
Northwestern Memorial Hospital, Chi 
Dr. Ervin E. Nichols, director of pre 
activities, American College of Obstetm 
and Gynecologists, Chicago; Dr. Saul 
ner, chief of service, obstetrics and | 
cology, Worcester Memorial Hogs 
Worcester, Mass., chairman, committe 
institutional evaluation, ACOG; Dr. 
Cope, professor emeritus of surgery, 
chusetts General Hospital, Boston; 
Elizabeth Connell, vice-president, 
Rockefeller Foundation; Dr. Vincen 
Vita, National Cancer Institute; Dr. S 
L. Arje, vice-president, American C 
Society; Dr. Margaret McClure, dired 
nursing, Maimonides Medical Cente? 
Erline P. McGriff, professor and head, 
sion of nursing, New York University, 
woman, institutional accreditation co 
tee, American Nursing Association, 
Sidney Wolfe, Health Research 
Norma Swenson, co-author, Our B 
Ourselves, former president, Intern 
Childbirth Education Association; 
Haire, president, National Foundatio 
Maternal and Child Health; Naomi 
National Women’s Health Forum; Dr. 
cy Stoller Shaw, professor of sociology, 
versity of California at Santa Cruz, a 
Forced Labor: Maternity Care in the U 
States; Dr. Ruth F leming, former prest 
American Medical Women’s Associt| 
Dr. Martin Cherkasky, president, Mont 
Hospital and Medical Center, Bronx, 









Start him on Cycle 1. 


- Your dog’s first year or so is 

‘ . especially important. 

He will do about ninety percent of 
his growing during that time. 

Everything that happens to your 
dog in that first year will help mold him 
for the rest of his life. 

And a good puppy diet is key to 
his normal, healthy growth. 

That’s why your puppy needs 
Cycle ik 

Cycle 1 is specially formulated 
for a puppy’s smaller stomach and 
larger growing needs. 

Cycle 1’s concentrated nutrition provides the extra protein and vitamins 
luppy needs. Extra calcium for his growing teeth and bones. 

| Your puppy will get what he needs to grow. And he’ll love getting it. 
like dry puppy food, Cycle 1 1s a delicious dinner of tender, meaty chunks. 

d you can give him a choice of delicious flavors: beef or chicken. 

| So help your puppy to a good 
ilthy start. Feed him the Cycle food 
ide specially for him: Cycle 1. 

Almost before you know it, he’ll 
ready for Cycle 2. (It’s nice to know that 
ive 1s a Cycle dog food nutritionally 
iinulated for each important stage of ‘your 
\’s life.) 


ee 








Instead of fussin’ 
with rice tonight, 


' E 
Bake-It-Easy. 

Why bother with boiling and draining or sauteing and 
simmering when, in just 15 minutes in your oven, Bake-It-Easy 
gives you better tasting rice dishes. Better because they’re baked. 

There’s savory Beef, zesty Italian and spicy Chicken flavors. 
Even Long Grain and Wild Rice. And Bake-It-Easy comes 
pre-packaged in its own steamer tray. You simply add water and 
a bit of butter or margarine. So instead of fussin’ with rice 
tonight, Bake-It-Easy. 





edeem this coupon for 10c 
handle it strictly in accor- 
nd if upon request you submit 
viana Foods Inc. Such evidence 
iantity of product for which 
na issigned or trans- 
by law. Good only 
ali one coupon per 
j ed and handled 
3272, Chester, 

i 1, 1977 
Ps 3 88605 












































eS a ee ee ae a ee 
About Frozen Fis 


By Jean Anderson and 
Elaine Hanna 





Many of America’s popular fish 
available frozen in one or more of 
following forms: whole, dressed, sté 
fillets, chunks, portions and sticks. 


| 
To be sure of top quality: Buy 
solidly frozen fish that shows no 
coloration or freezer burn, no sigy 
having thawed and refrozen (a blog 
frozen juices at the bottom of the p 
age); reject any fish with a stron 
“off” odor. Unfortunately, much fi 
fish can’t be seen until the packag 
opened, but if you have doubts 
examining the fish, return it to 
market. 


How to cook frozen fish 


Should frozen fish be thawed bs 
cooking? It depends, on the size o 
fish and how it’s to be cooked. Here 
some guidelines: 


Fish portions and sticks: Cook sol 
frozen. 


Fillets and steaks: Most author 
agree that it’s best to thaw these 
hours in the refrigerator until th 
easy to separate and handle. They d 
be thawed (at least until soft on the 
side) if they are: to be breaded or 
breading won't stick. If there are pi 
age directions for,thawing and cool 
follow them. : 





Whole fish, dressed fish and 
chunks: Whole fish must be thawet 
that they can be cleaned and dregs 
Dressed fish and large chunks mu 
thawed if they're to be stuffed. 
many experts believe, whole fish 
large pieces will poach and steam 
evenly if thawed before cooking, A§ 
baking, it seems to make little differel 
except that solidly frozen fish will1 
approximately twice as long to cook 
the thawed. 


Best ways to thaw frozen fish: AlW 
thaw just before cooking and, @ 
thawed, never refreeze; thawed fish} 
be held in refrigerator about one @ 
but no longer. Don’t unwrap fish bel 
thawing; simply set in refrigerator % 
thaw, allowing about twenty-four hd 
for a one-pound package. Don’t tha 


of cold running water, allowing 
hours per pound. Never use wa 
water. 





Copyright © 1975 by Doubleday & Company, Inc: 
‘The Doubleday Cookbook: Complete Contemporary ¥ 
ing,’’ by Jean Anderson and Elaine Hanna. 
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EETENED 
iste errs 


Del Monte” Pineapple Packed In Its Own Juice, : 
Were packed ina brand new leap So 











Fired ofthe usual’ 
Hanging Planters? 


OUR GLAZED | 
CERAMIC OWL 
and FROG 
HANGING 
PLANTERS 


are | eal charmers! 









$340 











Hang an owl or a frog holding real or artificial 
plants! Delightful in living or family room, cheery 
and fun in kitchen or dining room, a real deco- 
rator touch in bathroom (plants do very well in 
bathrooms—running water gives them healthful 
humidity!). Rustproof, so great on porch or patio. 
Owl (4%2” tall, 3Y%2” diameter) is wise, whimsical, 
wonderful in lifelike forest brown. Frog (5%2” 
long, 4” high) is green with yellow polka dots and 
so cute it wouldn’t surprise anyone if he did turn 
into a prince! Gleaming glazed ceramic complete 
with sisal hang-cords. 


©G S$ 1975 
[7 710-DAY MONEY-BACK GUARANTEE COUPON=—=—4 
| GREENLAND STUDIOS | 
\ 11050 Greenland Bidg., Miami, Fla. 33059 
| Rush the following pla 
Owl(s) #14 #14079 
| $2.49 ea 
| Enclosed is k ’ 
i Add 75¢ post & handling 
NAME 
ease print 
| ADDRESS | 
| CITY [ 
SARC ZIP 


N.Y. & Fla. res. add le 5 ta Ko ae 








GIANT EASY-TO-TRAIN 



































DELO & 1 Oele Pv Buy no , 
Ou "4 tases and in 6 t¢ 
weeks aft 
you plan’ 
eat Succul 
Red Rips 
Strawberr 
right off y 
own vine 
Delectable Strawb 
Crop Throug 
Spring—Summer 


All plants shipped at cor 
time for planting in your a 





TO ASTONISHIN 
HEIGHTS. 
UP TO 5 FEE) 


ja 


in your area. Then, in 60 days you'll pick 
ripe strawberries and continue to do so m 
after month right Up to the first frost. Si 
planting instructions make it easy for an 
to have a green thumb. 


30-DAY MONEY-BACK GUARANT 


Quarts of Delicious Strawberries Strawberry plants are hardy and dis 
resistant. They are sold on our 30-day mo 


: All Summer Long back guarantee. Order yours today as sea: 
Buy right now to reserve your plants. We'll supply is limited to what we commit for | 
ship your plants at correct time for planting now. © 


These are the strawberries that you buy in 
the fancy expensive vegetable markets. Real 
show strawberries for that strawberry short- 
cake, fancy fruit salad, plain with light sweet 
cream or in a fancy dessert. Truly they are a 
mouth-watering delight. 


Shae Nib dl ot Mada dened We guarantee that all our seeding kits and plants will 


| 

| delivered in healthy condition and unless you are completely satisfied we will replace them or refu 
| your money within 30 days. 

| PALM COMPANY, Dept. 11049 

| 4500 N.W. 135th Street, Miami, Florida 33059 

| 
| 

| 

| 


Please rush me items checked below. I understand if not completely satisfied I may return wit 
30 days for a complete and prompt refund. Enclosed is check or M.O. for $ 

——#N8897 4 Strawberry Plants @ $1.99 plus 55¢ post. 

——#N8896 10 Strawberry Plants @ $3.99 plus 75¢ post. 
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THE 
NEW 
JACKIE 


continued from page 40 


ary. She has only a couple who keep 
place in a very modest way. Jackie 
s not have a stable; she keeps her 
ses somewhere else.” 
Jne friend Jackie sees and talks to 
nm is Karen Lerner, a producer with 
C-TV’s Weekend show and ex-wife 
composer Alan Jay Lerner. Karen 
t a month with Jackie on Skorpios 
summer, and in 1975 Mrs. Onassis’ 
ghter Caroline went abroad with 
en twice, to work on Weekend 
s. The first trip took Caroline from 
a to Lebanon to Sudan to Saudi 
bia, back to Beirut and Paris, then to 
nes—and on to Cairo. She was work- 
jon a story about Arab tycoon Adnan 
ushoggi. Caroline paid her own ex- 
‘ses and traveled 26,000 miles. Later 
went to Sweden to help film another 
ekend segment. 
ragically, the Saudi Arabian seg- 
t of Weekend was aired on March 
1975—the day Onassis died. 
ackie still refuses to be interviewed 
he press, but she did answer written 
tions for Newsweek when she first 
vt to work at Viking, erroneously 
king—according to a friend—‘“that 
would be the end of it.” When she 
First Lady, Jackie’s policy was: “My 
s relations will be minimum infor- 
ion given with maximum politeness.” 
a rule she still keeps, and one her 
Wily thinks is justified: “She has been 
Nlown so many times by the press and 
iso many people she thought were 
nds, writing about her or about Jack. 
Bre is no way she can protect herself.” 
Pspecially painful to her were the 
yors that Onassis had planned to di- 
re her, reports that his daughter 
istina didn’t like her—and all the 
ies about her finances—how much 
) had and how she would spend it; 
much she didn’t have and how 
could survive without it. 
jleanor Lambert, a fashion publicist 
» has a pretty good idea who buys 
}t from whom, says the figure given 
Jackie’s clothes expenditures—$30,- 
a year—is totally wrong: “She does 
‘throw money around; she wears her 
}gs over and over. And she wears 
jts and a sweater or a tee shirt. How 
th can you spend on a tee shirt?” 
Yew York designer Halston now de- 
»s some of her clothes (most recently 
jack velvet suit). “She doesn’t spend 
fe amounts on clothes. She wears 
dle clothes, like everyone else,” Hal- 
| insists. “Actually, she is very con- 
ative in her buying, more so than 
iy other women.” 
Vhen Jackie and Halston meet they 
‘t discuss fashion, as you would ex- 


pect. They talk about the American Bal- 
let Theater—Jackie is on the board of 
directors—or the Committee to save 
Grand Central Station. “She is involved 
in so many things,” he says. 

Jackie is actively involved on sev- 
eral committees and boards. About four 
years ago, she was a volunteer teachers’ 
aide, in Spanish Harlem, working at a 
shelter for ghetto children run by New 
York Catholic Charities. She helped to 
publicize a community textile factory in 
the Bedford-Stuyvesant section of Brook- 
lyn. She gives time to the Lenox Hill 
Neighborhood Association Settlement 
house, serving at its holiday luncheons 
and serving as honorary co-chairwoman 
of its annual fund-raising drive. With 
other prominent New Yorkers, she 
signed a newspaper ad seeking to save 
the city from default, was hostess at the 
International Center for Photography’s 
first birthday celebration, and is pro- 
gram chairwoman of the January 25 
Bicentennial Salute to Washington’s 
Roger Stevens of the Kennedy Center. 


Romantic speculations 


Since she emerged after her six-month 
period of mourning for Onassis, every 
man who escorts her to anything be- 
comes a subject for romantic specula- 
tion. One is Karl Katz, a special projects 
director with the Metropolitan Museum 
of Art in New York. It was Katz who en- 
couraged her to write an article for The 
New Yorker about the International 
Center of Photography in early 1975. 
Then there’s Frank Sinatra. A friend says 
Jackie sees him occasionally and enjoys 
going out with him. Is it a serious ro- 
mance? “I hope net!” a friend says. “He 
is as spoiled as Ari was—and just as de- 
manding.” Jackie has also been seen 
with Max Tempelsman, a happily mar- 
ried New York jeweler. But friends say 
he has merely been giving her some fi- 
nancial advice. 

There has been speculation that Jackie 
will be able to bring Viking Sinatra’s 
autobiography—a book that publishers 
have been coveting for years. When 
asked if it’s possible, Tom Guinzburg 
says only, “It would be interesting.” 

But, of course, the book all publishers 
say everyone in the world wants to 
read would be Jackie’s autobiography. 
It's doubtful that there will be one, 
though, at least not for many years. 
Jackie, explaining why she went to work 
for Viking, confided to a friend that she 
respects what Tom Guinzburg has made 
of Viking—and appreciates that he is 
one of few people who understands that 
she does not ever want to write a book. 

As Jackie Onassis plunges deeper into 
her new career, she may find—as have 
so many widows-—that work is the best 
therapy of all. And, curiously, being out 
in public—far more visible and accessi- 
ble—may yet give her what friends say 
she has always wanted: privacy. End 








Super-Sylvia 
continued from page 30 


make it, I would have failed.” It’s true 
that she does not appear to live the kind 
of sumptuous existence she could easily 
afford. (Her income is variously esti- 
mated at between $100,000 and $200,- 
000 a year.) Her sole personal extrava- 
gance is clothes—closets full of expen- 
sive, beautifully-made dresses, many of 
them designed by her friends, Pauline 
Trigere, Jerry Silverman, Shannon 
Rodgers and Mollie Parnis. She showed 
me some of them, with great delight 
and pride. “Look at this one,” she said, 
holding up a green-and-white pleated 
sheer cotton and pirouetting with it. 
Isn't it beautiful? So girlish!” And at 
that moment she was not Sylvia Porter, 
Economist, but Sylvia Feldman at her 
“sweet sixteen” birthday party, wearing 
the pink tulle dress with the matching, 
$25, satin high heels that her mother 
had given her. 


Dignity and Independence 


But it’s not for the clothes, or the 
week at Main Chance, or the Westches- 
ter estate that Sylvia most appreciates 
her wealth. “I’ve worked my way on my 
own my whole life,” she says. “And all 
I want from money is dignity and inde- 
pendence. I certainly do not want ever 
to be dependent on anybody. Just dig- 
nity, to the very end.” And, as you know 
if you read Sylvia Porter, that’s what 
she wants for everyone else, and that’s 
why she continues to work so hard to 
educate us about money. 

But her money also helps her buy 
“the really important things” for the peo- 
ple she loves. Not long ago, a nephew 
and his wife announced that they were 
expecting their first baby. “Everybody 
in the family was hoping for a boy, so 
the Collins name would be carried on,” 
said Sylvia indignantly. “I was the only 
one who wanted it to be a girl. I said 
to my niece one day, ‘Why do these male 
chauvinists think that women will give 
up their names in the future just be- 
cause they marry? It is quite possible 
that they will adopt the civilized tech- 
nique of hyphenating their last names, 
with the husband’s name in the middle. 
If that happens, the Collins name will 
remain there for generation after gen- 
eration, even if it’s a girl.” 

It was a girl—and Sylvia is the de- 
lighted godmother. And her gift to the 
child, perhaps partly to teach a lesson 
to “those male chauvinists” who thought 
a boy would be more valuable, was a 
unique extravagance. She changed her 
will to guarantee that this girl godchild 
will have enough money for “as much 
education as she is capable and desirous 
of absorbing.” It was, perhaps, just the 
gift Sylvia’s own mother would have 
chosen. End 
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EDUCATION—HOME STUDY 
UPHOLSTERY DECORATING SCHOOL. Free Book- 
let. Learn at home, Upholstery Decorating School, 

Dept. 5323-016, Little Falls, N. J. 07424. 

STENOGRAPHY for Civil: Service/Business. Two lessons 

Free. M. Wiblen, 1306 Cornelia, Chicazo, IL. 60657. 

STAMPS ae 

ote COLORFUL MINIATURE SET OF 8 only 10c. Ap- 
proyals. Gorliz, Box 76457-LHJ, Atlanta, Georgia 

30328. 











BUSINESS OPPORTUNITIES 
STUFF ENVELOPES. Earn $500 per thousand. Free sup- 
plies. Send stamped addressed envelope, Gozdanovic, Box 
4072, Pittsburgh, Pa. 15201. 
MONEY MAKING OPPORTUNITIES 

* CASH FROM BOXTOPS, LABELS. Information 10c. 

Continental, B11616, Philadelphia, Pa. 19116. 
$1.50 POSSIBLE for every envelope you stuff! Unlimited 
possibilities! Starting details $1.00 (no further invest- 
ment). Honigs/J1, 337N Detroit, Los Angeles 90036. 
k WRITE FOR PROFIT. Free, no obligation Writing Ap- 

titude Test. Writers Institute, Dept. 42-01-6, 100 
‘Mamaroneck Ave., Mamaroneck, New York 10543. 


HOW TO MAKE MONEY ADDRESSING, Mailing Envel- 
opes. Offer Details 15c. Lindbloom Agency, 3636 Peterson, 
Chicago 60659. 


$350.00 WEEKLY POSSIBLE Stuffing Envelopes at Home! 
Start Immediately! Details $1.00 refundable. Royal/J8, 
531N Lacienega, Los Angeles 90048. 


ote STUFF-MAIL ENVELOPES. $250.00+ per thousand 
profit possible!! Offer details: stamped envelope. 
Kings-LJ1, B-21487K, Wt. Lauderdale, 33316. 

175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle’s, 507-LJ Fifth, New York City 10017. 


OF INTEREST TO WOMEN 


$40.00 DAILY. POSSIBLE . . . home addressing. Details— 
stamped envelope. Solway-LHJ, B26346, Houston, 77207. 


$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excel- 
sior Springs, Mo. 64024. 


PERSONAL—MISCELLANEOUS 


WARTS Vergo® Cream is painless, safe, easy. At all 
better pharmacies. 


CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-1. 


SUPPORT 
‘The American Red Cross 


“Was 
Ashamed 
to Weara 
Sleeveless 
Dress. 


But now | can because Psoriasis is no 
longer a problem after a few weeks with 
Psorex!”’ 
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Mrs. W.R.N., Napa, California 

Scales, itchin s, rough and dry skin, 
flaking — these ea gns of psoriasis on el- 
bows, arms, scalp, ns be relieved 
by an amazinc 

Called Psorex eam 
is guaranteed to br rey 
back. The secret is a are yination of 
medically proven ing: nts each 
toward a different ( esult 
redness is reduced, 
loosened and removed rmal 
condition and appearanc 

Psorex ® medicated c: ective 
its’ guaranteed. 

For a free $2.25 packa n 
send 50¢ in coin to cover ndi- 
ing to Department L. J., Bo Ne 
Jersey 07083 
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Pet journal 


That 
Kissinger 
dog 











By Richard Valeriani 


Nancy Kissinger and Tyler 


When Nancy Kissinger decided to 
buy a dog, she asked the diplomatic 
correspondents who travel with her 
husband, the secretary of state, for 
suggested names. In a collective 
burst of imagination, they came up 
with “Rover” and “Spot.” 

Nancy named him “Tyler.” 
“When I picked him up,” she says, 
“he just looked like a Tyler.” 

Tyler is an eight-month-old 
yellow Labrador retriever who 
emerged from the obscurity of a 
kennel in Atco, N.J., at the age of 
six weeks and at a cost of $200, to 
chew on the shoes of one of the 
most famous men in the world. 

Why a yellow Labrador 
retriever? 

“T prefer big dogs,” Nancy says. 
“And Labs are very gentle. We live 
on a block where there are lots of 
children, and I wanted to make sure 
we had a dog that wouldn't go out 
and bite anybody or anything 
like that.” 

Why a dog at all? 

“T like dogs. We have a house. We 
have plenty of room for him to run. 

And he’s company when 
Henry's away.” 

According to Nancy, her husband 
was “neutral” about the 
idea of getting a dog. According to 














Kissinger, he was against the idea ; 
first. “Not that I didn’t want a dog. 
I was afraid I'd get too attached 

to him, and now that’s what’s 
happened.” 

It has happened before. During 
World War II, Kissinger picked up 
a cocker spaniel at a pet shop in 
Paris and carted him all over 
Europe in a knapsack. Later, at 
Harvard, he had another “wildly 
playful” cocker spaniel that was 
run over by a car. 

Tyler is also playful. And, be- 
fitting a member of the Kissinger 
household, “very bright,” as dogs 
go. Nancy says,he’s “the brightest 
dog I’ve ever had, and I’ve always 
had dogs. It only took eight days 
to break him.” 

Nancy also describes him as 
“very devious,” meaning that 
“when he doesn’t get his way one 
way, he'll try another.” But he 
doesn’t do any tricks, at least not 
yet. However, he does sip Coca- 
Cola when nobody’s looking—he 
knocked over a bottle of Coke 
during this interview with Nancy- 
and eats ice cream if given a chan¢ 
Otherwise, it’s just plain old dog 
food for Tyler. 

And in addition to chewing up 
Kissinger’s shoes, he also chews on 
the slipcovers in one of the most 
prestigious drawing rooms in 
Washington. “He doesn’t get away 
with it when I’m around,” says 
Kissinger, a man who has acquirec 
a reputation as an administrative 
terror. 

His words generated an anecdo 
flashback to the Nixon days: The 
former president and Kissinger 
were sitting in the Oval Office of 
the White House discussing policy 
matters when King Timahoe, 
Nixon’s Irish setter, came in and 
began chewing on the rug. The 
president commanded him to stop 
King Timahoe kept right on chew: 
ing. The president commanded 
again. More chewing. (continue 


FINALLY, CATS HAVE ACHANCE 
rel Vaan Ue 


iryday, millions of people eat their Now, thanks to Meow Mix, a cat can Each flavor is a separate bite size 
| For example, hamburgerisaword have his meow and eat it too. morsel. With a color all its own. (The tuna 
feat. Not to mention chopped liver What's more, there’s more to Meow Male Mm cal -M IN -1mBel co) eee ag -Reltl co. <clam) 









, lettuce and tomato.) Mix than just a meow. yellow.) 
things aren’t that easy for cats. For one thing, there’s tuna. For another, But Meow.Mix brings more to a cat’s 
br all, how many times have you there’s liver. And for another, there’s diet than variety, it brings nutrition. For it. 
‘Eleccleaeae male a chicken. Your cat’s three favorite flavors. contains all the protein, vitamins and 


this unfair situation that has given 
} new cat food. 


And now, hecan get them all at minerals cats are known to need. 
once. Sohe gets achange of taste : So the next time you’ re trying to decide 
in every mouthful, instead of at what to feed your cat, take his word for it. 


A eel ligule TASTES SO GOOD CATS ASK FOR IT BYNAME 
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Kills Lice and 
Their Eggs 
on Contact. 


Special Comb 
Included for 
Egg Removal. 


Without a 
Prescription 
at Drug Stores. 
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** Feminine 
Itching 
Was Making 
My Life 
Miserable’ 


“Twas constantly worried 
about my itching problem. I tried so 
many things, and nothing really 
helped. Feminine itching was making 
my life miserable. Then I saw an 
ad in the newspaper for Vagisil, a new 
way to help stop feminine itching. 
I tried it and it really worked.” 
Mrs. S. T., Richmond, Virginia 


If you suffer from external 
vaginal itching, there is now a 
creme medication specifically for- 
mulated to bring fast, temporary 


relief. It’s called Vagisil™ and is 


available without a prescription. 
Doctor-tested Vagisil is a gen- 
tle, easy-to-apply medication that 
helps stop external vaginal itching 
almost instantly. Vagisil leaves a 
cooling, protective film to help 
check bacteria, soot} rritated 
membranes, and so speed natural 
healing.Get Vagisil at all dri 


ters. Delicately scented. Greasel 
For trial tube, send 25¢ to Vagisil 
Box 328 LM, White 


Plains, New York Vagisil 
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Finally, Nixon opened his desk drawer, 
took out a dog biscuit and gave it to 
King Timahoe. 

“Mr. President,” said Kissinger, “you 
have taught that dog to chew the rug.” 

But Kissinger’s allegations of dis- 
ciplinary firmness with Tyler arouse 
some skepticism. “He spoils him out- 
rageously,” says Nancy. And Henry's 
mother says he always spoiled his dogs. 

One of Kissinger’s long-suffering as- 
sistants says he wishes the secretary’s 
staff could achieve parity with Tyler. 
The aide says it facetiously. Also an- 
onymously. But another top Kissinger 
aide—Larry Eagleburger, the Deputy 
Under Secretary of State for Manage- 
ment—went on the record about Tyler: 
“He wags his tail, what can I tell you?” 

Tyler does do something in the secre- 
tary of state’s office that no staff mem- 
ber gets away with: He barks. One of 
Kissinger’s former students sculpted a 
bust of the secretary and sent it to him. 
Tyler, whenever he visits the office, sits 
in front of the bust and yowls. 

There are only two photographs in 
Kissinger’s private office—President Ford 
and a picture of Nancy and Tyler sitting 
on the front steps of the couple’s George- 
town home. Tyler’s mouth is wide open 
in full yawn. 

But its not a yawning Tyler that 
waits for the secretary to come home 
at night. As soon as he hears Kissinger’s 
limousine coming up the street, Nancy 
says, he bounds to the front door and 
stands there, “tail wagging, ears up,” 
waiting for the secretary to come in and 
play for a while before settling down to 
dinner—usually late. 

Since Tyler is a retriever, he likes to 
retrieve—especially a red ball and a rub- 
ber bone. But his favorite playthings are 
“squeaky toys,” although he manages to 
search out and destroy the squeak with- 
in minutes. The Secret Service also 
caught him chewing up an intercom 
terminal in the Kissingers’ home. 
























Nancy acknowledges that “Tile 
nickname for the dog) favors | 
slightly. “He’s a man’s dog,” she 
He’s also a children’s dog. “He 
children.” The four-year-old gi 
lives across the street comes often, 
Tyler and gives him pictures. sh 
painted. The dog’s reaction to 
Nancy calls “the abstract art of th 
year-old” is inscrutable. 

How about Tyler’s interest in fi 
policy? “None whatsoever,” says 
although he once wandered into a 
ing Kissinger was having with 
Foreign Minister Allon in New Y 

Tyler also makes the scene a 
singer dinner parties, and he now 
a familiar tail in the Georgetown 
set. “He’s a very social dog,” says « 
Nancy’s close friends. | 

His well-known acquaintances i 
the First Dog of Washington—L 
the golden retriever who lives at 
Pennsylvania Avenue. They m 
Camp David, the presidential retr 
the nearby Catoctin Mountail 
Maryland. Tyler was just a pu 
Liberty was tolerant. 


Dog meets puppy 


As well-informed sources des 
it, Liberty was very cute with hi 
knew he was a puppy and she wou 
up with anything. He would ta 
food, he would’ constantly jump 
but she would never bite him. S 
used her shoulder, and when shé 
enough, she’d take her paw and giv 
a swat and send him home.” 

Tyler’s excursions.to Camp Davy) 
infrequent, but he’s a steady visi 
the old Naval Observatory, oe 
been converted into a permanen 
dence for the U. S. Vice Pres| 
(Nelson Rockefeller, the cong 
cupant of the residence, is one 
Kissingers’ best friends. ) 

During the week, Nancy usually 
the dog on the streets of George 
They don’t get out too early in the 
ing because Tyler is a late clea 
hate to tell you this,” Nancy says, 
he’s out like a light in the morning 

Since he’s a “cold-weather 





_Tyler does his sleeping where it’s | 


on the flagstones in the backyard | 





“Yow’re not meditating, yow’re snoring.” 































he marble near the fireplace, on a 
< floor downstairs or underneath a 
‘ing air conditioner. 

ancy also likes to walk in the gardens 
arby Dumbarton Oaks, but Tyler 
/potential source of embarrassment 
>. The head of Dumbarton Oaks is 
‘end named Bill Tyler but Nancy 
not yet taken Tyler to meet Tyler 
explain away the dog’s name. 
issinger himself has been known to 
- the dog in the evening. (accom- 
ed by his Secret Service escort )— 
cially if Nancy isn’t feeling well. On 
-ecent occasion, another dog-walker 
- up to Kissinger and told him he 
ght,it was very nice to see the secre- 
of state out doing “something nor- 
—like everybody else. 

yler still walks with a slight limp— 
result of minor corrective surgery 
a congenital hip problem. “You 
‘+r know when that sort of thing will 
up,” says Hilly Hoar, who works at 
x’s home kennel—the Tudor-Lab 
nel in Atco, N. J. But, she explains, 
1's breeding is impeccable. 

r people who understand this sort 
hing, Tyler’s father is Kirby Hall 
rtermaster and his mother is Tudor 
Queen of Clubs. The mother has 
begun her show career; the father’s 
Il to come. 

illy says Tyler almost didn’t make 
Georgetown. “Mrs. Kissinger came 
0k at the puppies when they were 
weeks old. She picked out a black 
», a black female and a yellow male, 
decided on the yellow male two 
<s later.” Tyler left for his new home 
Nay 27. The Kissingers do not plan 
ain Tyler for a show career. “He’s 
la pet,” says Nancy. 


Tyler a traveler too 


nce the Kissingers travel a_ lot, 
r gets to travel a lot, too. But not 
them. When Nancy accompanies 
‘secretary on one of his frequent 
seas journeys, Tyler heads for New 
, North Carolina or Virginia to stay 
} Nancy’s mother, brother or some 
x member of the family. 
ancy says Tyler goes along with 
1 only when they can drive some- 
le—to New York for example. When 
'nger attended the opening of the 
jed Nations General Assembly, 
/r stayed in the Waldorf Towers and 
iis walking on Park Avenue. 
jit non-diplomatic sources report 
one morning he didn’t make it out 
he Towers to Park Avenue in time, 
' there is now said to be a Tyler 
‘inger Memorial Spot outside the 
ator on the 35th floor. End 





tard Valeriani, NBC’s diplomatic 
?spondent, has traveled more than 
1000 miles with Henry Kissinger 
2 he became secretary of state two 
)s ago. 


What Do Ma 


ny Doctors Use 


When They Suffer Pain And Itch 


Of Hemorrhoidal Tissues? 


Exclusive formula gives prompt, temporary relief from 


such pain and itch in many 


cases. Helps shrink swelling 


of hemorrhoidal tissues due to inflammation. 


In a survey, doctors were asked what 
they use to relieve such painful symp- 
toms. Many of the doctors re- 
porting said that they either use 
Preparation H themselves or in their 
office practice. 

Preparation H gives prompt, tem- 


SLOW 
COOKERS 


continued from page 117 


porary relief for hours in many cases 
from pain, itching in hemorrhoidal 
tissues. And it actually helps shrink 
painful swelling of such tissues when 
infected and inflamed. Try doctor- 
tested Preparation H®. Ointment 
or suppositories. 


Aspergum bathes 
your sore throat 
with aspirin. 


4, Various other slow cookers are ea Then helps relieve 


higher-wattage, multi-purpose 


appl 


ances. Heat is usually from the base, 


dependent on thermostat control. F% 


instance, the Oster Super Pot can warm 


or 


minor pain all over. 


and serve, slow cook, steam and deep 


fry. Sunbeam makes one model for slow 
cooking and deep frying; another unit 
is an electric frypan with a removable 
crockery liner. Regal has a combina- 
tion cooker/fryer. Presto also puts out 


several double-up appliances. The Fa 


berware Pot-Pourri can be used for reg- 
ular or slow cooking and deep frying. 
These cookers reach selected tempera- 
tures within minutes instead of the sev- 
eral hours it takes a lower-wattage unit, 
reducing cooking to two-thirds the time 


of our recipes. 
Sizes of Slow Cookers: 


They range from 2- to 8-quart capacity. 
The 3%-quart size is the most popular 
Slow 


(perfect for a family of four). 
cookers should be at least half filled f¢ 


best cooking results, so it’s better to 


choose a size suited to your needs. 


The prices range: 2-quart, $13-40; 
3%-quart, $14-50; up to 8 quarts, $55. 
How to Adapt Your Own Recipes to 


Slow Cookers: 


Almost any recipe that you would bake 
or simmer (covered) can be adapted for 
slow cooking, although some trial and 


error may be necessary. 


1. Don’t add as much liquid as the orig- 


inal recipe calls for—half the amour 
will usually suffice. 


2. Many preparatory steps in the recipe 
can be skipped, such as sautéing vege- 


tables. 


3. If your recipe lists ground spices and 
herbs, add near the end, or substitute 


leaf or whole herbs and spices. 


4, Of course, adjust cooking 


cooker on low. 


time. 
Roughly, 15-30 minutes of regular cook- 
ing is equal to 1%-2% hours in the slow 
(continued) 





r- As you chew two Aspergum®, you 
bathe your throat with pain-relieving 
aspirin... right where it hurts. 





Then, that aspirin travels all over your 
body, in minutes...to help relieve little 


aches and pains all over. 
or 





pain...chew two Aspergum. It’s the sore 
throat medication that temporarily re- 
lieves minor pain all over. 

Follow label directions. 
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FAST TEMPORARY RELIEF OF MNOR 


sore throat pain 
16 GUM TABLETS 





FAST TE 1 
sore thr 
16-CUM i 


Poop gre tt=1 ety 





Available in cherry and orange flavors. 
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SLOW 
COOKERS 


continued 


SAUERBRATEN 
pictured on page 116 


Even the cheapest cut of beef turns out 
succulent and tender when marinated 
for several days and cooked slowly. 

1 cup red wine vinegar 

34 cup brown sugar 

1/4, cup cider vinegar 

1/4, cup Burgundy wine 

2 medium onions, thinly sliced 

1 tablespoon salt 

1 tablespoon black peppercorns 

5 Ib. beef bottom round roast 

3 bay leaves 

1 tablespoon vegetable oil 

8-10 small potatoes, peeled 

1/4, cup crushed ginger snaps 

1/, cup seediess raisins ; 

2 cans (16 oz. each) carrots, drained 
Parsley 


In a saucepan combine wine vinegar, % 
cup brown sugar, cider vinegar, wine, 
enion, salt and peppercorns. Simmer 
marinade 3 minutes, stirring occasional- 
ly until sugar is dissolved. 

Pour marinade over roast in a large 
glass or stainless bowl. Add bay leaves. 
Cover and let marinate in refrigerator 
2-3 days, turning roast twice daily. 

Remove meat from marinade. Pat 
roast dry with paper towels. In a skillet, 
brown meat well on all sides in oil. 
Transfer roast to slow cooker. Strain 
marinade and add to meat. Add potatoes. 
Cook on low (200°) for 8-9 hours or on 
high (300°) for 4-5 hours. 

Transfer roast and potatoes to serving 
platter and keep warm. Combine 
crushed ginger snaps, raisins and 4 cup 
brown sugar. Slowly add to marinade 
in slow cooker, stirring constantly. Add 
carrots. Cook on high until sauce thick- 
ens and carrots are heated. Arrange car- 
rots with meat and potatoes. Garmish 
with parsley and serve with sauce. 
Serves 10. About 700 calories per serv- 


ing. 


WHOLE GRAIN CARAWAY BREAD 
pictured on page 116 


Bread baked in a slow cooker? Indeed, 
and we think it’s fantastic. Texture is 
similar to Boston brown bread and other 
steamed breads. 

2 cups milk, scalded 

1 package active dry ye 
2 tablespoons light molasse 

2 tablespoons honey 

2 tablespoons vegetable oil 

2 cups all-purpose flo 

1 cup rye flour 

1 cup whole wheat flour 

2 tablespoons caraway see 

1 teaspoon salt 

Before baking , 

can that fits in your slow coo I ul 
slow cooker hi: removabl 

or metal linc 

minutes before placins 
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Allow scalded milk to cool to 105- 
115°. Add yeast to milk, along with 
molasses, honey and oil; st#& well until 
yeast is completely dissolved. Combine 
with flours, caraway seeds and salt in a 
large mixing bowl. Tur dough into a 
greased 1%-qt. mold or can. Place in 
slow cooker. Cover container with lid or 
aluminum foil. Cut several slits into foil. 
Place slow cooker lid on loosely, allow- 
ing steam to escape. Cook on high 
(300°) for 2%-3% hours or until a skew- 
er inserted comes out clean. Makes 1 
loaf. About 2,570 calories per loaf. 


MIXED FRUIT COMPOTE 
pictured on page 116 


Serve this versatile fruit dish with the 
meal or as dessert. It’s also a great des- 
sert topping—even pancakes. 


4 cups (32 oz.) mixed dried fruit 

1 jar (24 oz.) ready-to-serve cherry 
pie filling 

1 apple 

2 cups water 

14, cup dry white wine 

14, cup cherry brandy 

2 tablespoons honey 


Combine all ingredients in a slow cook- 
er. Cover and cook on low (200°) for 4 
to 6 hours. Serve hot or cold with ad- 
ditional brandy, if desired. Makes 8 
cups. About 375 calories per cup. 


ITALIAN STUFFED CABBAGE ROLLS 
pictured on page 116 


Nothing bland here—our mélange of in- 
gredients blend deliciously during slow 
cooking to produce a spicy dish. 


Cabbage Rolls: 

1 medium head (4 Ib.) green cabbage 

14 |b. bulk pork sausage 

14 |b. ground beef 

1 cup cooked rice 

1/4, cup capers, drained 

1% teaspoon thyme leaves 

1 teaspoon salt 

Sauce: 

1 can (19 02.) Italian-style tomatoes 

1 can (6 oz.) tomato paste 

14, cup water 

1 tablespoon sugar 

2 teaspoons Worcestershire sauce 

1 teaspoon lemon juice 

14, teaspoon salt 

Dash hot pepper sauce 

2 slices (1 oz.) provolone cheese, 
cut into strips 


To prepare cabbage rolls: Core cabbage; 
place in boiling water. Lift out cabbage 
leaves with tongs as soon as they separ- 
ate from head and become limp. Cool. 
Select the 16 largest leaves and set 
aside. Chop remaining smaller leaves. 
In a skillet, brown sausage meat and 
ground beef. Drain off fat. Combine 
meat with chopped cabbage, rice, 
capers, thyme and salt. 
rim off “V” shaped core part of each 
cabbage leaf. Place 4 to % cup meat mix- 
ire in center part of each leaf; roll up. 
Stack cabbage rolls in slow cooker, 
To prepare sauce: Combine all sauce 
sredients except cheese and pour over 
»bage rolls. Cover and cook on low 
0K for 8 to 10 hours. Top with 


i 


cheese strips. Serves 8. About 335. 
ories per serving. 


OLD-FASHIONED SPLIT PEA SOU 
pictured on page 116 


Chicken broth and whole cloves a 
distinctive flavor to this hearty sou 
1 Ib. (214 cups) dried split peas 
5 cups chicken broth 
21% cups water 
1 meaty ham hock 
1 medium onion stuffed with 

12 whole cloves 
2 celery ribs, diced 
2 carrots, peeled and sliced 
2 garlic cloves, cut in half 
2 bay leaves 
1/4, teaspoon salt 
14 cup heavy cream 
Additional cooked julienned carrots 

(optional) 
Soak peas in chicken broth and w 
overnight. Place peas and soaking liq 
ham hock, onion, celery, carrot, ga 
bay leaves and salt in slow cooker. C 
on low (200°) for 9 to 12 hours. 
move onion and bay leaves, dise 
Remove ham hock and dice meat. 
vegetables and peas through a f 
mill, or place in blender and blend u 
smooth. Return soup and diced ha 
slow cooker. Add cream and _ heat 
serving temperature. Garnish 
julienned carrots, if desired. Makes 
quarts. About 325 calories per cup. 








STUFFED ACORN SQUASH 
pictured on page 130 


A savory nutritious filling nestled 
acorn squash halves—suitable as a li 
entrée or hearty meat accompanime 


14 |b. sliced bacon 

2 tablespoons butter or margarine 

2 cloves garlic, crushed — 

3 tablespoons flour 

1 cup milk 

2 cups fresh tomatoes or drained, 
canned tomatoes, chopped 

14, cup chopped pecans 

1/4, cup diced green pepper 

2 tablespoons finely chopped onion 

1 teaspoon salt 





Top: Stuffed Acorn Squash. 
Bottom: Chesapeake Bay Chicken 


{| 
| 
4 


ack pepper 
‘y bread crumbs 
































im acorn squash, cut in half 
hwise and remove seeds 


®killet, sauté bacon until crisp. 
‘acon on paper towels, reserving 
spoon bacon fat in skillet. Add 
or margarine to skillet. Add gar- 
sauté until golden. Add flour 
»k for 1 minute, stirring constant- 
1ove from heat; add milk. Return 
ium heat and cook, stirring con- 
until sauce boils and thickens. 
able bacon and combine with to- 
pecans, green pepper, onion, 
d pepper. Add white sauce and 
ll. Fill acorn squash halves with 
», Place squash in slow cooker, 
side by side or stacked. Pour % 
‘Hater in bottom of slow cooker. 
‘and cook on low (200°) for 6 to 
§s or on high (300°) for 3 to 5 


re serving, combine — bread 
pf and cheese; remove lid, sprinkle 
> over squash in slow cooker. Re- 
d and heat for 5 minutes or until 
is melted. Serves 6. About 450 
per serving. 


WHESAPEAKE BAY CHICKEN 
pictured on page 130 


make this chicken dish extra 
Serve on brown rice for a nutri- 
nange. 


garlic, crushed 

‘butter or margarine, melted 
3 0z.) oysters, drained 
hicken stock or broth 
dry white wine 

chopped onion 

raf 

Aarjoram leaves 

heavy cream 

0z.) pimientos, drained 
cutin strips 

hot cooked brown rice 


ur and salt in plastic bag. Add 
, one piece at a time, shake to 


skillet, sauté garlic in butter or 
ine until lightly browned. Add 
1 and brown on all sides. Place 
1 breasts in slow cooker. Add 


2 tablespoons flour (from coating 
fe) into drippings in skillet. Cook 
ute. Remove from heat; add 
1 stock, wine, onion, bay leaf and 
jam. Return to heat and cook, 
constantly, until sauce boils and 
hs. Pour sauce over chicken and 
in slow cooker. Cook on low 
for 5-7 hours. 
ove chicken to serving platter 
ep warm. Skim off excess fat from 
tin slow cooker. Add cream and 
‘to. Heat and serve sauce with 
in over brown rice. Serves 6. 
960 calories per serving. End 





Theres alittle Eve 
in every woman. 


Try todays Eve. 
Flowers onthe outside. 
Flavor on the inside. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. ee ~~ Eve Filter and Menthol; 18mg. “tar,” 
ARR LuiT MOO Luter am cca CM) a a OM CUT OT 


@LUGGETT & MYERS INCORPORATED, 1975 
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FASHION AND PATTERN INFORMATION 


“THE BIG SEW PLAN” 


PAGES 98-101 

(All yardage based on size 10, 45’ width fabric.) 
SIMPLICITY #7265, $1.50. All yardage with nap: 
Skirt, 15, yards; trousers, 23g yards; shirt, 134 
vards. Pattern includes cardigan jacket, not shown, 
BUTTERICK ‘‘Fast and Easy’’ +3826, $1.25. Blazer 
requires 215 yards With or without nap 

VOGUE “Very Easy’’ +8749, $2.00. Blouse requires 
21, yards without nap. 
McCALL’S ‘‘Easy to Sew’ 
quires 314 yards with nap 
McCALL’S +4882, $1.50. Vest requires 13g yards. 
Drawstring pants requires 25g yards. Both with 


nap. 

BUTTERICK +6809, $.85. Wrapped long skirt re- 
quires 215 yards with or without nap. 

FABRICS. Prints: Striped cotton and polyester by 
Marcus Bros.; plaid woven cotton by Einiger; floral 
and polyester by Springmaid. Solids: Blue 
and green polyester gabardine, ‘‘Top Brass” by 
Logantex; beige rayon and polyester ‘‘Kenya’’ 
broadcloth by Folker Fabrics; camel cotton. and 
polyester corduroy by Crompton. 

ACCESSORIES 

PAGE 99: Luggage leather belt by Elegant. 

PAGE 100: From left: colored bangles by P.C. De- 
signs; strappy shoes by Delman. Leather belt with 
wooden buckle by Furst and Mooney; gold hoop ear- 
rings by Napier. Green suede belt by Calderon; 
button earrings and flowered bangles by Alexis 
Kirk; glittery ring by Trifari; shoes by Delman. 
Bangles by P.C. Designs, gold ring by Napier, shoes 
by Delman. 

PAGE 101: From left: leather belt by Furst and 
Mooney; pouch bag by Ann Klein for Calderon. 
Plaid head scarf by Echo; gold earrings by Napier; 
tortoise and gold ring by Trifari; buckled leather 
belt by Elegant. Pearls and earrings by KJL, shoes 
by Delman. All watches by Dynasty. Hosiery by 
Hanes. 


#4590, $1.50. Dress re- 


cotton 


7265 
SIMPLICITY 





8749 
BUTTERICK VOGUE 





a) 
4882 
McCALL’S 
4590 
McCALL’S 





| | in HY || 

| HT. 
TU 
Ci} | he = 


6809 
BUTTERICK 


Journal Shopping Center 


THE PLEASURES OF 
PAGE 102: Chai longue (922-36), and ottc 1 
(#776-10B), from Se Porcelain figure of Pu 
Tai, the happy | ha I irles |] ! 

979 Third Ave Boat uske 
with cover and batik cove ri m Luten ¢ 
Clary ¢ Stern*, 1059 Third Ave N.Y.C. 10021 
Ceramic animals: white } ¢ mu 975: white 
elephant, $275; green fro lanter 100 re all 
from Mayhew, 509 Park A Y 1022 
*Available through decora ) | 


PLUMP 
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OLD-FASHIONED 
MARRIAGE IS BACK 
INSTYLE 


continued from page 93 


a phrase from the storybooks mothers 
didn’t often read to their children, who 
tended to grow up within a similar psy- 
chic frame. The next generation, mar- 
rying in the 1930's, had to spend its 
prime time coping with the bleak facts 
of economic life. After the war, when 
there was money, we were so satisfied 
with things as they never were that 
more than a decade rolled by before 
contentment became a bore. 

Discontent was nothing truly new, of 
course. But now there was opportunity 
to discover, then discuss it, endlessly. 
Along with automobiles and vacations 
and educations, we could now afford 
time. Is everybody happy? Suddenly 
everybody wasn't, and sociologists dis- 
secting the national psyche suspected 
that our unhappiness didn’t stem from 
Vietnam or the blossoming drug culture 
or the new feminist murmurings—though 
these were significant signals—but that 
our unhappiness began at home, in our 
bedrooms and kitchens, where it had 
always belonged. We had merely been 
locking it in. 

Sure enough, when the 1970 census 
returns were in, the statistics were woe- 
ful: nearly twice as many divorces at 
the end of the decade than at the be- 
ginning; more than an 800 percent rise, 
in those same years, in the number of 
persons living together without legal 
ties. “Was marriage ever out of fash- 
ion?” mused the 17th-century satirist 
Samuel Butler, who didn’t live nearly 
long enough to find out that for a while, 
it certainly was, or seemed to be, and 
that what was an absurdly rhetorical 
question for one writer would eventually 
sound very serious indeed, 

In a society as smart as ours, no ques- 
tion goes unanswered for long. Remedies 
for ailing marriages ranged from the 
concept of trial marriage (not a new 
idea either, but one that had always 
trailed a whiff of uncertainty behind it) 
to the proposition that couples had to 
learn to fight right, a survival therapy 
that, not incidentally, involved the art 
of “creative snuggling” and the assem- 
bling of a “Ready Exit Kit” when you 
absolutely couldn’t wait to get out. Of 
all the new, or new-sounding, marriage 
styles, including contract marriage, 
group marriage, and several varieties of 
liberated marriage, none was more pop- 
ular than “open marriage.” 

Open marriage was invented by two 
anthropologists married to one another, 
Nena O’Neill and George O’Neill. They 
called Open Marriage, 
using metaphors a person could under- 
stand: baseball metaphors, with the 
spouses as umpires; and gardening meta- 


wrote a book 


phors, with your marriage as the fl 
“Plant a flower in a pot and its gro 
limited to the size of the containe 
fact, the container may stunt the gr 
of the flower. But plant it in a fiel 
something different happens. Op 
the sunlight and air, with space t 
pand, it can grow to the extent a 
capacity for growth.” 
The basic premise of open man 
was personal freedom, its promise 
personal growth. The O’Neills decl 
that in an open marriage, with its ¥ 
bilities for “additional relations 
you could enjoy “peak experien 
Otherwise, you had to “huddle in 
narrow valleys” of your closed rela 
ship. Closed marriage was lak 
“static, calculating, subtractive, ink 
ing, degenerative, limited, smother 
besides which the wife had to do al 
housework. Open marriage not only 
vided “intensity, creativity, spontan 
respect, stimulation, flexibility, en 
ment,” but the husband had to do he 
work, too, and even if he didn’t, 
O’Neills agreed that, in an open 
riage, “even housework can be sens} 


International password 


Altogether, open marriage sounde 
terrific that if you had one, you shi 
get down on your knees. If you di 
you could consider yourself—mort 
less, sooner or later—doomed. 
O’Neills’ book, published in 1972, 
sold three million copies in 14 langu 
in 16 countries, so that the term 4 
marriage,” which the authors were 
ful to copyright, became a sort of i 
national password;-But you don’t 
a password if you don’t want to gi 

As we wend our painful way thr 
this decade, with the economy sl 
ding around us and the divorce raté 
maining frightening, there are 
signs, both professional and ane 
that traditional marriage is back in s 

“Open marriage may have helped 
ple toward an honest acceptance of 
uality, but we're past the need of 
now, says Dr. Jesse Lyons, pasta 
New York City’s Riverside Churel 
21 years. “There’s a return to traditi 
marriage, not in the sense of the 
servient woman, but in the sense 
lifetime commitment.” Last year 
Riverside Church averaged a wed 
every other day. “More than half of t 
are between people who have been 
ing together. There comes a time W 
they're willing to accept the respé 
bility of marriage, and they no lo 
think of it as a trial thing. Young pe 
today don’t see marriage as an es¢ 
into adulthood. It gives them an op 
tunity to make a covenant, rather t 
a contract. Marriage is flourishing aj) 
because people need a place—a se 
and peaceful place— from which to 
a brutal world.” 

Whether a couple’s 








( contin 








Sixty reasons why you need 
| Book Digest magazine. 


) ee Can you talk intelligently about ten of the books pictured 
on this page? 
If you wish you could keep up with all the reading you’d 
like to do, BOOK DIGEST is the answer. 
With sixty books in eight issues. 
Every issue of BOOK DIGEST contains selections and 
carefully edited excerpts from 7 to 8 books. 
Many are best sellers. Others are of prime importance. 
All material is in the author’s own words and style. 
Nothing is added or rewritten. And we clear it beforehand 
with the publisher and/or author. 
Slip an issue of BOOK DIGEST in your pocket. It’s 
like taking along several books at a time. Books such as: 


4] Sylvia Porter’s Money Book 
{| Conversations with Kennedy by Benjaniun Bradlee 
{| Total Fitness by Morehouse and Gross 
{| Humboldt’s Gift by Sau! Bellow 
{| Here at The New Yorker by Brendan Gill 
4 The Ascent of Man by 7. Bronowski 
{| TM* Transcendental Meditation by Bloonifield/Cain/Faffe 
| The Pleasure Bond by Masters and Fohnson 
{| The Great Railway Bazaar by Paul Theroux 
q Shogun by Faimes Clavell 
{| WWII: A Chronicle of Soldiering by Jamies Fones 
Sixty books in eight issues for just $6. Or 10¢ a book. 
ORDER YOUR COMPLIMENTARY COPY NOW. 
To introduce you to BOOK DIGEST, we have a no- 
risk, no-obligation trial offer. Let us send you the current 
issue of BOOK DIGEST. If you aren't pleased with it, write 
“cancel” across your bill, and you can keep this issue as a 
complimentary copy. If you do decide to become a subscriber 
you will receive a total of 8 issues for $6—a substantial saving. 
It comes to less than 10¢*a book. Fw 











Return the coupon or call 
toll-free, 24 hours a day: 


800-228-9700 





ee ee ee ere . os ae 
A = f 
' DOO igest 
. magazine i 
i = i 
a P.O. Box 2451, Boulder, Colorado 80302 i 
i 5 
i TRIAL SUBSCRIPTION OFFER 5 
a Please send me my trial complimentary copy of the current issue of i 
a Book Digest and enroll me as a subscriber at a cost of $6 for a total of 8 issues. a 
i I understand that if I am-not fully satisfied with the current issue, I i 
5 may cancel without obligation within 14 days and keep my complimentary i 
a copy. [No need to send cash. We will be happy to bill you later. ] 6208 i 
a i 
i Taras i 
' Name—— =e SSA ee ee j 
: Address = ee ee AE ES a ee ' 
: Citys ore State — oS nee 7 pe : 
a i 


In Canada $7.50. Other countries $9 (cash only). 


a — eewe nwo meena Roe Seemann ee ees oe aoe 
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Tortured 


She can't sleep...it’s one of those occasional nights 
when simple nervous tension keeps her awake tos- 
sing and turning. Lack of sleep oftentimes causes 
irritability and that downright worn-out feeling. For- 
tunately a little blue pilkcalled Compoz works to help 
you unwind the minor and temporary up-tight feel- 
ings, so sound blissful sleep may be yours. This 
modern relaxant tablet contains no barbiturates so it 
helps you sleep more naturally. So don’t suffer the 
agonizing torture of another sleepless night need- 


Woman Can’t Sleep 


...Then she found those tiny blue pills that helped her 
fall asleep more naturally and wake up refreshed. 


All Night 


lessly. Get Compoz today. Follow directions careful- 
ly and see if Compoz doesn’t help you sleep sound 
tonight or tomorrow night. Compoz is not intended 
for serious or chronic conditions that need a doctor's 
attention, but only when those occasional sleepless 
nights occur. 

For a free trial package of Compoz send 25¢ to cov- 
er postage and handling to Department LJ, Box 553 
Union, New Jersey 07083. 





Problem itching 
is no joke. 


You know there's nothing funny about problem 
itching. We know too. That's why we developed 
BiCOZENE. (Say it “By-Co-Zeen.”) 

This greaseless creme formula soothes and cools. 
Helps stop that awful itch on contact. That's real relief! 


You see, BICOZENE gives 
than that creme you see on TV. More itch-relief medication 
—yet BICOZENE is safe to use anywhere your skin itches. 
Anywhere! (Except your eyes and mouth, of course.) 

Ask your druggist. Or look for BICOZENE right next 
to your old anti-itch creme. 


OLD-FASHIONED 
MARRIAGE IS BACK 
INSTYLE 


continued 





marriage is not so bad or too bad, peo- 
ple involved continue to cling to the life- 
style. Only three to four percent of the 
population never marries. Marriage en- 
counter groups, with links to Protestant, 
Catholic or Jewish communities, have 
enrolled more than 175,000 couples in 
40 states; these people meet periodically 
to try to enrich their marriages within an 
almost primitively closed context: one 
another. Divorced people, apparently 
unthwarted by statistics that show a ma- 
jority of second marriages eventually 


break up, are remarrying faster than 
ever: currently, four out of five survivors 
of a first marriage are wedding again. 
Between the two extremes of mar- 
riages gaining new sparkle and the mar- 
riages on the rocks are the marriages di- 
luted by troubles, with these spouses 


134 


ou more itch-relief medication 





visibly more inclined to try to repair the 
damage. The new president of the New 
York chapter of the American Associa- 
tion of Marriage and Family Counselors, 
Dr. Selma G. Miller, credits the era of 
experimentation in the 1960's and early 
1970's to politics and the campus. 
“Kids today are much more realistic 
about their expectations,” Dr. Miller 
says. “A lot of our problems with mar- 
riage stemmed from the romanticism of 
the 1950’s. People expected storybooks, 
all love and wonder. When it wasn’t all 
love and wonder, it was a shock, and 
worse than shock, there was a feeling of 
failure. It never helps to blame the oth- 
er, but breast-beating and saying, ‘I did 
everything wrong’ is no better than say- 
ing ‘You did everything wrong. There 
were some good things about the new 
styles. It would take an unusual couple 
to handle outside sexual relationships, 
but some of the things that were un- 
heard of in the 1950’s have been help- 
ful—for instance, the freedom to go off 
and ski for a weekend without feeling 








































guilty if the other hates to ski and woul 
rather stay home and read. ' 
“When you add what was good abo 
the new styles to the traditional ma 
riage, it adds up to a healthy marriage 
We've come back to the traditional ma 
ital situation because the trial situatio 
doesn’t work so well. There was th 
same emotional involvement—and it 
this involvement, not the legal commit 
ment, that keeps people together.” 
When involvement becomes entang]l 
ment, people can call a marriage hotlin 
started last spring by Dr. Laura Singer 
who preceded Dr. Miller as president 6 
the New York AAMFC. “Save a Maj 
riage’—the SAM line—offers free coun 
seling from a trained therapist, fron 
noon to 2 o'clock on Mondays, Wednes 
days and Fridays, from 6 to 8 P.M. 0 
Tuesdays and Thursdays. Soon the hou 
will stretch round-the-clock to span thi 
potentially critical weekend, too. Mor 
and more people are calling the non-to 
free number (212-799-0101) with mor 
and more kinds of problems, says a staf 
aide. 


@ 


Marriage still preferred 


Why are people trying harder? Som| 
recent polls give clues. When 3,00 
women from 18 to over-50, from variow 
income brackets and regions of thi 
country, were surveyed last year in th 
Virginia Slims American Women’s Opi 
ion Poll, nearly all of them—96 perce 
—said that marriage was still their “pré 
ferred way of life,” though most of the 
specified a “combination marriage 
which offered the best of all worlds 
marriage, children and a career. Mor 
than half the women questioned wer 
satisfied with traditional marriage vail 
when they were asked whether the vo 
of fidelity should be omitted, not eno 
women said yes to make even one pe 
centage point. Nine out of ten wome 
chose marriage as a lifestyle over an 
other, and almost as many disagree 
with the statement that “society coul 
survive just as well without the instit 
tion of marriage.” Most poignantly, te 
out of four women, when asked wh 
they wanted most for their daughter} 
placed “a happy marriage” way ahea 
of anything else, including “an interest 
ing career” or “financial success.” 

Even when only young people ar 
quizzed, the answers reinforce the statu 
of marriage as our most appealing volur 
tary institution. A survey taken last yea 
by the Research Services of the Institut 
of Life Insurance found that 83 percer 
of the people questioned agreed with th 
statement, “The traditional family is im 
portant to American society and shoul 
be preserved.” (The year before, whe 
the Institute put the same question t 
the same sort of people, 76 percent ha 
agreed.) More than one in three youn 
people described traditional maa 
as “a great thing.” (continued 





To help you keep your family healthy—and help beat the high cost of medical services 


LADIES HOME JOURNAL 
_ FAMILY MEDICAL GUIDE 


. the most practical and complete medical guide ever written.” 
eeconimenied by Journal editors as a vital source of information for you to use as 
the first line of your own and your family’s medical defense. 


‘ Comprehensive. More than 1,000 pages 
of reliable medical information. 

| 

* Authoritative. Written by Allan E. 
Nourse, M.D., in consultation with 
specialists in many fields. 


Practical. Filled with thousands of 
medically sound procedures you can 
use at home. 


69 Chapters—filled with facts and 
sound advice in 1,088 pages. 


Special quick reference index for 
emergencies. 


Complete glossary of terms, from 
“Abortion” to “Yellow Fever.” 





* Family advice from a family doctor in 
more than 2,500 easy-to-read subject 
references. 


Life-span questions answered clearly. 
From “Infancy” to “Old Age.” 


Early warning signs of approaching 
illness. 


* Tonsillectomies, yes or no? 
How to avoid varicose veins. 
How to cope with adolescence. 
Bedwetting—causes and cures. 


Master index—from “Abdomen” to 
“Zuelzer.”’ 


Next to your doctor, you are the person most responsible for your family’s health. 


You as a wife and mother may play an even more important 
ealth role than your family doctor—because you, much more 
han he, are always “on the spot.” 


he Ladies’ Home Journal Family Medical Guide is written 
expressly for you. Clearly, concisely and authoritatively, it 
presents you with a complete, frank and above all, reassuring 
iew of the current state of medical knowledge. 


We invite you—at no risk—to examine the Family Medical 

Guide for 10 days. Leaf through its more than 1,000 pages. 

Look at its more than 200 illustrations. Make a list of the ill- 

nesses you worry about most, and look them up. Discuss the 

book with your husband. With your children. Above all, with 
Ladies’ Home Journal Reprint on 


F RE HYPOGLYCEMIA 


your doctor. Then make up your own mind—without pressure 
from us—whether this extraordinary volume is worth its spe- 
cial price to you of $12.95 (it regularly retails for $16.95). 


To receive your personal copy of the LH] Family Medical 
Guide, simply clip and complete the accompanying coupon 
and send it to us. There’s nothing to lose. If, after 10 days’ 
trial, you decide not to keep the Family Medical Guide, sim- 
ply mail it back to us in undamaged condition and your money 
will be refunded immediately, no questions asked. 


You may not need this 1,088 page Family Medical Guide 
today, but someday you will need some of the helpful infor- 
mation and peace of mind it can bring you. Invest in it today. 


Ladies’ Home Journal Family Medical Guide 
Dept. 11036 4500 n.w. 135th Street, Miami, Florida 33059 —| 


Hypoglycemia (low blood sugar ) is frequently a puzzle to doctor 
and patient alike. It is often the hidden cause of exhaustion, de- 
pression, irritability, hypochondria, dizziness, frigidity and many 
other physical or mental symptoms in persons of all ages. 


The Journal’s article on hypoglycemia was one of our most 


popular medical features ever. The malady afflicts millions of 
Americans, and this article brought hope to many. 


If you order your Medical Guide now, we will send you a copy 


of “Hypoglycemia” free. It’s yours to keep, even if you decide 


not to keep the Family Medical Guide. But send in your order 
now to get both the guide and the free reprint. 








YES! Please send me the LHJ Family Medical Guide! (#80092) for 10 days | 
home examination. | understand that if | don’t feel it’s the most practical | 
and helpful health guide for my family, that | can return it for a full and 
prompt refund. The free reprint on Hypoglycemia (#91013) is mine to keep. | 
{-] Enclosed is my check or m.o. for $12.95 (reg. price is 

$16.95. | save $4.00). N.Y. and Fla. residents add sales tax. 


Please charge my Family Medical Guide to (check one): 
{-] BankAmericard (] Master Charge* 
Expiration Date. "Interbank + 


Account + 


(Above your name) 
NAME 
ADDRESS 
CITY 








(ORDER YOUR LADIES’ HOME JOURNAL FAMILY MEDICAL GUIDE NOW!) 







If your husband can’t stand watching you scratching 
your scalp because the itching is “all but killing” you, 
you may need a tough dandruff shampoo called 
Psorex. 

Psorex is a medicated shampoo that combats the 
scales of simple dandruff with one of the most effec- 
tive scalp medication ingredients you can get for the 
problem. And Psorex also helps relieve the itching 
that can be caused by psoriasis, eczema and mild 


OLD-FASHIONED 


MARRIAGE IS BACK 
INSTYLE 


continued 


“Tve heard very little about open 
marriage from the college-age genera- 
tion,” says Mrs. Doris Coster, dean of 
students at Barnard College. “I see a lot 
of couples who’ve been living together 
three or four years, now marrying. Most 
of them make it very clear theyre think- 
ing of marriage in traditional terms.” 

Of course, the truth about marriage is 
not only available on prescription from 
a doctor’s paneled office. It dwells in 
singular places, including a sweetly 
seedy beach house in Nantucket where 
I sat with two married couples, the fringe 
rains from a hurricane slashing at the 
windows as we wrapped ourselves snug- 
ly around a jug of California chablis. 

I'd known one of the couples for a 
dozen years. Though both Barbara and 
John had careers, they mostly acted in 
unison, from Mass on Sunday with their 
two boys to dinner once a week, every 
week, with her family. They shared 
friends and goals as well as, exclusively, 
their bed. By the O’Neills’ standards the 
matriage was closed. Just the two of 
them, huddled in their narrow valley, 
for nearly 20 years. I knew some of their 
problems—past, present and looming: 
Barbara was scheduled for surgery the 
next week—her doctor had found a lump. 
But when John looked at her, he was 
able to smile. “I married this girl in 
1956,” he said, “and if I knew then how 
it would be now, I would still say yes.” 

Because I knew them both so well I 
wasn't skeptical, just envious. How do 
you achieve so strong a bond, such depth 
of loving, I asked them? The answer was 
so ridiculously simple (to some sophisti- 
cates, surely, just ridiculous) that I am 
proud to pass it on. “By doing things to- 
gether,” John explained. “By helping 
each other out.” 

At the other end of the marital spec- 
trum, I discovered Bob McGinley, presi- 
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““stop scratching 
your head - itlooks 
horrible dear.’ 


IT’S TIME SHE SWITCHED TO ONE OF TODAY’S MOST EFFECTIVE SCALP 
MEDICATION INGREDIENTS FOR TOUGH DANDRUFF PROBLEMS. 










seborrhea. Start using tough, medicated Psorex 
Shampoo today, and keep on using it regularly, at 
least once or twice a week. You'll see how Psorex 
helps control even the most persistent scales of 
simple dandruff... and helps eliminate the itching. For 
a free trial sample of Psorex send 50¢ to cover pos- 
tage and handling to Dept. LJ, Box 553, Union, New 
Jersey 07083. 


dent of Wide World of Contemporary 
People, which not long ago sponsored a 


symposium on “Lifestyles ’75.” Mar- 
riage, sexuality and love were among 
the topics discussed all day at a hotel in 
Anaheim, California. 

“Open marriage didn’t work because 
you were doing things away from your 
wife or husband,” Bob explained. “Open 
marriage says I'll do my thing and you 
do yours, on the outside. We prefer core 
marriage, which is more honest. Core 
marriage says, if I find somebody I like, 
Tl bring him home.” 

A popular aspect of core marriage, 
Bob pointed out, is the art of swinging. 
“You don’t read about these people be- 
cause they don’t stand on street corners 
and wave flags,” he said. “They're pro- 
fessionals. They're functioning business 
people. Their only deviancy—and I don’t 
mean in the Biblical sense—is that they're 
sexually free.” He and his wife Geri are 
so free, he added, that they made a film 
for Tokyo TV in which another swinger 
joined them in bed. 

Bob seemed to sense my surprise. 

“Wake up,” he said, not unkindly. 
“We're just talking about social sexual- 
ity. Why can’t we treat sex as a recrea- 
tion, like tennis?” He didn’t wait for an 
answer. “Come to our symposium next 
year. We'll give papers.” I said maybe, 
and we both said goodbye. He was a 
nice man, but I didn’t understand. 

Back in New York, I talked with 
Lloyd Levin, an insurance and market- 
ing consultant for more than 20 years 
who knows all [ll ever need to know 
about lifestyles and their statistics. Of 
the 54-million family units in this coun- 
try, 12 percent are run by a single par- 
ent, the mother. Thirty-five percent of 
all divorces happen because of fights 
about money. Lloyd told me that one of 
every 2.3 people married in 1960 is now 
divorced, and I believe him. I can tell 
you that I was married in July of that 
year, and I still am, while a friend of 
mine married a few months earlier, was 
divorced three years ago. 

It was not your casual, jet-set split. 
There was plenty of pain to go around 



































at the time—among the wife and 1 
husband and their two sons and, not 
all least, the grandparents. In differe 
forms, the pain continues. She and 
boys still live in their suburban hous: 
not the most carefree lifestyle for a ¢ 


times she rereads old anniversary care 
Though she feels divorce was inevitab 
she says, given their conflicting perso} 
alities, she also feels deep regret th 
time is going by so quickly and evel 
thing went so wrong. When I asked 
whether, from her special emotion 
viewpoint, she could still endorse trad 
tional, monogamous marriage, she sa 
without hesitating that she could, 

“In an open marriage, especially 
there were sexual involvements, there 
be such a dichotomy, such a division 
loyalty,” she said, “I couldn't handle 
and I don’t think most people could. Y¥ 
still need one person you can trust, 0 
special person who’s the center of it a 
She smiled ruefully. “A permanent 
lationship is important, even if it does 
last.” This time I understood. 


Open vs. unprotected 


It is tempting, in discussing open m 
riage, to invert the O’Neills’ own me 
phors: sometimes, if you plant that flo 
er in an open, unprotected field, it 
get trampled. It may never grow aga 
(“Happy the bride the sun shines o 
promised the ancient sages, using { 
gardening simile long before either 
O’Neills or I played around with it, 
illustrate the powerful effect of sunsh 
on life and health and growth.) 

But beyond symbolism;there’s a si 
pler truth. When you make the exclus 
commitment of a man and a woman e 
to the other a throwaway thing, da 
able but disposable, you have effectiv 
dissolved the grounds for marriage. I 
subtle, but still incredibly import. 
way, a pledge of allegiance that’s opti¢ 
al doesn’t mean quite the same thing 
that sounds old-fashioned, why then 
suppose it is, just as certain “additio 
relationships,” by any other name, wot 
be called affairs—or even, to be hopele 
ly traditional about all this, adultery) 

To be fair, some of the things | 
ONeills say in Open Marriage mi 
sense. Why do we say “man and wi 
instead of “husband and wife” or, | 
that matter, “husband and womai 
Surely one partner in a marriage m) 
not try to change, reform or otherw 
reconstruct the other; that way lies Fé 
ily Court, or an indefinite span of n 
eries. And, of course, if we expect | 
mates to bring us instant, constant ¢ 
consistent happiness and fulfillment, 
can expect disappointment; when \ 
we ever learn that the fault has fore 
been in us? (Not that I have learne¢ 
myself, or why would my own husbai 
that night in Nantucket, have been wi 
ing along the (continued on page 1) 
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1 interview with Karen Scott 
/ Pasadena, California 


| “Then I got it 
all together by 
gaining 5 inches 
on my bustline 
in just 2 weeks 
with the Mark 
Eden Developer.” 


). “5 inches in 2 weeks is a 
inarkable gain. Karen, why do 
'u think your bustline grew 

« rapidly?” 


je “I don't know. There's an almost 
jagical quality about the Mark Eden 
)-veloper. I could actually feel the 
Ference on my bustline from the very 
yst day; then each day I could see my 
stline shaping, filling out, lifting, 
Itting larger. I followed the instruc- 
ons very carefully and faithfully and 
bustline just grew—from 35 to 40 
just 2 weeks.” 


ver two million Mark Eden Developers 
ve been sold to women who, like 

iren, wanted fuller, shapelier bust- 

1es. For thousands Mark Eden has 
‘nsformed flat bustlines into firm, 
apely fullness. For many others it has 
shaped the drooping look into a 

iter, smarter, younger silhouette. 


). “Karen, did you have to gain 


y weight to add 5 inches to your 
istline?” 


‘Ve “No, not a pound. My weight was 

out right and my figure wasn’t bad, 

cept for my bustline—but the flat 

est was ruining the whole effect. The 

ck of a bustline gave my figure a sort 

| straight up and down look and some- 
yw made me feel less feminine, less, 

I guess, less desirable as a woman 

| d—well, I just didn’t want to be 

|| Echested anymore...then came 
ark Eden. My bustline grew like mad, 

y weight stayed exactly the same and 
yw my figure is just the way I always 
oped it could be. It's like a dream come 
pie.” 


a - 


ae Mark Eden Developer is not an 
tificial stimulator or a cream. It is an 
clusive exerciser that employs special 
chniques safely and effectively. Mark 
den is the world’s most successful 
_istline developer. Over two million 
lark Eden Developers sold and every 


| Mark Eden 1976, 24970 Hesperian Boulevard 
| Hayward, California 94545 


| 


“Being 
flat-chested 


was 
spoiling 
my figure. 





one covered by a complete Money Back 
Guarantee. 


Q. “Karen, after being flat-chested 
what does having a full bustline 
mean to you?” 


A. “Well, I just love the way I feel. 
Now I don’t envy every girl see with 

a pretty bustline. I just feel so confident 
and so proud of my own figure. I know 
I look better so I feel better about myself 
in every way—more attractive, more 
feminine, somehow more special. And 
I'm terribly pleased—thrilled really—at 
the sudden rash of compliments that 
I've been getting from so many people 
_.. Mark Eden has certainly made life 
more interesting and a lot more 
exciting.” 


For years Mark Eden has documented 


and published actual photographs of 
women who have achieved dramatic 
new bustline size and beauty and while 
we do not state that every woman will 
achieve results, thousands of women 
report that the Mark Eden Developer 
has given them the kind of bustline 
they’ve always dreamed of. 


QO. “Karen, then you would 
recommend the Mark Eden to 
other girls?” 


A.Oh, yes! I’ve seenso many girls 
get sensational results with the Mark 
Eden Developer and all of them feel the 
way I do, prettier, more feminine anda 
lot more self-confident. I recommend it 
to all my friends and you know the 
Mark Eden is guaranteed; if a girlisn’t 
really thrilled with her own results she 
can get her money back,”’ 


The Mark Eden Guarantee is your pro- 
tection: If after using the Mark Eden 
Bustline Developer and Course for only 
two weeks, you do not see a significant 
difference in your bustline development, 
simply return the developer and course 
to Mark Eden and your money will be 
promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the fabu- 
lous Mark Eden Developer... you 
receive a complete course of instruc- 
tions, fully illustrated by photographs, 
which shows and tells you exactly how 
to use this remarkable developer for 
your maximum results ...and you 
receive the MARK EDEN MONEY 
BACK GUARANTEE. 


Mark Eden 


P.O. Box 7843 Dept. LH-42 
San Francisco, CA 94120 


I 

I 

| 

l 

I 

I 

: Please RUSH me my Mark Eden 

j Developer and Bustline Contouring 
Course. I understand that this course is 

| 

| complete and that there will be nothin 

P 8 

else to buy, and that if I do not see 

| satisfactory results in bustline develop- 

| ment within two weeks, I can return 

| everything to Mark Eden and receive 

! my money back. 

| 

| For the above complete course and 

| Bustline Developer I enclose $9.95 

| P 

| plus .50 for postage and handling. 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 


[]Cash [_]Check [_] Money Order 


No COD’s accepted 
Shipped in plain wrapper. 








Dn a a i wc ne ene ss et se ate od a is a WM eK SS ne te a el 


Name 
Address 
City 
State Zip 
Le Please print-——————— 


WINTER SPECIAL 


Baby's 
First 
Shoes = 
Bronze- | 
Plated (° 


a ae a é 
Solid Limited time only! Baby’s pre- 
in [ cious shoes gorgeously bronze- 










plated in sOLID METAL for only 
$3.99 a pair. Don’t confuse this 


only offer of genuine life-time 
BRONZE-PLATING with 

$ Go painted imitations. Satisfaction 
— Guaranteed. Also Portrait 

- Stands, ashtrays, bookends, TV 

a pair Lamps at great savings. Perfect 


Gift for Dad or Grandparents. 
Send No Money! Rush the cou- 
pon with your name and address 
today for full details, money- 
saving certificate and handy mail- 
ing sack. Mail the coupon today! 







MAGAZ 


f-—----------------- 


AMERICAN BRONZING CO. 


P.O. Box 6504-A6, Bexley, Ohio 43209 1 

FREE and without obligation —rush com- I 
I plete details of your genuine bronzing of | 
| baby shoes, money-saving certificate, and J 
I handy mailing sack. | 
NeNaiie) cea nececo aden Mara ete nee oe: I 
PAA AVES Shas wiotals aiey tere rates oe EOE oes 
I Gils omens Slalemern corse: LAD eevee ets | 





J ad i f. S83 3 
Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 


body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. 


14 DAY MONEY BACK GUAR. 
$16.95—send check/M.0. 


[| | enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 


(J | enclose $16.95 in full payment. 
() BankAmericard /Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-61 
5701 W. Adams Blvd., Los Angeles, CA 90016 





WARRANTY TO Co, 
oe WS Ug 














Total Value $9.00 $3.98 
NOW ONLY 

Just send name 

n Or leliver T 
postman $3.98 plus €C.O0.D 1 

50¢€ shipping and handlin 

C.0.D costs (No C.0.D 


Satisfaction Guar 


ED SALE, Studio 111A, Avon 
138 





k 


By the Sea, N.J. 07717 








Vibrant vegetable colors of a carrot, 
scallion or beet on a rich black back- 
ground make these accent banners a 
must for a kitchen, den or family room 
wall. Hand-printed art in striking colors 
on durable cotton canvas. 12” x 36”, 
ready to hang. $8.95 each. All 3 for 
$24.95. Our House, Dept. K, 6 Forest 
Ave., W. Newton, MA 02165. 





Walk in warmth 
Thermawear for men and women is an 
excellent body-insulating underwear. 
Made with thermolactyl fiber, it keeps 
you warm without feeling damp. Ideal 
for sports. This fine company says it 
temporarily helps soothe minor pain 
from arthritis, etc. Styles, sizes include 
full length, etc. For free catalog: Damart 
Thermawear, Dept. LHE1, 2450 Sibley 
Blvd., Posen, IL 60469. 





Moss rose brewmistress 

Gloriously glazed ceramic pot prettily 
boils up to 4 cups and very quickly. 
Pot, with golden accented rose motif on 
both sides, is cheerfully colorful on your 
table or counter. 614” high. With 4’ 
cord. $4.25 plus 50¢ p&h. Downs, Dept. 
3112-Z, Evanston, IL 60204. 
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IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 
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Sterling zodiac rings | 
lt’s always a good sign to select thes 
heavy and handsome zodiac rings fo 
him or her. Solid sterling silver, the big 
bold contemporary. designs by famous 
designer, James Russell, blend divine 
ly fashion-wise. Specify sign or birth 
date. Sizes 4,5,6,7,8,9,10. $9.98. Adc 
35¢ p&h. Vernon, LXE, 510 S. Fultof 
Ave., Mt. Vernon, NY 10550. 











j 
Cheese ’n cracker container | 
One of the nicest (and freshest) item} 
to come down the gift pike is this handi 
some holder for cheese and crackers 
candies or cakes, or fruit and cheeses 
It’s a cleverly recycled gallon jug in twé 
parts with an ash-surfaced hardwoos 
cheeseboard in between. Choose clea 
or green. $11.95. PegRoy, LH, Bo 
1157, Costa Mesa, CA 92626. 











Color photo bargains 
Receive 16 wallet size; 12 wallet siz 
with free 5x7; three 5x7 enlargement 
or, one 8x10, from any color phot 
(8x10 or smaller), color negative, o 
slide (returned). Finest quality sil 
finish smudgeproof paper. Your choic 
$2 plus 35¢ p&h per offer. Add 50 
extra for Ist class service. Robin A 
Studio LH-1, New Rochelle, NY 1080: 
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/orator color on the coupon and mail it to us. 









following two months you will receive your second and third sets of recipe cards 
same low price of just $1.19 each plus postage, handling, and local tax. If you 
pmpletely satisfied you will thereafter receive three sets of recipe cards 
/th for the next seven months, until your 24-set library is complete. You will 

5 be billed at. the same low price of $1.19 per set plus postage, handling, 


/Cal tax, and the sets are in every case sent to you on approval. You may 
/ancel the entire arrangement at any time. When your Betty Crocker 
? Card Library is complete, you will have more than 1,000 recipes 
Vv fingertips to meet every home and entertainment need. 
| 


ii 


] 
‘mited to one per household. Available in Canade—priced slightly higher. 


a Be 
| 

'LDEN PRESS 

yartment BC-452 

/ Community Drive 

te Success Park 

sat Neck, New York 11025 


Me) CTC) 


Flame Red Harvest Gold Antique White 


ase send me the introductory offer as stated in this ad. | 
erstand the $5.00 Recipe File in the decorator color | have 
2cted above is mine to keep without obligation, just for 
‘mining the first set of Betty Crocker Recipe Cards 





hado Green 


ne 
dress 


Yemen see States Zip 


ess, Dept. BC-452,175 Community Drive, Lake Success Pk., Great Neck, N.Y. 11025 


| eautiful Recipe File, valued at $5.00, is yours FREE with your first set of 
2rocker Recipe Cards. It comes in your choice of four stunning decorator 
and keeps your cards clean, tidy, and ready for instant use at any time. 


lb advantage of this special offer, simply indicate your choice 


)| rush your first set of 27 Recipe Cards — SEASONAL FAVORITES 
) four blank cards for your own recipe discoveries ... PLUS the 

2 File and Divider Cards, for 14 days FREE examination. You may return the 
within 14 days and owe us nothing. Or you may pay only $1.19 plus a small 
for postage, handling and local tax for the set of Recipe Cards. Either way, 
ipe File, a $5.00 value, will be yours as a GIFT, without obligation. 





Start 
Building Your 
Collection Now! 


From all the thousands of recipes developed 
and tested by the Betty Crocker Kitchens over the 
years, they have chosen the most popular — YOUR Favorites! 


There are more than 1,000 recipes in all, many never before in print. They are 
divided into 24 categories, some of which are for parties — others are for family meals. 
There are money-saving recipes galore along with helpful tips and serving ideas. 


a Se 
New SrectarEun shape for a larger mirror 
area! The bathroom mirror that comes to you— 
8x6’’ two-faced mirror flips from plain to 
magnifying, extends to 20’’, swivels for best 
angle and light. Gives back-of-head view to 


style and trim hair, folds flat to wall when 
not in use. Polished chrome-plated metal. 


8672 Extension Mirror .............. $14.98 
Add 75¢ post. & hdlg., N.Y. res. add taxes 


o€ The Country Gourmet 


Dept. 112, 512 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 


Gaponeditorn ciraadelandsonhe mysterious 
Far East — this valuable collection of 53 gen- 
uine postage stamps from Borneo, Burma, 
Hong Kong, Malaysia, Nepal, Siam,Sarawak, 
Singapore, Viet Nam, etc. Supernatural 
Demon-God (half-man, half bird), ferocious 
wild beasts, ceremonial dancers, weird orien- 
tal idols, many others. Guaranteed worth 
over $1.50 at standard catalog prices — all 
for 10¢! Also, fine stamps from our approval 
service which you may return without pur- 
chases and cancel service at any time — plus 
big FREE Illustrated Catalog. 


Jamestown Stamp Co., C16LJ, Jamestown, N.Y. 14701 














“SAVE YOUR HEART” with a 
STAIR-GLIDE® 


stairway elevator 
RENTAL-PURCHASE 
Program Available 
















Installs easily. No marring walls. 
Shipped fromfactory in 4 days. 
STAIR - GLIDE®... #1 selling 
stairway elevator! 













WRITE FOR FREE BROCHURE 
AND NAME OF DEALER 
NEAREST YOU 








ae AMERICAN STAIR-GLIDE® CORP. 
4001 E. 138, Dept. LHJ-16 
Grandview, Mo. 64030 











earn to make, repair, dress and 





| Address ao 
I City =e ea Sta , SSeS Zip Ske 


| LIFETIME CAREER SCHOOLS, Dept. D-768 


LW 2251 Barry Ave.,Los A 





restore dolls of all kinds — old | 

d new. Start business or hobby. | 

FREE booklet de »scribes home | 
tudy course. No salesman. 


1 
1 
i 
| 
| 
| 
es, Ca. 90064 a af 


BUILD THESE 
BEAUTIFUL 
CLOCKS 


NOW AT BIG SAVINGS! 
Send just $1 for plans & in- 
structions to build choice 
of (A) Grandfather or (B) & 
(C) Grandmother plus in- 
formation-packed catalog 
of movements, dials, parts 
& kits to build these and 
16 other fine clocks. All 3 
plans — $2.50. 

Catalog alone 50¢ 


—__ NEW! 
UNFINISHED & FINISHED 


ASSEMBLED CASES 


are now available for these su- 
perb clocks with a wide choice of 
woods, movements, and dials. Full 
details included in catalog. 


MASON & SULLIVAN CO. 
Dept. XLH, Osterville, Mass. 02655 




















1 
y,.. ! AFTER 
Limited time only. Have any item replated at 
sale price. No extra charge for dent removal or 
straightening. Have your worn antiques, heir- 
looms QUADRUPLE SILVER-PLATED by 


America’s largest replaters. All work 100% 
guaranteed. Write for free price list to: 


SENTI-METAL CO., Silver-Plating Division 
Dept.LH! 1919 Memory Lane, Columbus, Ohio 43209 








EASY GOING LOAFERS 
““MANDY" — Sporty in-or-outdoor companions! 
You'll love the incredible comfort of their 
glove leather uppers, cushioned insoles and 
low heels. In Camel, Black or Gold. $12.95. 
Sizes: 4 through 12. Narrow, Medium or Wide 
widths. No half sizes over 10. $1.00 extra per 
pair for sizes over 10. Add 90¢ postage for 
each pair ordered. Refund if not delighted. 
Free catalog. SOFWEAR SHOES, Dept. MA, 
1711 Main, Houston, Texas 77002. 


BORDERLESS COLOR PHOTO SPECIALS 


Seely ia gter SIZE — 
BUTTS} 5x7 IN COLOR \ 
3—5x7 ENLS. 
1-8x10 ENL. 
20 WALLET SIZE 


color copies on silk finish paper without bor- 





ders, Brighter than original. Send any photo (8x10. or 
smaller). Returned Add 35¢ per selection for postage and 
handling, and 50¢ extra for First Class service. Satis- 
faction guaranteed or money back. 


Reliance Color Labs Inc. 
Studio 52-D, Box 150, Port Chester, N.Y. 10573 

















Leaf of Life 
Grow your own Leaf of Life that ste 
to grow on air alone. Later, pot 
Grows 1-6 feet. New plants grow fr 
edges of each leaf; if a leaf falls, a 
plant starts to grow on air, wate 
soil. Blossoms with fragrant pink 
lime-green flowers. 3 for $1; 9, $2 
Add 25¢ hdlg. Roberta’s, Dept. HJA 
Box 630, Shelbyville, IN 46176. 















Coffee to go! 
Commuter coffee cup lets you tak 
coffee break right in your car W 
traveling or on time-consuming si 
and-go trips when. minutes are preci 

Outer cup adheres to~dashboard @ 
houses a plastic mug with spillpi 
cover and opening for sipping. 34m, 
high. $3.25; 2, $6. Bruce Bolind, Di 

LH1, Boulder, CO 80302. 
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A strange name but, for over 50 yea 
Icy-Hot has been giving arthritis @ 
rheumatism sufferers blessed tempor li, 
relief from minor aches and pains. | HLS 
you have to do is rub it in to send piPil\’ 
to sleep. Guaranteed to help, or 
money back. 31% oz. jar, $3; 7 0Z.% 
J. W. Gibson, Dept. LH1E, 2000 ? 
Illinois St., Indianapolis, IN 46202. 
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ela Benyas tells us... Case =R-050 


elt | was wearing a ‘‘tire’’ around my 
tline until I used the “5’’ Minute 
'y Shaper Plan...to lose pounds and 
nes ...without stringent diets or com- 
lated exercises.” 


' are the 6 reasons why you, like Pamela, can 

) looking years trimmer...in 14 days...if you 

) using our ‘5’ Minute Body Shaper Plan right 
! 


| 


concentrates ils slimming action on your 
_ areas; waist, hips, upper thighs — that give 


les gracefully—not body part by body part— 
Plan stimulates faster slimming action, to 
Hyou start fashioning a more youthful-looking 
e in 14 days. 

/mple to use. No disrobing. Attach it to any 
» knob, stretch out comfortably on the floor. 
ne ‘5’ Minute continuous, rhythmic, enjoyable 
tise twice daily, whenever you have the time, 
} while watching TV. 

resigned to slim fatty problem areas. Choose 
4 different ‘5’ Minute exercises, each created 
Ip trim down the problem fatty deposit areas 
bur figure in 14 days. 

0 rigid dieting. We suggest you temporarily 
0% Jess until you reach your normal weight, 
mut giving up any of the foods you Jove —eat 
jream, Cakes, Pasta, whatever! (It’s all in 
uide.) 

afer and saves time. No more running to gyms 
omplicated, exhausting workouts that can 
gn you. This simple ‘5’ Minute Plan, that you 
t home, leaves you refreshed. 

eighs only 16 ounces. Fits any wallet-size 
. Stores anywhere. Travels with you so you 
ir have to miss a trimming session. Remember, 
ithe daily sessions that firm, shape, and 
ion you a more youthful-looking figure 


Fun, With Results...’'5'° Minutes And Out. 
E SECRET WHY IT BEATS FASTING ALONE, 

XING YOUR FIGURE LOOK YEARS YOUNGER. 
Ke our Plan, fasting programs usually burn off 
y active tissue (muscles) during weight loss, 
h can cause your skin to wrinkle, muscles to 
and create dragging fatigue. Our Plan in- 
Hes active tissue growth — through the use of 
nted © Joe Weider, 1975 


Another Fine Product of Weider Health and Fitness 


o Available At Better Beauty Salons 


September 4 


September 18 
After 
14 Days 


Weight 108 lbs. 


Before 


- Weight 118 Ibs. 
4 Waist 3273” 


(Photos guaranteed 
unretouched) 


(Photos guaranteed 
unretouched) 


“TI saw 
and felt 
slimming 
results in 
the first 
3 days.” 





“T lost 10 pounds of unwanted weigh 


the ‘5' Minute exerciser — while concentrating 
greater fat loss (by exercise and temporary 20 
percent food reduction), making you Jook years 
younger as you slim. Within the first ‘5’ minutes 
you use the exerciser, you start burning off fat, 
speeding up your metabolism to help burn up 
stored calories, releasing excess water. Helps curb 
your appetite without suppressants. Increases 
energy and well-being. It’s so simple and enjoy- 
able a Plan to follow, we guarantee you can stay 
with it, remaining slim without regaining those 
inches and pounds. Jt can put an end to your 
“oain-and-loss-cycles.”’ 


Use Our “5” Minute Body Shaper 
Plan And We Guarantee These Results: 
“Do one 5” Minute Exercise 
twice daily, eat anything you 
like (JUST 20% LESS), you'll 
lose pounds and: inches, im- 
prove vitality, fitness within 14 
days—or your $7.98 will be 


refunded.” 

EXPERTS AND CUSTOMERS AGREE: 

It's the no-nonsense way to shape up fast! 
Scientific reports and many of our 600,000 Cus- 
tomers inform us that sauna wraps, inflated belts, 


The Original 
Scientifically Tested 


ite 
Meu a 


Waist 253/44” x 


had to pay me to show a photo 
of myself 14 days ago... Not now!” 


t and 7's inches 
off my waistline in 14 days...Its a new world!” 


weighted belts, and other ‘effortless exercisers’ are 
shaping, and 
‘YOU MUST WORK OFF 
THE INCHES," experts say. We believe, and results 
prove, ours is the simplest, safest, most enjoyable 


of litthe or no value in firming, 


muscularizing your body 


Plan to do it. 
Here's a sampling of what the 


customers who 


have shaped up on our Plan tell us happened to 
them: “I lost 25 pounds, 554 inches off my waist 
in 14 days,’’ G. C. ‘‘Lost 32 pounds, 653 inches off 
my waist in 24 days,’ M.F. ‘‘I lost 7 pounds and 
554 inches off my waistline in 9 days,’' L.S. 


START SHAPING UP NOW! 


It is America’s most success[ful body trimmer and 
shaper. Over 600,000 customers have purchased 
our ‘5’ Minute Plan to slim down fast. Results are 
proved and some notarized. Our guarantee to you 
is in writing. Experts agree our Plan works—and 
works fast. Now, can you think of any reason for 
not ordering your ‘5’ Minute Body Shaper Plan and 





IN CAN 


start slimming down today? 


Satisfaction Guaranteed!!! 


“Use our improved ‘5’ Minute 
Body Shaper Plan for 14 
days! See what it can do for 
you! If it is not what we 
say it is, simply return it 

to us, in good condition, for 
your $7.98 refund.” 


Weighs 10 ounces 


Joe Weider! Dept. BA/MW 


Builder of Beautiful Bodies since 1936 
21100 ERWIN ST., WOODLAND HILLS, CA 91364 


| have a lot of pounds and inches to lose. You promise that 
| will feel glorious and begin to look slimmer in just 
3 days 
[] | am enclosing $7.98 plus $1.00 for shipping 
and handling. (Calif. residents add 6% sales tax.) 
(J Check, (.) Money order. Please allow 3 to 4 weeks for 
delivery. Rush ‘5’ Minute Body Shaper and Illustrated 
Guide —in plain package to 





Name 3 ; Sas ee AG Onaga 
Address.. 

City 

State 3 Zip 





ADA: 5 Minute Body Shaper, 2875 Bates Road, Montreal, Quebec. 











Mrs. Ro bt) Monroe 
$75 Beach Avenue 
fuens, Calitormis 
oq iat 
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William D. Hertis 


a . 22 Ballard Road 
Saf. Lec, Washingt” 
Z 5 











Mfr, GM, WC, Career 
Shadow Falls Manor 
2705 Univesity 

kder, Me. 04813 




















Donna © AW 
Palm Or. ' 
jorid 






rs. 


g3t 
Hayes, Fi 


Mn. Joka Austin as 
\ Austin, Ar uona “4 
ER S002 


ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 11/2x'/2”. 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. Via 
Air add 39¢ per order. 80 p. Useful Gift Catalog, 
25¢. Bruce Bolind, 31 Bolind Bldg., Boulder, Colo. 
80302. (Since 1956, Thanks to You!) 


UR NL ey 


SENSATIONAL 
OFFERS IN ONE 


Wael he 


1. Genuine centennial post- 
age stamp as illustrated pic- 
turing the first U.S.A. stamp 
ever issued — 1847! 

2. Big collection of 19 all-different U.S. 
Stamps: 19th Century, $5.00 stamp, etc. 
3. Collection of prized Commemoratives, 
Civil War, a Mississippi Riverboat, many 
others. Also, other exciting stamps to ex- 
amine free. Buy any or none, return balance, 
cancel service anytime—but all 3 offers 
(plus 40-page Illustrated Cates are yours 
to keep! Send 10c — TODA 


Le E.Harris ERE CX-38, Boston qe 02117 


















Christine David 


LP ) 233 Flower Terrace 
'y Midland, Wisconsip 
54201 






























or 
ONE 8x10 ENL. 
or SUPER BARGAIN: 
12 WALLET SIZE PLUS 5x7 ENL. in COLOR 


Finest quality silk finish smudge-proof photographic pa- 
per. Send any color photo (8 x 10 or smaller) color 
neg., or slide (returned). Add 35¢ per selection for post- 
age and handling, and extra SO¢ for First ne Service. 
Satisfaction guaranteed or money b 


Quality Values, 652-A, New Rochelle, NA Y. 10804 


or 
) of) 3—5x7 ENLS. 
== 






FULL COLOR 











Quickly and Easily at Home 
Learn to make Professional corsages, 
arrangements, wedding and remem- 
brance designs. Study and earn your 
certificate at home. Unusual spare or 
full time money making opportunities 
or hobby. Send for FREE BOOK .. . 
“Opportunities in Floristry.” 


LIFETIME CAREER SCHOOLS Dept. B - 412 
2251 BARRY AVE., LOS ANGELES, CA 90064 








Rattan ’n willow furniture 

Wander through the wonderful world of 
rattan and willow in this full-to-the-brim 
catalog of 52 pages with a unique selec- 
tion of chairs, sofas, wicker lamps, 
headboards, tables, planters and ex- 
quisite accessories. Available in colors, 
too. Catalog, 25¢. Fran’s Basket House, 
LHJ1, Rt. 10, Succasunna, NJ 07876. 





Let’s face it 

Unsightly hair on arms, legs and face 
can be downright embarrassing. Perma 
Tweez, a do-it-yourself electrolysis de- 
vice, safely and permanently removes 
unwanted hair without puncturing the 
skin. Appears in various medical jour- 
nals. $16.95. General Medical Com- 
pany, Dept. LJE-24, 5701 W. Adams 
Blvd., Los Angeles, CA 90016. 





Jodhpur pant boot 

Kraus boot, ‘‘like wearing gloves on your 
feet,’”’ is genuine leather. Strap adjusts. 
Non-skid composition sole. 114” heel. 
Black, white, bone, luggage tan, choco- 
late brown, navy. Full and 4 sizes 5-10 
medium widths (A,B,C). $20 plus $1 
p&h. Old Pueblo Traders, 600 S. Coun- 
try Club Rd., LIK, Tucson, AZ 85716. 





Neat for napkins 

This quaint rendition of grandma’s pot- 
bellied stove creates an interesting old- 
fashioned napkin holder. Black iron 
holder is adorned with a delightful, 
colorful early American print. Makes a 
charming gift, too. $2 plus 50¢ for 
hdlg. Hedenkamp, Dept. 155, 361 
Broadway, New York, NY 10013. 
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Pierced earring case 
Smart looking brass case has 7 vely 
type compartments in two sizes. Com 
with tiny tongs to pick up your preci 
earrings with tender loving care. 
size, 234x2\4xl4", makes this ca 
ideal for travel and trips as well 
everyday use. Engraved with 3 initi 
(specify). Case, $4.95. Bruce Bolin 
Dept. LH1, Boulder, CO 80302. 

















Crystal daisy thimble 
This delightful hand-cut, crystal gle 
thimble is a definite must for the coll 
tor only. Entirely hand*formed here 
the U.S., the delicate frosted daisy 
sign is etched by a top artist. No t 
exactly the same—almost a one-o 
kind gift. $7.95 plus 25¢ hdlg. Dow 
Dept. 3101Y, Evanston, IL 60204. 










Optical illusion, look again! 
“All is Vanity’’ depicts a lady at f 
dressing table mirror, but the effect | 
flects a skull. A lesson to “‘look dee| 
rather than superficially. An optical 
lusion that makes a marvelous conv 
sation piece. 8”x12” ready for frami 
$1.75. Illusion, Dept. LJ, 306 Bu 
Hwy., Park Ridge, IL 60068. | 

| 













Joan Woodward 


- 
OH) — By learning Nature’s Weight 
of Glandular Control, you can com- 
“pituitary gland (nature’s built-in fat 
to order up to one pound of fat to 
body every day — while eating the 
ove. This weight-loss secret works for 
Bhether 5 Ibs. or 105 Ibs. overweight. 
irst heard that statement, | thought, 
'” As a reporter for the newsletter, 
‘ess Today’ published by Consumer 
“my job is to check out new diet 
developed across the country. Since 
yeight, | tried the dozens of diets | 








Janet Breslin 
Height: 5'3"” 
Weight: 142 Ibs. 
Waist: 29¥2 







Janet Breslin 
Height: 5°3"" 


Waist: 257/"" 












DAYS 
ating. None of the so-called ‘can't 
ts ever worked. When | heard that 
/nutrition expert, Robert Ridgefield, 
) my hometown, Canton, Ohio, who 
» he had developed a weight loss sec- 
‘lows anyone to lose weight without 
| trenuous exercises, pills, or phony 
)) devices, | decided to investigate. 
f my previous unsuccessful experi 
her weight loss programs, | had dev- 
ow me” attitude. So, when | went 
idgefield, | demanded proof. | start- 
Ih questions. Instead of arguing with 
“Look, I'll teach you my weight 
Ou try it and come back in 14 days 
ou will lose all the weight you want 
as much as you want.” | said, 
rry, because | consider myself per 
— a lost cause.’ He smiled and said, 
y, this is Nature’s Weight Loss Sec- 
rks for everyone, because it utilizes 
It-in Fat Evacuator, the pituitary 
« eryone has one.” 
I | two weeks later, happily admitting 
+ ‘rong. | had lost 14 Ibs., 4 inches off 
iid 3 inches off my thighs. The secret 
anted to know why. Mr. Ridgefield 
Fe answers to my questions. 
| DOES THE SECRET WORK? 
ft the secret work? 
)to understand why Nature’s Weight 
‘works, it is important to understand 
nethods fail. For years, Doctors and 

















Weight: 115 Ibs. , 


AFTER 6 WEEKS 


ry Single Day 


nutrition experts have been advocating counting 
calories, starvation diets, diet pills or strenuous 
exercises. And yet, 60% of all Americans are 
overweight. Millions more are becoming fat 
every day. Obviously, other methods aren't 
working. 

Q. Why do other methods fail? 

A. Two reasons. First, other methods are un- 
natural and therefore doomed to fail. They work 
against human nature. Starvation diets require 
too much will power and force people to drasti- 
cally change their eating habits and life style. 
People love to eat and starvation is sheer torture. 
No one in his right mind is going to torture him- 
self for very long. 

It's the same thing with exercise. They be- 


BEFORE 






Dan McClintock 
Height: S'11"" 

Weight: 191 Ibs. 
Waist: 3834" 











Dan McClintock 
Height: 5’11"" 

Weight: 174 Ibs. 
Waist: 34"" 





AFTER 17 DAYS 
come monotonous and eventually turn into sheer 
drudgery. It’s easy to find excuses not to do 
them. So usually they don’t get done. 
Diet pills are not only unnatural, but they 
leave you weak, nervous and prone to illness. 
The second reason other methods fail is be 
cause the results, if any, come too slow. If you 
don't see results fast, you will lose hope and quit 
trying to lose weight. 
Q. You've told me why others fail. Exactly why 
does this secret work? 
\. There are two reasons why Nature’s Weight 
Loss Secret of Glandular Control always works 
First, just as its name implies, the weight loss se- 
cret is natural. It was evolved by nature and has 
been working for over 2,000,000 years. Allow 
me to explain. Man has been on earth for about 
2 million years. For 99% of this time, he was a 
roving hunter. He subsisted on a hearty, well 
balanced diet of meat, fruit and vegetables. This 
diet kept him slim, healthy, and alive 
Q. How could eating make him slim? 
\. These foods triggered or turned on his pitui 
tary gland, nature’s built-in fat evacuator. The 
pituitary gland evolved in man as a survival 
mechanism, like a shell of a turtle, or the claws 
of a cat. Once triggered, the pituitary gland 
evacuated fat and kept man slim, fast and power 
ful in order to survive in a hostile world 
Q. Why has the Fat Evacuator stopped working? 
We still have one, don't we? 
\. Of course, everyone still has one. Unfortu- 
nately, for many, it’s not evacuating fat. In the 








Height: 5'6" 
Weight: 132 Ibs. 
Waist: 282" 








Linda Bonnel 
Height: 5’6"" 
Weight: 119 Ibs. 
Waist: 2472" 


AFTER 18 DAYS 


to Command your Pituitary Gland 
rder up to 756 times its own weight in Fat 


past 100 years, we have been ad- 
ding unnatural synthetic foods to 
our diets. These unnatural and 
other additional foods actually 





PITUITARY GLAND 







\ 


prevent the pituitary gland from Robert Ridgefield. discoverer of Nature's Weight Loss Secret, 
doing what nature intended it to points to the gland that will make you thin. Your pituitary gland. 
do — evacuate fat. But you can weighing a mere 1/60th of an ounce, can command up to one 
learn to trigger your pituitary pound of fat (756 x 1/60th of an ounce = one Ib.) to leave your 
gland to begin evacuating fat. body every single day. Since all of us have a pituitary gland, 
Q. How can | trigger my pituitary &veryone -5 Ibs. or LOS Ibs. overweight can learn nature's weight 

loss secret of glandular control. The article below will explain 


gland? 

\. Not by will power, not by 
concentration, not by starvation, 
but by eating! Only by eating a 
scientific combination of everyday foods, can 
you trigger your pituitary gland to evacuate fat. 


You need not drastically 
alter your eating habits. 
Q. What are these foods 
and how much can you 
eat? 

\ These everyday foods 
are the foods you love; 


steak, beef, fish, fried chic- 
ken, fruits, and vegetables — 
even desserts like strawber- 
ries with whipped cream. 
And you can eat as often 
and as much as you wish. 
Nature’s Weight Loss Sec 
ret is not a diet. It is a 
nutrition plan. It works with 
nature, not against it, and 
it's 100% safe. It does 
not require starvation, diet 
pills or strenuous and bor 
ing exercises. It does not 
leave you weak and _ ner- 
vous. It makes you feel 
healthier and more vibrant 
than ever before. Remember, 
this weight loss secret was 
evolved by nature to produce 
healthy, and powerful hun- 
ters. 

Q. You said there are two 
reasons why this secret 


works. What's the second 
reason? 

A. Nature’s Weight Loss 
Secret of Glandular Con- 





trol always succeeds _be- 
cause it gives fast, steady and permanent results. 
You start losing weight the first day. You can 
lose up to 14 Ibs. in two weeks. With these 
kind of results, rather than losing hope, you 
will be encouraged to lose even more. You 
will reach your ideal weight and be fat free 
forever. 

At the end of our conversation, | asked Mr. 
Ridgefield if | could talk with some people who 
had successfully used the secret. He did better. 
He introduced me to four people who were go- 
ing to start the weight loss secret the following 
Monday. 

| followed their progress from day to day and 
personally watched them strip away their excess 
pounds. Their success was so amazing, that | de- 
cided to feature them in my next article in ‘’To- 
tal Fitness Today’’. | had them photographed in 
the police line-up picture you see here to empha- 
size the title of my article, ‘Freedom From Fat: 
You Needn’‘t Be A Prisoner of Fat Any Long- 
er.” 

WHAT WILL THE SECRET DO FOR YOU? 

By using Nature’s Weight Loss Secret of 
Glandular Control, you will make foods your al- 
ly, not your enemy. This nutrition plan will trig- 
ger your pituitary gland and transform your bo- 
dy from a fat producing machine to a fat evacua 
ting system. Your pituitary gland will work safe- 
ly and naturally to evacuate fat 24 hours a 
day — even while you sleep 

By learning Nature’s Weight Loss Secret of 
Glandular Control, you will 





how you can reap the benefits of this amazing scientific break- 
through by losing as much as 14 Ibs. in two weeks 


©1975 C.P.C. 


* Lose all the weight you want, as much as a 
pound a day, while eating the food you love. 
*Lose inches off your waist, hips, thighs, 
and banish ugly cellulite bumps. 

* Never go hungry 

* Increase your energy and vitality. 

*Keep the weight off and be fat free forever. 

Nature’s Weight Loss Secret of Glandular 
Control is not yet available in any book store, 
anywhere tn the world. Mr. Ridgefield is current- 
ly exploring arrangements with a large East coast 
publishing firm to have the book published at 
$12.95. But the book is available right now, 
through the mail, at a special low price of $6.95. 
Why? 

After | had lost my weight, by using the 
weight loss secret, | was stopped in the hall by 
the Chairman of the Board of Consumer Publish- 
ing, Timothy Voros. He was amazed at my ap- 
pearance and asked me how | had done it. He 
too has been overweight all of his life. And Mr. 
Voros is especially concerned about his weight 
problem since his family has a past history of 
heart disease 

Later, during a meeting, Mr. Ridgefield con- 
vinced Mr. Voros to try Nature’s Weight Loss Se- 
cret of Glandular Control. Mr. Voros lost 22 Ibs. 
in 21 days by using the weight loss secret. He 
and his family were so grateful that he wanted 
somehow to return the favor to Mr. Ridgefield. 
So, Mr. Voros has ordered a small press run of 
Nature’s Weight Loss Secret of Glandular Con- 
trol to be printed. He then instructed me to 
write this article and offer the book to the pub- 
lic directly by mail 

HOW CAN YOU LEARN THE SECRET? 

If you wish to learn Nature’s Weight Loss Se- 
cret of Glandular Control, simply do this: Write 
“Weight Loss Secret’’ and your name and ad- 
dress on a piece of paper and send it along with 
$6.95 in cash, check, or money order. (Make 
checks payable to Consumer Publishing.) H you 
have Master Charge, BankAmericard, or Ameri- 
can Express, you may charge your purchase by 
sending the following information: a. name of 
card b. credit card number c. card expiration date. 

Mail your order to: CONSUMER PUBLISH- 
ING, Att: Mr. Timothy Voros, 401 Market Ave., 
N., Dept. H—11, Canton, Ohio 44702. 

Mr. Voros, as owner of Consumer Publishing, 
is very selective about the books he publishes 
and is extremely careful to preserve the fine re- 
putation of the company. So he ts personally 
backing this book with a 100% no risk quarantee. 
After following the weight loss secret, you must 
lose all the weight you want, while eating the 
foods you love. You must feel healthier, happier 
and look 10 years younger. If this doesn't hap- 
pen, just send your book back to Mr. Voros’ at- 
tention. He will personally see to it that you 
receive every penny of your money back — no 
questions asked 

Remember, only a small number of the $6.95 
edition of Nature’s Weight Loss Secret of Gland- 
ular Control has been printed. To make sure that 
you get your discount, why not order right now, 
while you're thinking about it. Because of Mr. 
Voros’ personal guarantee, you can order now, 
with complete confidence. If you have any ques- 
tions, fee! free to call Mr. Voros at (216) 
455-1422. Thank you. 
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IT’S N ANIMAL 


Dying in a steel-jaw, leghold trap. An animal that feels pain much like we do. Imagine having your 
fingers crushed in acar door. Nobody opens the door for 24 hours. That’s what happens in a steel-jaw 
trap. Less than half the states have laws requiring trappers to even check traps Cvety 24 hours. No 
one has cared much. /t’s only an animal. 


Every winter millions of fox, lynx, raccoons, minks, otters, muskrats, beavers, badgers, bobcats, 
skunks, and other animals suffer in these primitive traps. Why? Because humans think fur Coats are 
‘glamorous and chic.” There is nothing glamorous about being clamped in a trap for hours or even 


death. Some even chew or wring off their toes or paws to escape. But then, they’re only animals. 


This trap hasn’t changed much since the days early fur traders and mountain men used it to nearly 
wipe out the beaver in this country. That was well over 100 years ago. Today trapping is a sport. . .é 
hobby. . .a recreation. Few people trap for survival. The reasons have changed but the trap has not 
The pain and suffering it has inflicted on wild animals over the years is impossible to comprehend 
Still, little has been done about more humane traps. Again, the victims are only animals. 


It is time to change, time to stop making excuses for this needless suffering. It is time to outlaw the 
steel-jaw trap. 


It is the only decent thing to do—for the animals. Please help. 
Mail immediatély.1 The Animal Protection Institute of America 

P.O. Box 22505, Dept. HJ-A 

5894 South Land Park Drive 

Sacramento, California 95822 


Enough is enou | 2re about what | can do to bring an end to the use of steel-jaw traps in the U.S. My tax-deductible 
contribution of is enclosed to continue your public awareness campaign and stop this abuse of wilc 
animals 

Name ie eee 
Address on cae i 
City State wi a 2 Zp as a 
Your contribution of $10 or more e yOu API membership and a year's subs¢ riptio nN to Mainstream magazine. The Institute is a national, non-profit, charitable 
organization chartered by the State « alifor and listed with the US. Internal Revenue Service. Contributions are deductible for income and estate tax purposes 
See ES KN BRE TR BS REE eee 2 
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days, exposed to the weather, without food or water, in pain and fear, waiting for the trapper andy 





" 
AN 


i 


' 



















m My name is Paul Michael. Almost 
ery day my mailbox is filled with 
ter&from men and women just like 
u. I've helped them lose weight with 
y personal “Paul Michael Weight- 
hss Plan.’ 

j)I sent these people my plan — a 
aranteed way to lose weight so fast 
eir friends thought they looked like 
\/mew person. 

‘Before I go on, I'd like to tell you 
}at I'm not a doctor or a scientist or 
jaything like that. 

I'm a businessman. A short time 
o, I was a FAT businessman. Not 
ymore. 

WI still don’t look like a movie star, 
nt finally after years of being over- 
eight, I am now SLIM. It’s 
onderful. 

Thad tried everything I could find to 
‘se weight but nothing worked for 
'e. Then, I figured out my own Plan. 
It worked. I lost over 90 pounds. 
ist look at my “before” and “after” 
apshots. 

And, perhaps most important of all, 
ce last December over 100,000 men 
hd women have used my “Paul 
ichael Weight-Loss Plan.” Here are 
st a few of the happy letters I have 
ceived, 


“| LOST 21 
POUNDS” 





d 
Wie “I feel I can call you Paul as I 


sider you my friend. I received 
ur weight-loss plan. . . started on it 
|e next day. Now for the good news — 
Have lost 21 pounds in 21 days... °.” 
\) Betty Reynolds, Ft. Myers, Florida. 


=. 


i}e “In five days I lost seven pounds! 
an even see the difference in the 
rror and my husband noticed my 
\(|bthes are getting looser... .” 
Patricia Le Blanc, Washington, 
innsylvania. 


MEPS SSS 


“NEVER HUNGRY” 


BE Se Sa: 


® “Thave lost 11 pounds now in just 
5!) days and never a hungry moment. 
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TUsT Owe mone Thue ( 
f lost OVER 90 Povwps. 


HERE ARE my UW RETDEHED 
SWAPS HOTS! Tue HELPED 
ALL THE MEW AnD WOMEW 

», OW THIS PAGE LOSE WE NCHT. 
1 Awd, mosT EmPoR TMT OF 
ALL TL Wile HELP You,TH, 
PLAW 1s YOU RS 


Better yet, no desire for sweets and 
feel satisfied at all times...” — Mrs. 
Roger Carey, Dallas, Pennsylvania. 


e “lost 10 pounds in seven days. I 
do not go hungry. In fact, I don’t want 
near as much food as before. So far 
your plan is working nicely... .” 

— R. D. Linard, Scio, Ohio. 


e “The first week I lost seven 
pounds, and I have continued to lose 
at a rapid pace. ... I have no bad ef- 
fects from the rapid weight loss; in 
fact, I've had a few fringe benefits. My 
skin is clearer than ever, and for the 
first time in my life I have finger- 
nails... .” — Patricia Kayton, Mil- 
waukie, Oregon. 


LENE 
“| LOST 16 
POUNDS” 


e “I have been so busy losing 
weight that I neglected to write. I 
have lost 16 pounds in three weeks. I 
am so excited about this diet. I have 
tried lots of diets, and none worked as 
well as the Paul Michael Diet.’ — Mrs. 
Thelma Hurd, Kimberling City, 


Missouri. 


e “I started on your diet on June 
27, and in one week had lost 11 
pounds ... I've bought almost $100 
worth of books and magazines, and 
none of them worked this well. It’s the 
greatest thing that’s ever happened to 
me. It has put me on the right road to 
success.” — Mrs. Oliva W. Perreault, 
Biddeford, Maine. 


e “Thank you for coming up with 
the ideal dream ... Thanks to your 


plan I have lost six and one-half 


pounds in less than two weeks. . . ”’ — 
Gertie M. Stewart, Dayton, Ohio 


e “I congratulate you on your fine 
diet plan. I think it is just wonderful 
It’s everything you said... . My boy- 
friend got worried because of the 
quick weight loss. He thought I wasn't 
eating. ... I have lost 11 pounds and 
feel good.’ — Eileen Diffendale, Rock- 
away Point, New York 
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| HAVE HELPED ALL THESE 
PEOPLE LOSE WEIGHT 


AND, | BELIEVE | CAN HELP YOU,TOO 


“?M SO HAPPY” 


e “I’m so happy with the ‘Paul 
Michael Weight Loss Plan. I lost 13 
pounds in 10 days.’ — Mrs. Ben C. 
Fisher, Eugene, Oregon. 


e “I have lost six pounds now. Your 
diet plan sure did surprise me as to 
the results. Thanks so much.” — Mrs 
Connie Blackwell, Lewiston, Idaho 


e “I am writing to tell you that I 
lost five pounds the first week I was on 
your diet. It is by far the best diet I 
have ever tried. With this diet, you 
don’t have to go hungry. I am so 
thankful you came up with the idea.” 
— Mrs. Bernice Gooden, Bowling 
Green, Kentucky. 


“| LOST 19 
POUNDS” 


e “I’ve tried a lot of diet books, but 
yours is the only one that ever did any 
good. When I got it about a month ago, 
I weighed 149 pounds and now I 
weigh 130 pounds...” —E.I. Dickie, 
Comanche, Texas 


e “After I was on the ‘Paul 
Michael Weight-Loss Plan’ just nine 
days, I lost 13 pounds. Most of all I 
want to thank you for giving me the 
confidence to believe it can be done. 
That’s more than half the battle to 
me.” — Debbie Helmich, Vicksburg, 
Mississippi 


“LIKE MAGIC 


e “I feel guilty over having paid 
only ten dollars for your ‘Paul 
Michael Weight-Loss Plan: It is worth 
many times the price Like magic I 
lost 10 pounds in about 11 days. I 
spend two weeks out of every month 
traveling; and while on the road, I try 
to maintain the adjustments, and I 
lost another 10 pounds. You have a 


convert. I have now reached a steady 
weight loss.” — William P. Pe’Vey, San 
Antonio, Texas 


e “After just two days on your 
weight-loss plan, I have lost my appe- 
tite... . which really surprised me to 
say the least. I thought I’d lose 
weight, but not my appetite. So, lam 
twice as pleased. Also, I have lost a 
pound each day. I thank the Lord I got 
hold of this diet?’ — Dixte Weaver, 
Mesquite, Texas 


YOUR WEIGHT 
LOSS 
GUARANTEED — 
OR YOUR 
MONEY BACK! 


I feel certain that it makes no dif- 
ference if you are aman or a woman — 
whether you are young or old — 
whether you are just a few pounds 
overweight or 100 pounds overweight 
— my “Paul Michael Weight-Loss 
Plan” MUST work for you — or it 
won't cost you a single penny 

There is only one way to see if I’m 
right — that’s to order your personal 


copy of my Plan now — by mail. It’s 
not available at any book store or 
newsstand — at any price 


And, perhaps most important of all, 
you can order it without a worry in the 
world because you are protected by an 
ironclad guarantee: LOSE WEIGHT 
or YOUR MONEY BACK! Fair? You 
bet 

So, to order your copy of my “Paul 
Michael Weight-Loss Plan,” just fill 
out the coupon below and mail it with 
your $10 payment to: Paul Michael, 
2525 East 21st Street, Tulsa, Okla- 
homa 74114. As a bonus, I'll make 
arrangements for you to receive a free 
three-month subscription to “Weight 
Loss” newsletter. No obligation. 

Let me repeat. It makes no differ- 
ence how many times you have tried 
to take off those extra pounds (and 
keep them off) — your time for losing 
has finally come 

Order today. Maybe YOUR letter of 
successful weight loss, after you use 
my plan, will be in my next ad. 


AFTER 
174 P0vW OS 4 


Make check payable and mail to 
Paul Michael, 2525 E. 21st St., Tulsa, OK 74114 


Yes! I want to lose weight once and for all. Please rush me my guaran- 


teed copy of your Weight-Loss Plan. Here is my $10. Also, send me a 


since I am covered 


Mr. 
Print Mrs 
Name Miss 
Address 


City 


State Zip 


$2.00 to cover the cost 


Please send the material air- 
mail. I am enclosing an extra 


free 3-month subscription to “Weight-Loss.” I understand I run no risk 
by your ironclad guarantee 
WEIGHT ORI GET MY MONEY BACK. Thank you for this chance to 


share your weight-loss method! 


I MUST LOSE 
You May Charge My: d 
Master Charge 
BankAmericard 6 
Inter Bank # 


(Master Charge only above your name) 
Card Expiration Date - g 


Signature — 


Acct # 


4E-609 
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“I added 3's inches, firmed my © 
bustline...in just 14 days!” 


‘says Donna Harwood 


“ ‘<-nicture > WILL BEAUTI-BREAST PLAN REA 
I posed Os this picture to geo the most WORK FOR YOU AS WEL 
remarkable 2 weeks of my life! 

“T had just completed a test for Beauti- oa eS oe sees ie Peo We aske iF 
Breast of Paris—the amazing plan that added Bee Tae ATA Sora 
ane pice ee day to my bustline crpaent medical aor and fitness expe 

urin e 14-day test. esults of these tests prove be 

“When I agreed to this test, my bustline shadow of a doubt a he j 
was carefully measured in the presence of fast. Gains reported from just one of th 
3 witnesses. It measured exactly 37-1/8 tests are reproduced bel 
inches. Today, just 2 weeks later, it was meas- 
sured again, in the presence of the same 3 
witnesses. It measured 40-1/4 inches. ..a gain 
of 3-1/8 inches in 14 days! 

‘Needless to say, it seems like a miracle. Only 
a woman who has spent years hiding her figure” 
under floppy clothes can appreciate my pleasure 
with the bold, new feminine figure I’ve acquire 

‘“‘When I was first asked to do this test, | frank 
didn’t believe it would work. But it didn’t take 
to change my mind! Within two days, | knew. 
something wonderful was happening. I could 
see my bustline beginning to improve, and 
when I touched my breasts, | was aware of a 
new firmness in them. 

“Nicest of all... 1 enjoy the treatment a 

as much as the cure! Everyday, | did a fev 
simple, but very effective, concentrated 
bustline exercises, watched my posture, 
and I looked forward to using the hydro- 
therapy contour cup, enjoying a pleasure- 
filled and restful experience, as well as 
the warm glow of well-being that filled 
my whole body. ! loved it! Imagine, 
dozens of tiny jets of pulsating water, 
swirling and dancing around your 
breasts, gently massaging their delicate 
tissue and relaxing bustline muscles. 
After each session, | applied the 
special Beauti-Breast Cremes to my 
breasts and bustline to keep them soft, 
moisturized, and supple. The com- 
plete bustline improvement session 
took me about 15 exciting minutes 
to complete. 

“| just can’t say enough wonderful 
things about the Beauti-Breast Plan. 
I am going to keep right on using 
mine, because I love it—and I love 
what it does for me! I recommend it 
with all my heart to every woman 









































BEFORE AFTERONE 14 DAYS TOT 
SUBJECT .TEST TREATMENT LATER 


/ | sere increase: 1/4-inch after first use, 2- 
after 14 days. i 


_ HOW CAN OUR BUSTLINE P 
SE SUCH STARTLING RESULT! 


ie prominent doctor who conducted t 
ins it this way: ‘Breasts, having) 
, are supported and totally deper 
_ent on your upper bustline musculature 
ive them a more pronounced appearan' 
The e muscles can start deteriorating, ever 
_ the’age of 19, which can result in a saggil 
aged look. The Beauti-Breast Plan strength 
muscles, adding the vital support that thy 
asts lifted and the bustline higher, firmer, 
7 getter contoured. The posture muscles are 
strengthened, lifting breasts that appear to be flatten 
against the rib cage. The Plan also affects the Coops 
_ ligaments that help support the breasts; mov 
m forward and upward, helping to further enhar 
breasts and bustline bea It 
The-breasts are prima} ut 
4 made up of fammary glaniit| 
and fatty deposits. It’s t 
fatty deposits that control 1" 
size of the breasts. Sing! 
proper nutrition may affijiy 
fatty deposits, we have | 
cluded a nutritional guide| 
help influence breast sii 
growth if your breasts < 
small due to a lack of proj 
nutrition. 
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NOW.. -YOU ¢ 
o YOU ALWAY 


N DEVELOP THE KIND OF BUSTLINE 
/ WANTED! OUR GUARANTEE! 


who is justa little ashamed or em- : “Your very first use will give you an amazing temporary gain of 1/4 Ni 
barrassed because nature let inch. Continued use will result in a lasting increase of another 1 or 2m \) 
e let her down. OV inches, if you stay with the program. We guarantee it. .. or your $19.9) 


“Try Beauti-Breast, and see if you 
don’t think it’s wonderful, too... 1 know : 


you won't be the only one who knows it!” | DON’T WAIT TO START MAKING GAINS. DO IT NOW! h 


Donna Harwood 
| Beauti-Breast of Paris... ..0}. 


P.O. Box 8072, Van Nuys, Calif. 91409 


I'LL TRY IT! What it did for Donna and test subjects proves it will increase 
bustline also. | am therefore enclosing $19.98 for the Complete Beauti-Breast 
Plan, including Hydrotherapy Contour Cup, Bustline Increaser Guide and 
Beauti-Breast cremes, to be sent in plain wrapper on your satisfaction or mone} 
back offer. Calif. res. add 6% sales tax Enclosed is 6 Money Order or 
00 Check. (No C.OD's Please) Complete plan mailed prepaid. Please 
allow 3 to 4 weeks for delivery. 


be refunded immediately, no questions asked!” 











Our Clinically Tested 

BEAUTI-BREAST 
OF PARIS Kit inc.upes: a 
1. Bustline Developer Guide ( 


2. Hydrotherapy Water- 
Massage Contour Cup 








A : Bustline ; 
3. Beauti-Breast Cremes Name Age Measurement___— ff» 
SENT IN PLAIN WRAPPER ‘Address 

City Ss ea ee Slatere: nee ee Zip ern 
Master Charge L] BankAmericard 1) Account # > 

 Z { Signature: Expiration date ; 

a i Body Persuasion System, Inc., 21100 Erwin Street, Woodland Hills, CA rE 

‘Patented. © Joe Weider 1975 @) IN CANADA: Beauti-Breast Plan, 2875 Bates Rd., Montreal I 





Available at Better Beauty Salons. 


A more beautiful yo 
yegins with your ne 





ae 
ad» ~ HRs 


| 


rench Revelation... 
eauty Skin Program... 
jlim Figure Program... 


}1-one to create a slimmer, more 
_tiful you. 


ve first time in America, an exciting, totally 
tve...yet inexpensive home figure and 
peauty plan, conceived in Paris for Eu- 
), most beautiful women—to be used by 
Jsive Spas—to help reduce those difficult 
» dimplets of fat that often cling tenaci- 
ito your thighs...ripple your waistline and 
Igiving your figure that aging look. It also 
lrevitalize thirsty,aged looking skin fast. 
tal Beauty Plan (2 Beauty Programs-In- 
‘was specifically designed to fashion a 
», shapelier figure...all over and restore 
ous “baby” softness to your skin...creat- 
revitalized, more beautiful you. You can 
this plan and make it all happen...start- 
‘th your next bath! 


all Here To Create That Slimmer, 
er, More Beautiful You. 





e Parisian Figure Mitt: With two dif- 
lent sides. Part massager, part buffer. One 
nassages. refreshes, revitalizes everyinch 
arskin. The other side helps to get rid of a 
1p of unsightly calluses...helps whisk away 
surface cells. It softens roughness of el- 
' knees and feet while’ ‘polishing” skin to 


y softness...gives you a totally relaxed 
93 ALL OVER! 


he Parisian Figure Gel Concentrate: 
| luxurious concentrate that lathers richly 
pricate the massage action of the Mitt. 
ng to foam away arnces It Leaves you 
Neider 1975 


(and your bath water) soft and creamy..not 
oily. It’s a bit like relaxing in a bottle of mois- 
ture balm 


3 The Parisian Figure Creme: It pene- 
trates bath-awakened pores, saturating 
trouble spots with skin-smoothing emollients 
Used after bath or shower, it leaves you and 
your skin supple and smooth...seeming to 
suspend time, marvelously. 


4 The Parisian Figure Guide: Your Body: 
How to make each part beautiful. Tighten 
buttocks, slim hips, flatten tummy, slim neck- 
line.whittle waist, improve bustline ...ITS ALL 
HERE! What to eat to lose weight, how to 








Slimmers System helps reduce fat 
that runs circles around your waist. 





SlimmersSystemhelpsremove flabby 
trouble spots around thighs and hips. 


‘We moisturize your skin-—Slim your figure —Help remove flab 
it clings relentlessly to your waistline, hips, thighs...ALL OVER! 


exercise to create a flab-free,supple figure... 
massage methods to use with our cremes to 
give you radiant skin beauty...and how to 
keep your skin and figure beauty. 


SatisfactionGuaranteed! “Start 
Your First Parisian Beauty Slimmers Sys- 
tem Treatment With Your Next Bath-And 
We Guarantee You Will Look And Feel 
More Beautiful All Over — Or We Will Re- 
fund Your $9.98!” 


DOIT NOW! 


For a firmer figure... a silkier skin..a more 
beautiful you...all over. We Guarantee It! 








[eo = ae a ame ots oS SS a ~ 
Adrisiany PARISIAN Dept. Ba/sMF x 
imme SLIMMERS SYSTEM: | 
| Body Persuasion System, Inc. | 
| 21100 ERWIN STREET 
WOODLAND HILLS, CA 91364 | 
| Satisfaction Guaranteed 
| YES! | want to discover what the Parisian Figure 
Beauty System can do for me, starting with my next | 
bath. If | am not satisfied, | will return it after my first 
| beauty treatment for my $9.98 refund | 
| I enclose [) Check () Money Order for $9.98 
plus $1.00 to cover shipping and handling for | 
j each Parisian Figure Beauty System. 
(No C._OD. please) California Residents add 6% sales | 
@ tax. Please allow 3 to 4 weeks delivery. r 
My Name's 222 ee Age 
Address — | 
City =i 
State = ee ee Zip i 
(2) Je 
IN CANADA: Slimmers System, 2875 Bates Rd, Montrea!, Quebec. 


Also Available At Your Favorite Beauty Salon 





OLD-FASHIONED 
MARRIAGE IS BACK 
INST YLE 


continued from page 136 , 





beach by himself, too long, in the rain?) 
Finally, the O’Neills weren't referring 
only, or even primarily, to sexual free- 
dom as the synonym for open marriage. 
Still, the term is nearly always interpret- 
ed that way, and I reported this back to 
the O’Neills in a three-way phone talk. 

“That's true,” she said. 

“That’s sad,” he said, “because we 
were talking about a dynamic man- 
woman relationship in or out of mar- 
riage. We try to say that open marriage 
is not open sex. All we're opting for is 
honesty. Why hurt yourself and a couple 
of other people? Why not be open and 
honest about your needs?” 

The O’Neills sounded friendly and in- 
terested, so I asked whether their own 
marriage is open in all respects, includ- 
ing sex. They said they couldn't say. 

“If we say yes,” Nena O'Neill ex- 
plained, “we're setting ourselves up as 
models. If we say no, people will think 
we dont know what we're talking 
about.” They've been married 30 years. 
“Tt gets better all the time,” George 
O'Neill said. “Equality and sharing and 
companionship will always be good in 
marriage.” 

Who could disagree? But do these 
words belong only to open marriage? 
Must the choice be open or closed, tra- 
ditional or modern, black and white, 
horizontal or vertical? Or is it simply 
good and bad? And when it is good it is 
very very good, and when it is bad it 
needs mending. One woman who has 
helped mend many marriages is Dr. 
Thelma Dixon-Murphy, who trains cler- 
gy and lay counselors at the Institutes 
of Religion and Health in New York, 
and is on the Save a Marriage board. 


“Miy own self’’ 


“Open marriage hasn’t worked very 
well,” she says. “Its a very complicated 
concept, as I understand it, involving 
two people deciding together on what 
all the limits were to be. Besides, it’s 
difficult to develop a fulfilling relation- 





ship with one person if one is diverting 
one’s energies in several different direc- 
tions. When people are sharing such an 
intimate relationship as marriage, it takes 
all their attention and devotion.” When 
Thelma Dixon had marriage 
counselor for |] ¢ herself mar- 
ried a marriag: yunsel d psychia- 
trist, Dr. Jame furp] | waited a 


long time,” she sa 1OW 1s im 

portant for me, bef 

my own individual self. People nov 

beginning to unders that they 

be individual though m 
When she and Di furphy 
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planning their marriage, they asked each 
guest to bring a bell to ring, both dur- 
ing the church service and after. “We're 
going to celebrate our marriage,” they 
wrote on the invitations. “Please cele- 
brate with us.” That was five years ago, 
when, in the midst of unsettling times, 
a marriage could still be a reason to re- 
joice. It still can be. 

Anne’s first wedding was a day for 
champagne and music and many joyful 
things. At the first sight of the seven- 
tiered cake, topped with pink and red 
roses, real ones, she squeezed her eyes 
tightly shut, then opened them again 
quickly, to see whether it was still there. 
She curtsied once, beautifully, to the 
bride’s mother, then got stage fright and 
wouldn't do it again. Jim asked the or- 
chestra to play “Edelweiss” from The 
Sound of Music; he swept Anne up and 
waltzed her around the floor. People 
stopped to watch. 


Keeps name and identity 


The marriage ceremony was merely 
traditional, not anachronistic. The min- 
ister said the couple should not attempt 
to be “two in one flesh,” but “a self-ful- 
filling whole.” It sounded very much like 
Cathy’s conversation, four days before 
her wedding, when she and I had talked. 
She planned to keep her own name, she 
said, because she didn’t feel she needed 
to change her identity, only her marital 
status. She’d had some explaining—and 
some arguing—to do with the bank, with 
the IRS, with City Hall, with doormen 
and mailmen and Master Charge, but 
Daniel had never needed convincing. 
He thought it was fine. 

Cathy is 28, beautiful, with a flourish- 
ing career, many interests and friends. 


Why marry? I asked her. Why bo 

“Because it makes you more willi 
invest yourself,” she said. “When 
came committed to a career in teac 
I worked four times as hard. I was 
ing to give it a tremendous amou 
time because the rewards are so g 
I brought up open marriage and sh 
—gently, thoughtfully—no. 

“Daniel and I look forward to s 
ing time together,” she said. “We 
need to seek out other people fo 
psychological and emotional need 
knows women in business he relat 
and I have music and teaching in 
mon with other men. But in the h 
respects, that’s us. The magic is us. 
I'm not sure there’s enough magic | 
around.” 

At the altar, the minister read | 
Psalms. “I am my beloved’s, and m| 
loved is mine.” Speaking in that SE 
wedding hush, he used the words 
enant” and “consecration,” words. 
whispered like a caressing b 
through the drafty gaps of “open. 
riage.” 

Just at the end of the service, 
Cathy and Daniel standing before 
their heads bowed and their } 
clasped, he repeated part of the P! 
“Iam my beloved’s, and my belov 
mine.” Suddenly I was one of the ¥ 
en, all of the women, in that poll, + 
ing for you, my Anne, more than 
thing, a happy marriage. What e 
there? I felt the tears I'd been ho 
back surge forward, but then 
shifted restlessly-beside me. Her p 
leather shoes squeaked with a defin 
new-shoe squeak. [looked down at 
she looked up at me and, very softl 
laughed. 





“Well, hello. Football season over?” 
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Pssst! Your bare ceiling is showing. 


Warm up your family room 
with a cozy Armstrong ceiling. 


You know how your carpet with its color 
and texture adds a snug and comforta- 
ble feeling to your family room. Well, that’s 
the way an Armstrong ceiling can cozy up 
your family room, too. Just look at the Wood 
Grain Plank Ceiling shown below—warm 
and inviting with the charm of rustic wood 
planks. Then, look at this same room with 
a cold, bare white ceiling. There's just no 
Somparison. 

No matter what style family room you have, 
no matter if you're repairing an old ceiling 


or adding the finishing touch to the roo 
decor, there’s an Armstrong ceiling you c 
look up to. You owe it to yourself to s 
all 30 designs . . . start with the three 
the opposite page. Then see them at yo 
nearest retailer. He's in the Yellow Pag 
under ‘‘Ceilings.’’ Or mail the coupon 
the opposite page, and we'll send you 
name and full-color literature. He has t 
exclusive Armstrong Integrid® Ceiling Sy 
tem, too—the easiest way for you to inst 
a ceiling. 





nial Sampler. This richly embossed 
ler design recreates the warm charm 
rly America. It’s a perfect canopy to 
-up your Colonial-style rooms. 


:xclusive Integrid 

ig System. It's the 
lo-it-yourself way to 
an yPArmstrong 
Jelier=’ or Trendsetter 
g. This 2'l-metal system 
Du Instail the ceiling 
‘ect to your old ceiling 
spended below it... 
1é grid is completely 


stall meta! channels to 
lide the interlocking tiles 


ock tiles in with snap-on 
‘oss tees. That's Integrid 
$ easy as 3-2-1 
two days. one person 


Plank ’n Plaster. A pleasant combination 
with the look of rustic wood planks and 
hand-troweled plaster. Plank ’n Plaster will 
help make any family room warm and 
cozy... and it’s acoustical. 


selection of 


Name 





mee me en ee ee 


Armstrong, 7602 Moore Street, Lancaster, Pa. 17604 


Please send me full-color brochures showing the wide 
warm, cozy Armstrong ceilings and how 
to install them 


‘Armstrong 


CREATORS OF THE INDOOR WORLD® 





Stone Medallion. Rich embossing adds a 
more contemporary look to your family 
room or den or library. And Stone Medal- 
lion is acoustical, too 


State Zip 
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Editor's diary 














By Lenore Hershey 


Look carefully over the Valentine heart on our cover. You'll notice 
that we've called this “our love issue.” We at the Journal believe in love, 
for Valentine’s Day and all seasons... and in a full assortment 

of expressions. That’s why you'll find Jackie Susann’s letters, Elizabeth 
Taylor's uninhibited song of devotion, Lois Wyse’s romantic poetry, 
a love story from John V. Lindsay’s new novel and some good hot 
dinners that will tell your family you still care. Whom do you love 

and how and why? That’s your secret. But keep on loving. That’s the 
secret of life. 


THE COURSE OF TRUE LOVE, ETC. 

Sometimes, putting out a magazine is almost as difficult as conducting 
a love affair. For two weeks, we all quivered with anxiety as Elizabeth 
Taylor's manuscript and photographs made their way from Africa to 
London to New York. The manuscript arrived first—a preliminary 
version sent by Telex from Africa and, as Elizabeth was the first to 
admit, not nearly ready for publication. Then the Post Office lost or 
mislaid the pictures. (Personally, we think some mailman found them 
and took them home to worship.) Elizabeth revised her first draft and 
it arrived in New York in good order. Finally, after much suspense, 
the photographs arrived just in time to make the issue. And what’s 
more, at this writing, the Burton marriage still holds firm. Who 

said that romance is dead? 


DOWN AT THE RANCH 
That’s your editor, happily visiting 
with one of the nation’s great women, 
Lady Bird Johnson, at the LBJ Ranch. 
I was there in November for the 
“Women in Public Life” conference 
held at the LBJ Library in Austin, 
Texas. Lady Bird’s exercises are on 
page 112. For two other members of 
the Johnson family, see Lynda Robb’s 
piece in “How America Lives” and 
Luci Nugent in a recent photograph 

> _ at her father’s grave, accompanying 
former presidential aide Jack Valenti’s tribute to LBJ (page 84). 
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OUR OWN CELEBRITY EXERCISES 

We feature celebrity exercises this month, but how does our magazine 
staff keep fit? All sorts of ways. Executive Editor Dick Kaplan plays 
tennis weekly, pushes himself away from the table weakly. Managing 
Editor John Stevens swims, gardens. Art Director Don Adamec plays 
basketball with his kids, as does Articles Editor Dave Sendler. So 

much for the men. The women are equally active. Beauty Editor 
Maureen Lynch plays squash, does gymnastics, jogs, etc. Sue 
Oppenheimer and Barbara Fortson ride regular bikes while a whole 
band of us work out on stationary bicycles: Phyllis Levy, Mary Beth 
O'Connell, myself and others. Many of the younger staffers go to gyms 
regularly; others ski, swim and do morning push-ups. All of which 
reminds us to remind you that the March issue of the Journal will 
feature Superstars for Women, the annual athletic event that will once 
more be seen on the ABC-TV network. 
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Douche the 
morning atter 
...Or the 
night before? 


Most women know how clean 
and fresh douching can make you 
feel. But even experienced douch- 
ers have questions about douching 
before and after sexual intercourse. 

While the most frequent time for 
douching is after the menstrual 
period, the second is after sexual 
intercourse —for some very good. 
reasons. (Butnotfor contraception. 
Don’t rely on douching to prevent 
pregnancy.) 

The fact is, secretions left after 
intercourse can, as time passes, 
bring an unfresh feeling or even 
odor. And contraceptive creams 
can leave you sticky. (Of course, 
cream users should wait at least six 
hours before douching. Check the 
instructions. ) 

But many women douche before 
intercourse, too—for complete 
freshness at this time, also. 

Whenever you douche, use 
Zonite for the most thorough 
cleansing possible. It washes the 
vaginal tract, even deep within 
folds, with a specially effective 
cleansing ingredient no other lead- 
ing douche has. So you feel clean 
and fresh again—back to your fem- 
inine best! 

Zonite cleans gently, too. A re- 
sult of nearly 60 years experience 
in feminine hygiene, Zonite won't 
disturb the healthy condition of 
your vagina, won't upset its natural 
acid-alkaline balance. 

Unlike many douches, Zonite 
has no perfumes or colorings— 
leaves a clean, natural freshness! 
And it’s a liquid—easy for even 
first-time douchers to use. 

Already, millions of women 
have gained new confidence with 


Zonite. Why don’t your 
7Zonite. f(y 
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_ What's 
happening 






By Gene / Shalit 


Star janitor; why so few good women’s roles?; crazy 
about ‘‘Cuckoo’s Nest’’; let ““The Sunshine Boys” in. 






CLEANING UP IN THE MOVIES 
If I mention Jennifer Warren, you'll probably respond blankly. 
But if we're lucky, the day will come when Jennifer Warren will be 
instantly recognized. She appeared last year in a compelling movie: 
Night Moves, starring Gene Hackman—a private-eye story that 
was critically acclaimed, but publicly becalmed. I would happily stand 
in line for a good Jennifer Warren movie because she is: 
a) gifted; b) alluring. Not long ago I checked in with her for a chat, 
and the first thing I wanted to check out was the rumor that she 
cleans the New York building she lives in. 
Jennifer’s story: I tried to find a place to live in Greenwich Village, 
and I found one owned by a sweet old man. I said I really love your place, 
but I can’t quite pay that much; is there a job I can do to make up 
the difference? And he said, “Id like to have a janitor in the building.” 
I said, “Yeah, sure. Terrific.” So I started mopping. Got to know all 
about the furnace. Made sure the garbage was picked up; halls 
painted. It’s a five-story building. But now I subcontract the mopping, 
and I subcontract all of it when I make a movie or go out of town. 





NO PART FOR A WOMAN 
all : What Jennifer Warren really-dreams of is 

turning on Hollywood. The trouble is, there 

are few good roles for women—and few women 

who are truly movie stars. My definition of a 

star is a person whose presence can guar- 

antee the box-office success of a movie. Of 

the top ten box-office stars, only one is a 

woman: Barbra Streisand. I asked Jennifer 

Warren why there are no roles of the kind 

that glorified Katharine Hepburn, Jean Arthur, 

Carole Lombard, Irene Dunne, Lauren 

Bacall, et al. “Women would love to do those 

“but they re not being written. Men have become 





” she said, 


roles today, 
the focus of virtually all activity in our lives. Women’s adventures 

aren't as interesting. Bank robbers are usually men. Flyers and 

soldiers are usually men. High society is out. Office life is rarely 
interesting. Home life has become boring. So we have films about men.” 
GS: ue you ever ask writers why they're not writing roles for women? 


JW: I have begun to ask. Some say, “Frankly, because I don’t know 

that much about them. I never really got to know how a woman works. 

[ know how a man works.” Others say, “I have to write stories with 

a certain amount of action, a certain amount of danger, a certain 

amount of adventure, and—unless I really stretch it—the plots will focus 

on men.” I know a handful of writers who do write about women. 

GS: What about Jay Presson Allen? She wrote the screenplays of Funny 

Lady, Cabaret, The Prime of Miss Jean Brodie, and they had good 

roles for women. 

JW: Maybe women have to write about women. 

GS: I wish somebody would write a good part for Jennifer Warren. 
(continued) 
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happening? 
continued 
JACK IN THE ‘‘CUCKOO’S NEST’ 
Jack Nicholson gives a prize-reac 
performance in the movie version of 
Kesey’s novel. One Flew Over 
Cuckoo’s Nest. Nicholson is R. P. 
Murphy, in prison for minor assaults 
assaulting minors. He feigns insani 
the belief that even a madhouse 
jail. With his calculating mind, he t 
over the ward, trying to have pati 
with his fellow patients. He ent 
them to play basketball, treats the 
a bit of gambling at cards, even sn 
them out of the hospital for a saila 
on an exhilarating and funny fishin 
cursion. His big problem is a big n 
the movie’s most hateful chara 
played to you-want-to-punch-her 
fection by Louise Fletcher. She is 
rigid figure of authority—and Nichols 
nemesis. He is an iconoclast, and s 
the icon he wants to clast. In tryin 
best her, he gets the worst of her. 
Forman’s consummate direction 
created a film of almost elemental fo 
drawing an intensity of performa 
from this cast. With each picture I 
that Jack Nicholson can’t get better, 
then he gets better. His is a performa 
of strength and tender feelings and 
ning and humor. One Flew Over 
Cuckoo’s Nest is funny, shocking an 
the end, heartbreaking. 








































TRIUMPH OVER TRAGEDY 

The Other Side of the. Mountai 
based on the true story of Jill Kinm 
who, at the age of 17, won both the 
tional Junior and Women’s Slalom 
championships. At the age of 18, 
took a hideous spill during a race 
Utah, severed her spinal column 4 
became paralyzed from the shoul 
down. She had spent her young life a 
ing for the Olympics, but now she wo 
never walk again—or feel anything 
low her neck. This doesn’t sound exae 
like an upbeat movie, does it? Yet iti 
heart-soaring film. The heroine (and 
word heroine is most appropriate), 
wéll played by Marilyn Hassett, 4 
Beau Bridges is vivid as the wild-mind 
boy who loves her. When she is in t 
hospital, immobile, with no physical f 
ing, knowing that she will never W 
again and feeling sorry for herself—w 
wouldn’t?—beau Beau sneaks in and ¢ 
ries her out, determined to end her 1 
morse. He succeeds. She’s had a b 
break but she refuses to take it sittt 
down, and the rest of the movie is 
celebration of her triumph over fearf 
odds. She gets a big lift from her bé 
friend, joyfully portrayed by Beling 
Montgomery. The Other Side of th 
Mountain is a stirring story for everyol 
who still has some faith (continue 
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What's 
happening? 


continued 





in human hope, who cherish life, and 
could use a good laugh and a good cry. 


GIMME THAT CLD-TIME COMEDY 

Neil Simon, America’s wittiest play- 
wright, leaps over the top of his form 
with the movie version of The Sunshine 
Boys. Walter Matthau and George Burns 
star as an old-time vaudeville comedy 
team, Lewis and Clark: Burns is Lewis, 
Matthau, Clark—The Sunshine Boys, 
and they'll leave you beaming. Surely 
this is Matthau’s finest movie perform- 
ance, and George Burns, in his first film 
in 36 years, underplays splendidly. 
They're both top bananas, which sets 
them apart from the bunch. They por- 
tray comedy characters who headlined 
for 43 years, then broke up. As Matthau 
says, “We haven't worked with each 
other for 11 years and we haven't talked 
with each other for 12 years.” Matthau 
is still burned up at Burns for having 
walked out on the act after only 43 years 
together, and he can’t stand Burns’ habit 
of poking him in the chest with his fin- 
ger when he talks. Matthau’s nephew— 
a theatrical agent played by Richard 
Benjamin—persuades the two old men to 
get together for one last appearance on 
TV. It is wonderful old vaudeville and 
it mvolves Lee Meredith, whose physical 
presence are outstanding. The Sunshine 
Boys is more than a comedy because as 
it splinters the funny bone it touches 
the heart. So step right up, sit right down 
and fall right out of your chair. 


THEY CAME, THEY CONQUERED, 
THEY SAWED 

It may be that you cant go wrong 
with a movie starring Jeff Bridges, the 
engaging young actor who now shows 
up in Rancho Deluxe, a lighthearted 
lark set in today’s West. Here we are 
in Montana with two flaky pals—Jeff 
Bridges and Sam Waterston. Bridges is 
a rich kid fed up with the bread in the 
mansion and the rolls in the driveway. 
Waterston plays his Indian sidekick. To 
rustle up some diversion, these cut-ups 
set out for John Brown’s immense ranch 
to steal steer with a chain saw. And that 
saw leads to a chain reaction involving: 
Rancher former 
beauty parlor in Scheneci 
ually dep 1 wife; the 
hands; a couple of young girls who never 
sleep with inless asked; 
a cattle-and-horse-thief det 
works with a girl w pretends to be 
goody-two-shoe eally goody-no- 
clothes. Bridges 
John Brown’s boc 
their capers are am 
everyone who was n ts caught. 
Rancho Deluxe is a li vy oSO 
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brown wwner of a 
idy); his sex- 
O ranch 
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strange and 


ctive who 


)T) prey on 
and 
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light that on a scale of nothing it would 
be underweight—but it may provide you 
with a few smiles. 


A YAWN FOR A YAWN 

Show. business is often monkey busi- 
ness: monkey do what monkey see. Now 
some imitative movie makers have come 
up with The Human Factor, which could 
have been called Son of Death Wish. 
Instead of Charles Bronson we have 
George Kennedy. Instead of New York 
we have Naples. Instead of Bronson’s 
wife and daughter killed by street thugs, 
we have Kennedy’s wife and three young 


children massacred by hooded hq 
political terrorists whose ideology is 
er made clear. Kennedy sets off in a 
for retribution. Most of the film con 
him and his pal John Mills tying 
just about every computer in the 
to figure out who the killers are. 
nedy does find out, of course, beca 
this kind of movie the good guy al 
win. In The Human Factor, the jus 
tion for all of the slaughter is the bi 
injunction: “An eye for an eye, a 
for a tooth,” but I don’t remembe 
Bible saying anything about “A 
for a yawn.” 





GENE SHALIT RE-VIEWS 





Beyond the Door. The only frightening thing 
about this rip-off of Exorcist is the fact that 
it may not end. The only door to head for is 
the one out of the theater. 

Benji is a small brown dog in Smalltown, 
U.S.A. A non-Disney G movie and fun for 
the youngest movie-going children. 

Brother, Can You Spare a Dime is a hodge- 
podge of newsreel snippets and Hollywood 
films, all of the Thirties. Skillful, but deeply 
flawed. 

Conduct Unbecoming. A special British ele- 
gance shines through in this rich film that 
exposes the rank corruption concealed by 
the Victorian code of honor. First rate cast; 
vigorous and compelling. 

Cookskin mixes animation and live action 
and though rated “R” it has a lot to say 
about society. It’s ingenious, inventive, in- 
solent and entertaining. 

Farewell, My Lovely has dialogue that crack- 
les, a plot that pops and a cast of snappy 
players—including a compelling Robert 
Mitchum. 

Hard Times stars Charles Bronson as a De- 
pression drifter. It’s not flashy, but it is a 
winner. 

Hearts of the West. Jeff Bridges and Alan 
Arkin make this ’30’s spoof of old-time 
movies a cheery and funny film. 

Let’s Do It Again. Right crosses, double 
crosses and criss-crosses as the hoods chase 


‘““How come you’re never a mailwoman?” 


Sidney Poitier and Bill Cosby in a j 
fun movie that’s just fine. 

Lies My Father Told Me is a sweet, 
mental movie of a vanished time. I lik 
lot. 

Love and Death. Woody Allen is the: 
director and star of this comedy that 
off on Russian novels, philosophical o 
ism and silent movies. Woody is an 
can treasure of humor, but this is n 
best picture; there are too many arid 
Night Moves. Gene Hackman in a m 
movie, which is not always clear, but 
clearly proves again that Hackman is 
America’s finest actors. : 
Russian Roulette stars George Segal 
wild CIA film. Obvious weaknesses are 
come by a smashing climax and an a 
tough Segal. 

Smile is all about the mystique of b 
pageants. One plot line is very funny in{ 
the other cuts straight to the heart of A) 
ca and may leave you with a lump in 
throat. ; 

Three Days of the Condor is a hac 
story with CIlAgent Robert Redford d 
lot of running. If your time is limited, 
altogether. eee 

W. W. & The Dixie Dancekings stars 
Reynolds as a con-man in the 1957 § 
Also featured—dreams of Grand Ol 
and Art Carney. A looney lark—that 
quite innocent. 
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JEN ae-k Oren 


an this marriage 


e saved? 


By Dorothy Cameron Disney 


The echo of her mother’s harping rang 
in Josie’s ears as she heard her 
husband criticize her every move. She 
couldn’t help it—she had to rebel. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest marriage-counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Dean Smith. 

Paul C. Popenoe, Sc.D., 

Founder and Chairman of the Board, 

American Institute of 
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JOSEPHINE SPEAKS FIRST 

“From the very first, I knew Jake was for real. 

I méan he’s a real human being,” said 23-year-old 

Josephine, a lovely, six-foot blond woman with evasive 
blue eyes. Married for three years to Jake, her second 
husband, she was the mother of his 10-month-old son. 

“Jake and I met in a life class at fine arts school 
where I was modeling in order to afford my 
tuition.” Josephine continued in a draggy, closed-in 
voice, “Some of the students were leerers, if you 
know what I mean, but Jake looked at me differently. 
A warm, kind, caring feeling seemed to flow 
from him to me. 

“Our relationship started that night, and several 
weeks later, Jake took me on a motorcycle camping 
trip to the mountains with a group of 20 or 30 
other bikers. I was so proud to be introduced to 
Jake’s circle as his steady girlfriend—he has millions 
of friends whereas I have few—that I nearly 
burst with joy. 

“But my joy didn’t last. That night, as he’s done 
so many times since, he casually passed a remark that 
cut to the core; he said he didn’t want me to get the 
impression that we were permanently bound 
together. He wanted both of us to feel perfectly 


free to make it with 1eone else if the occasion 


arose. I didn’t want ke it with anybody except 
Jake, but I was afraid to admit it and seem like 

a drag to him. So I kept my sentiments to myself. 
“Jake.then said he didn’t think he could completely = 
forget his relationship with Penny, his previous ; 
girlfriend, in spite of the fact that he had moved out of 
her apartment and wa in love with me. 

It sounded as if Jake had decided that we couldn’t 





make it at the very moment that I was thinking 
we were solid. 

“As soon as he fell asleep, I crawled out of the 
sleeping bag and went stumbling through the mountail 
woods crying. I was desperately in need of comfort | 
when I bumped into a guy I'd met at the group 
campfire earlier. He took me in his arms, wiped off | 
my tears and led me to his tent. When it turned 
out that he had sex in mind, I was unenthusiastic, 
but rather than hurt his feelings, I said okay, 

“Next morning Jake asked where I had gone that 
night. I hesitated—but eventually I told him 
everything. He carried on like a crazy man, saying I 
had deliberately misinterpreted his meaning. He said 
the guy I'd climbed into bed with was his best 
friend and that I'd destroyed their friendship. 

“None of these accusations made sense, as I supposé 
Jake finally realized. Anyhow, we patched up our 
quarrel, he packed our stuff and we rode back to 
town without saying goodbye to anyone. 

“Six months later we got married at the mountain 
campsite. Jake’s one-time best friend was not invited, 
but to my dismay, Penny showed up with her 


8-year-old son. I kept my feelings to myself, i 
though, rather than spoil the festivities: ._ 4 
“Both sets of parents were on hand for our ; 


wedding—an informal, mod affair. Since Jake and I ~ 


wrote our own marriage vows, my father didn’t go 
through the stuffy formality of giving me away. He 
stood at my side, wished me happiness and slipped me 
a nice, fat check when Mother wasn’t looking. 

“Mother was her usual self. She criticized 
everything about the arrangements. She criticized 
the keg of beer and the barbecue we served our 
guests; she criticized the bare feet and dirty 
toenails of my new sisters-in-law to my 
new mother-in-law; she even criticized the garland 
of laurel leaves I wore on my head. 

“When I was a little girl, she used to harangue 
Dad at the supper table until she noticed that he had 
tuned her out. Then she would snatch up her plate 
and stalk away from the table. He would calmly 
go on eating while Mother sat in the next room, 
eating her solitary meal, continuing to scold and 
complain so loudly that we could hear her clearly. 
Dad would smile at me and shrug, and I 
would shrug and smile back. ... 

“Even in the beginning, Jake started laying down 
all the rules—a situation that is very aggravating 
to me. He talks so fast and so much, darting from one 
subject to another, that I get confused. Before I 
have a chance to collect my wits and make a case for 
my needs, he has settled everything to suit himself. 

“In our first week of marriage, he decided that a 
couple like us, attempting to survive in an (continued) 
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Pour yourself a Calgon. Bath. 
Dont stir. Just relax. 


Tonight, have a cocktail hour to pamper your body —a quiet party 
to soothe your soul. Mix a Calgon Bath. 

Calgon Bath Oil Beads to moisturize your skin, or luxurious 
Calgon Bubble Bath to wash your cares away. Sink back into the 
scent of little blue flowers with Calgon BouqueteBath, or wild, 
pure herbs with new Calgon Herbal Bath. 

Every Calgon Bath is a fragrant experience in soft silky 
water— your time to relax your body, soothe your soul. 
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exploitive world, could sustain only 
one creative person—him—and I would 
be the earner. The result of Jake’s rea- 
soning was that I dropped my fine arts 
classes and transferred to cram courses 
in science and math. Next, he decided I 
ought to give up modeling. Jake used 
to admire my body and my lack of false 
modesty, but now he says nude model- 
ing is undignified and inappropriate for 
a married woman. Consequently, I quit 
modeling and got a job as a waitress to 
support us. 

“We were living rent-free in a large 
old barn of a house Jake was painting 
and repairing for the owner. He built a 
potter’s wheel and kiln in the back yard 
and twice a week he peddled his pot- 
tery from door to door. 

“When I accidentally got pregnant, 
I was terrified of Jake’s reaction. But to 
my relief and delight, he was as pleased 
as I was. Our big troubles began, how- 
ever, when our son Andrew was born. 
I expected to quit work and stay home 
until Andy was older—it seemed to me 
that Jake could sacrifice his pottery for 
a few years and help me be a mature 
and creative mother. Unfortunately, 
Jake spotted a newspaper ad for product 
control trainees and decided the oppor- 
tunity was too good for us to pass up. 
Before I knew it, I was working at a 
vitamin manufacturing plant, on the 
night shift, and Jake was looking after 
our baby and designing pottery. 

“On my days off, I was supposed to 
be in charge of Andy, but Jake didn’t 
think I changed his diapers often 
enough, or fed him properly or some- 
thing similar. My days off were such a 
hassle that I more or less stopped doing 
anything special with the baby. 

“Jake did millions of special things 
like making cute toys for Andy, carry- 
ing him along on his sales trips and so 
on, It’s no wonder the child prefers his 
daddy, but it makes me feel sad. I 
found out a few months ago that Jake 
was taking my son to visit his former 
girlfriend Penny and her son. He swore 
that he'd told me about these visits and 
['d paid no attention. I don’t believe it, 
but anyway, he gave me his word that 
he would stop seeing Penny for good. 

“Two weeks ago, I stayed home and 
Jake took Andy on a camping trip with 


his old bike gang, although he previous- 
ly gave me the distinct impression that 
he dropped those guvs long ago. Guess 
who also went—Penny and her boy! In 
my opinion Jake broke his promise—In 
his opinion he didn’t 

“Alone and depressed, I went to the 
supermarket the first evening they were 
gone, and began talking with a young 
man in the same check-out line. He 
16 


helped me outside with my cart and 
suggested that I stop by his place for a 
quick drink. One thing led to another 
the way things do and we had sex, 
something I certainly hadn't planned 
on. He was nothing in my life. In fact, 
I wouldn’t let him drive me home to 
unload the groceries because I didn’t 
want him to learn my address. 

“T don’t know what will happen when 
Jake finds out about that Friday, as he’s 
bound to do, since it’s impossible for 
me to keep anything secret from him. 
I hope he doesn’t demand a divorce. 
I love him and our son; I can’t picture 
life without them.” 


JAKE’S TURN 


“IT can hardly trust Josie around the 
corner,” said 27-year-old Jake, a tanned 
six-footer with longish yellow hair and 
a luxuriant blond mustache. “T love her 
most of the time, but sometimes I damn 
near hate her. 

“In the four years we’ve known each 
other, I've learned practically nothing 
about what she is thinking or feeling. 
I ask and ask and she just looks at me 
saying she doesn’t know. Until I got in- 
volved with Josie, I had no communica- 
tion problem whatsoever—I could talk 
to anyone, male and female alike. I was 
brought up by six gabby older sisters 
and a gabby Mom who spoiled me, and 
I pride myself that I can get along with 
all kinds of people. 

“A couple of months ago, I got news 
that my old bike club was sponsoring a 
camping trip. I'd been more or less out 
of touch with the gang, but I thought 
it would be fun to show off Andy riding 
in a little bike seat I had made him. 
Well, because she knew my old girl- 
friend Penny was coming, Josie decided 
to stay home. It was of her own free 
will. I urged her to change her mind, 
but she refused. 

“Tt was an okay weekend. Andy made 
a big hit with everybody and his bike 
seat was much admired. Penny and I 
barely spoke. She was wrapped up in 
her new boyfriend, exactly as I had an- 
ticipated, and I was sorry Jo wasn’t 
there to see it. 

“The minute we got home, I knew 
something was wrong. Josie didn’t jerk 
Andy away from me—a habit of hers 
when they've been separated just a few 
hours, yet he and I had been gone three 
days. Her expression grew very distant, 
in a way she has. I told her Andy and 
I had missed her, which will usually raise 
her spirits. There was no response. Not 
the flicker of an eye. Then I asked if 
she had missed me. Josie got up and 
walked out of the room. She has this 
tendency to crawl inside herself and 
slam the door on me. And this time the 
door was closed for weeks. 

“The atmosphere got so thick that I 
was actually relieved when Josie was at 
work and Andy and I had the place to 


_erosity made me madder than e 
































ourselves. Most of the cooki 
housework at our place falls to 
I don’t squawk about it—anywa 
do it better. Twice Josie let And 
bad diaper rash because she 
change him often enough. I the 
over the diaper detail and th 
cleared up in no time. 
“Well, last Saturday was her ¢ 
and she said there was a mo 
wanted to see. I said, “Sure, go 
and took the opportunity to do a ¢ 
housecleaning. When I was at th 
dry that morning, I grabbed Jos 
ary out of one of her pockets j 
fore it hit the suds. After I fe 
lunch and put him down for his 
started thumbing through it—you 
I was curious. Josie writes a fe 
every now and again when shé 
like it, hit-and-miss, the way sh 
everything else. I read a few 
about Andy and me; it was p 
reading. Then I turned a page} 
whammo!—I read a paragraph tha 
me out of my tree. The date at t) 
was the Friday Andy and I toc 
camping trip. At the very time 
picturing Josie lonesome and oe 
| 



























she was entertaining company! 

“Big and plain, as though pre 
herself, she wrote how she pickec 
guy at the supermarket and hit th 
with him—a total stranger, a cree 
could have murdered her. In 2 
utes the business was over, wrote 
as though describing shaking hand 
the bum. The whole thing was so 
cheap. If Jo had had a real affaij 
some class to it, if her true emotiol 
been involved, 4-believe my ego 
have come through in_ better 
Though maybe not. 

“She came home a little late 
without saying anything, I hande 
the diary, wide open to that page. 
I waited to hear how she would e| 
it. It seemed like forever. 

“Her first words were she woul 
her clothes and leave right thet 
wanted her to. I could have A 
could have all the wedding prese 
half our checking account, I could 
have the building lot in Colorad 
dad gave us last Christmas. He 


made me think she had been sch¢ 
to leave me for a long while. I won 
if she had purposely gone to bed 
the supermarket creep to build a 
for us to have a big fight so tha 
could use it as an excuse to walk ¢ 

“I asked if this was true. She 
no—that she was sorry for what 
pened. If she was sorry, I said, 
didn’t she tell me right afterward 
clear the air so we could hold an 
discussion? She said she didn’t kn 

“Life with Josie is a continuit il 
ing game and always has been. 
the beginning I knew she was u 
dictable and unreliable. The (conti 
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= opportunity to move down in size able way to move up to something with more interior 
thout compromising your taste. space sand comfort. “eee 

Because, you see, Concours is priced very reasonably 
Welcome to the smartest compact Chevrolet for such a well-appointed car. 
s ever offered. Concours. So now there’s a smart, complete, concisely sized 
th luxury that extends from automobile that’s within reach of most 
‘or to door and from soft anyone. Compact luxury. 
“pets to soft headliner. Chevrolet price. 
Just as Concours pre- Concours, of course.. 
its the opportunity to 
dye down in size rather 
ely, it’s also an afford- 
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WOULD LOOKING YOUNGER 
HELP YOU LAND THAT JOB? 


You've brushed up on your typing. 
You've put together a wardrobe that 
looks perfect for a working woman. 
And you know in your secret heart 
that someone like you... who has run 
a household, gotten children off to a 
good start, done community work, en- 
tertained business and personal 
friends and made the whole thing all 
look easy .. . has the efficiency and 
organization that the business world is 
dying for. Yet you still find it a little 
scary competing with all those young 
girls just out of school. 

Knowing you look your youngest just 
might give you that extra spark of con- 
fidence that lets you look the person- 





5 PN 1) EE ey 
nel director straight in the eye with the 
assurance that you’re exactly right for 
that job. If you think it might help in 
your job-hunting to look as young as 
you can (and honestly, could it hurt?), 
then discover the secret benefits of a 
remarkable beauty fluid. Share the 
secret of knowledgeable women from 
many parts of the world who look just 
as young as they can, no matter what 
their age. This unique beauty fluid is 
Known in the United States as Oil of 


Olay beauty lotion. 

Oil of Olay works with nature in a 
mysterious way to ease away dryness, 
that insidious dryness that accents 
those little | ind wrinkles that make 
you look older than necessary. Smooth 
Oil of Olay over yo face and throat 
Within second u'll feel your skin 
grow softer and er. And you'll 
be able to see radiance 
and glow. Remen t look? Did 
you ever really expe gain? 





You'll be astonished how quickly 
and completely Oil of Olay penetrates. 
And there’s never, ever a greasy feel- 
ing on your skin. Oil of Olay works 
almost exactly like your own natural 
moisture in fighting the dryness that 
makes you look older. It even helps 
keep natural mois- i 
ture in your skin, 
where that mois- © 
ture works best to 
maintain a youth- 
fUelielovouKGineG 
complexion. 3 

Anytime of day / 
ornightis an ideal — 
moment for Oil of # ” a a 
Olay to ease skin dryness and impor- 
tantly increase the moisture content of 
your skin. Devoted users wouldn’t con- 
sider beginning the day without Oil of 
Olay, as a superb makeup base or to 
let skin live in a misty, moisty climate 
of its own. Nor would they consider 
going to bed without Oil of Olay as a 
final skin treat that goes on working 
through hours of sleep. Of course, you 
may want to use Oil of Olay more often, 
whenever your skin feels dry or taut. 
(Can there ever be too much of a good 
thing?) 

You'll find Oil of Olay at your drug- 
store. Wouldn’t it be a good idea for 
you and Oil of Olay to go to work 
together? 

Beauty Secrets 

When you’re working all day, of 
course you want to look your best to 
the people you deal with. So you’ll 
probably redo your makeup during 
lunch hour. Refreshing Oil of Olay is 
beautiful under cosmetics, so makeup 
can glide on effortlessly and evenly, 
and the beauty fluid lets cosmetics 
stay fresh looking for unexpected 
hours. Don’t be surprised if women 
(and men) you work with ask you 
what you use to make your complexion 


look so glowing. 
* * * 


You don’t want to be any less at- 
tractive a wife and mother than you are 
a working woman. While the children 
are helping cook, freshen up before 
dinner with Oil of Olay® and new 
makeup. You’ll look and feel as if 
you’re able to cope with just about 
anything. Andisn’t that you these days? 





. but were so wretchedly unskilled 


Can this marri 
be saved? 
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weekend she and I agreed wi 
deeply enough for each other to 
ing together on a permanent ba 
jumped into bed with my best fi 

“She still says ’m to blame, th 
her I wanted freedom for us bot 
be I suggested in a vague sort 
that we might need a little b 
space to make a success of our 
ship; but breathing space doesn 
she had to humiliate me in from 
whole gang. It’s a wonder I did 
then—maybe I should have. But 
time we rode back to town, s 
conned me into believing she wz 
and wouldn't pull a stunt like tha 

“Josie decided to drop out of | 
school to support us after we we 
ried, so I could get at a creative 
for real. She’s always been a goo 
about carrying her fair share of 
and going along with my ideas. 
that’s what I thought. I knew shé 
wanted a child—I myself have 
wanted a family—and I was real 
when she had Andy. 

“But now our marriage is so 
up, and I’m so suspicious that I 
if we can ever fly right again. J 
weeks ago a teal crusher was 
into the mess. I developed a sexua 
up. The other night I just could 
form—my first’ failure ever. If 
disappointed she didn’t mention 
lay there silently.in the dark, 
beside her; I felt so rotten. ! 

“Did she know how I felt? D 
care? Was she speculating if I wo} 
impotent from then on? It would | 
less to ask. She wouldn't tell me 
denly I realized that I'd had it. 
to deprive Andy of a mother, 
can’t run the risk that Josie might 
tually deprive me of my pride a 
manhood. Either Josie and I clard 
situation or we split.” 


THE COUNSELOR’S TURN 


“Josephine and Jake loved each 


art of communication that they j 
destroyed their marriage,” the vl 
l 





said. “Even with my professiona 
ground and long-time experien 
listener, I found it difficult at tin) 
grasp the inner meaning of their ¥ 
“Josie’s speech was maddet 
slow, uninflected, colorless. Occas 
ly, when I asked her a questio 
would ponder as long as three 0 
minutes before venturing a_ relt 
reply. She seemed to be numbed, 
lyzed with self-doubts that clearl 
been implanted in childhood. Eve 
cident she recalled was dispiritin 
first schoolteacher mistook her for 
(continued on pag 
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Budget Makeovers 


Sylvia Porter talks 
to five readers 
whose money 
problems may sound 
familiar. Definitive 
solutions? Perhaps 
not. But each left 
with a new 

attitude toward 

her budget woes. 


“T don’t know how we're going to 
make it.” “Is it right for me to go back 
to work?” “Should we be pouring so 
much into our kids’ educations?” 
“How can we get the house we 
want?” 

With inflation, high prices and un- 
employment, problems like these are 
hitting most families. That’s why we 
decided to bring five Journal readers 
to New York to discuss their financial 
situations with our own money man- 
agement expert, Sylvia Porter, author 
of the best-selling Money Book. In a 
lively, revealing session, each reader 
discovered that beneath every finan- 
cial problem, there’s usually another 
basic issue—and that facing it square- 
ly is the first step in improving the 
situation. Meet the five women and 
see how they face their problems. 

—The Editors 


Kathy Mendolia: 
“All our friends 
buy ‘on time.’ 
Should we?”’ 





Ke Mendolia, 23, quit working 
as a legal secretary when she 
was pregnant with her son, now eight 
weeks old. Her husband, Steve, 24, 
is a bank teller and studies account- 
ing at night at tuition-free Queens- 
borough Community College in New 
York City. The Mendolias live in a 
three-bedroom apartment in Middle 
Village, N.Y., have $2,600 in savings 
and an income of $8,700. Kathy plans 


to go back to work two s a week 
and leave the baby with her mother. 
Sylvia Porter decided Kathy didn’t 











have any major financial problems 
but she suggested the Mendolias’ al- 
ways-pay-cash policy was a bit out 
of date. 

Kathy: When we got married, we de- 
cided we'd pay for everything in cash. 
But we have friends that always buy 
on time. And when they do their 
taxes, they add up the interest they're 
paying and they've been getting re- 
funds on it. Maybe we should be 
charging, too. If you were me, what 
would you do? 

Sylvia: I would definitely not charge 
items in order to get a tax refund. The 
interest is tax-deductible, but I have 
a feeling those people you know are 
overestimating their finance charges. 
Anyway, you will find with an income 
of $8,700 that your medical expenses 
—what it cost you to have the baby— 
will bring you a sizable tax deduction 
as it is. 

Also, your attitude toward install- 
ment debt is a little old-fashioned. 
There’s nothing wrong with buying 
on time, provided you don’t go over- 
board. But don’t do it for tax deduc- 
tion reasons. Do it because there are 
things you really need and want now, 
and can buy on credit without over- 
extending your budget. It’s also good 
to establish a credit rating—if you 
want to buy a house, for example. 
Kathy: We're not thinking of buying 
a house right now. We’re just trying 
to make ends meet. Our bills seem 
high. For example, car insurance is 
$430 a year. 

Sylvia: $430 a year! I'm astounded. I 
didn’t realize owning a car in New 
York City could be so expensive. It’s 
been so long since I’ve checked those 
particular figures. You see, in my 
working household, there’s always 
been a division in who pays what. I 
pay the food bills, for example. So 





when my husband, Sumner Collins, 
and I go out to dinner, he practically 
faints when he sees the check. I tell 
him, “Stop bellyaching, you have no 
idea what food costs these days!” I 
considered having him do the shop- 
ping, but it’s not worth the bother. 

Actually, I think your situation is 
well in hand. Your husband’s learning 
a top-notch skill, accounting. You're 
going back to work, which means 
youll be making money and you 
won't be bored. You'll be interested 
in what you're doing and interested 
in what your husband’s doing. And 
you already have the best babysitter 
you could find—your ‘mother, I bet 
she takes better care of your baby 
than you would. Right now, you 
might be having trouble “making ends 
meet,” as you say, but you're young 
and your future looks bright. 





Cindy Heim 

Martin: “Our 
money just 
disappears 





indy Heim Martin, 25, works as a 
TV newscaster in Wichita, Kan. 
She and her husband, Richard, 28, 
live in a one-bedroom apartment, but 
theyre yearning for a house. Al- 
though they have no children, and a 
joint income of $21,000, so far they 
have saved only $1,000—a long way 
from what they'd need as a down pay- 
ment on a house. So Sylvia Porter re- 
vealed to Cindy some of the secrets 
of saving money. 
Cindy: We've only been out of col- 
lege a year and a half. (continued) 
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When we were in school we didn't 
have any money, so naturally we 
didn’t save any. But now we’re earn- 
ing money and we still can’t seem to 
save any. I don’t really know where 
it’s going. Is there any painless way 
to save? 

Sylvia: First of all, with two incomes 
that add up to $21,000 and no chil- 
dren to support, it’s absurd to be that 
low in your savings. The most im- 
portant task for you is to find out 
where your money is leaking away. 
And the only way to do that is to have 
a budget. Don’t groan—a_ budget 
doesn’t have to be a wicked thing. 
You tailor your own; if you want to 
spend more money on skiing than 
somebody else would, that’s your af- 
fair. 

But you have a clear-cut objective, 
which is to save money for a house as 
painlessly as possible. And the only 
way to do that is to have a budget that 
includes those savings as a fixed ex- 
pense. You start by dividing your an- 
nual income by 12. Then take your 
fixed expenses for a year—those bills 
that have to be paid no matter what 
happens, like your rent, insurance 
and utilities—and divide them by 12. 
Put that amount aside each month. 
For example, if your insurance pre- 
mium costs $240 a year, you'd need 
to put aside $20 a month for insur- 
ance. Then when the bill comes in the 
mail, you'll be ready for it. 

Next, you subtract those monthly 
fixed expenses from your monthly in- 
come. What’s left will go for food, 
clothes, transportation and any other 
extras. That’s the part you can juggle 
around. Out of that part of your mon- 
ey, decide how much you can reason- 
ably put aside for savings—and do it! 
Budget the savings in as firmly as you 
do the money for your rent. 

The most important thing to re- 
member about saving money is that 
you ve got to do it regularly and faith- 
fully—and put that money into a sav- 
ings account before you can get your 


greedy little hands on it. Because 
once youve got your hands on it, 
youll find all kinds of wonderful 
things to spend it on; you'll pass a 
million stores filled with goodies. 
(Laughter) The reason yowre all 


laughing is that this is very, very com- 
mon behavior. 

‘ve done it myself. I remember 
once my husband and I were trying to 
save for something specific, and we'd 
buy a U.S. savings bond every month 
out of his paycheck. But then the in- 
terest rates on savings bonds got out 
so we stopped that and told 
yurselves we'd just deposit the money 
n om ings account each month. 


of line. 
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Well, three or four months went by 
and we saw a shocking development 
emerge: we hadn’t added a cent to 
that account without the incentive of 
buying those bonds. 

So: some tricks of the trade. One is 
to have that money taken away from 
you before you even get it, by a pay- 
roll deduction where the money is 
transferred into a savings account. 
Another thing is to take out all your 
loose change when you get home from 
work every night and put it aside 
where you can’t get at it. You’d be 
amazed how quarters, nickels and 
dimes add up in just a year. Another 
delightful method is to “pay yourself” 
every time you do something the two 
of you decide is particularly pleasant 
—and then take it to the bank and de- 
posit it. 

Now, one last piece of advice, 
though you haven't solicited it. I do 
hope that until the two of you learn 
to manage your money sensibly and 
get into the habit of saving, you don’t 
plan to change the entire situation in 
the near future with a baby. First 
comes your enjoyment together as a 
couple, some financial expertise, may- 
be the house—and then the baby, if 
you want one. 





Susan Casey: 
““‘How can you 
support a family 
of seven on 
$12,000 a year? 
It’s hopeless!”’ 


Yer 


usan Casey, 33, and her husband, 
John, 38, live in Doraville, Ga., 
15 miles from Atlanta. They have five 
children—ages 6, 7, 8, 9 and 10— 
about whom Susan jokes, “I think I’ve 
done my bit for society.” The other 
women laughed with her, one of them 
suggesting, “You've done enough 
for all of us!” But beneath Susan’s 
frequent, self-deprecating humor lies 
genuine concern: with an income of 
$12,000 to support seven people, she 
feels the future looks bleak. 

She stopped working as a secretary 
when she was 20, and worries that 
her skills are rusty. More important, 
she feels ambivalent about the idea 
of leaving the children to go back to 
work. John has a law degree, but 
when he and Susan moved to Georgia 
ten years ago and started their fam- 
ily, he couldn't afford to take the 
courses he needed in order to pass 
the state bar examination. Now he 
works as an appliance salesman in a 
department store. Sylvia Porter rolled 





her eyes heavenward as Susan de- 
scribed their financial status, but her 
despair was mock; she disagrees that 
the Caseys’ future is hopeless. 
Susan: My question is, how on earth 
can we budget with five children? | 
It’s impossible for us to save any 
money or plan ahead, so every ex- 
pense we don’t anticipate is a shock, 
Sometimes it’s just little things—like © 
all of a sudden one of the kids has to 
have $5 for a school party the next | 
day. And sometimes it’s big things, | 
like the month our electric bill zoomed | 
up to $97 for no apparent reason. I 
get so discouraged; it just looks hope- 
less. 
Sylvia: It’s not hopeless, and you 
can't afford to be discouraged. But | 
you must be strong-minded and look | 
to your family’s long-range future. | 
Let’s get down to basics. You need to | 
go back to work, for a couple o 
reasons. First, for the money. And 
second, for your own ego. In fact, Td | 
reverse that order because I think | 
your ego needs a lot of dressing-up 
right now. You've got secretarial | 
skills, which are much in demand | 
right now, and you could start prac- | 
ticing them again. ~ 4 
Susan: But what about the children? 
I have a real guilt hangup about 
leaving them, and besides, how could 
I afford to pay somebody to look | 
after them? 
Sylvia: I would investigate every pos- | 
sible avenue of child care—day care, | 
a live-in student, a neighborhood™ 
babysitter, a relative. Or what about © 
an elderly person, who would just } 
love to be needed to the extent that 
youd need her? She’s sitting some-_ 
where in Doraville, just dying of in- 
activity. If you can get over your guilt 
feelings, you will probably find there 
is a solution somewhere, somehow. | 
And whatever you paid someone to 
care for your children would be tax | 
deductible, which would also help a 
great deal. : 
And don’t forget, your kids are old | 
enough to help out a lot themselves— 
around the house and for their own 
needs. The more they're able to re- 7 
spect you and see you as an individual 
—and not just “Mom’—the better off 7 
youll all be. Youll hold your head 
higher, youll take some enormous 
pressure off your husband, and there'll 
be more money for all of you. And as 
those kids reach adolescence, you're © 
going to need it: you won't believe ~ 
what will happen to their appetites! 
Don't think you're doing the kids a 
favor by staying at home in these cir- 
cumstances. You know, I think I 
overindulged my daughter, Cris, for — 
(continued on page 30) 
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It’s called the Flip & Sew 
two-way sewing surface. 

Only Singer has it. 

We invented it. It makes 
sewing hard-to-get-into things 


incredibly easy for you. And it’s 

important to know how it works 

because wh yu do, you'll know 

why it’s far superior to any 

“convertible ing machine. 
Here’s f it works. 
Our exclus 


surface has ah Lilt 
into the flat sew 

Flip the panel 
flat surface opens 
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two-way sewing surface ) 
The Singer Invention. 
Opens Up a Whole New 


orld of Sewing Ease. 





now you have a free arm surface 
you can slip work over. 

Slide on a cuff to make 
buttonholes. Topstitch without 
twisting or pulling. Your work 
rotates smoothly. Gives you full 
visibility. And control. Sew into 
pant legs without opening seams. 
Finish waistlines. Set in 
neckbands. Attach elastic. You 
can even get into the most 
intricate contoured sections — 
like the arms of slipcovers — 
without the bulk of the fabric 
getting in your way. Then, when 
you want a flat sewing surface, 
you flip the panel up again. 


+t 





It’s as simple as that. 


Unique 
Swing-Away* cabinet. 
It’s a Singer exclusive. 


Singer has even created a 
cabinet to go with the Flip & Sew 
surface. 

It’s the Swing-Away cabinet 
designed to make sure you 
always have a continuous smooth 
working surface. 

Release a catch, and the 
cabinet top swings to a lower 
level. Now you can work with the 
Flip & Sew panel flipped down. 
Thus, if you’re sewing into a 


j2eve, the rest of the garment is 


| pported at the proper sewing 
, ivel. Without anything getting 
) your way. To bring the cabinet 
4p up for a flat sewing surface, 
Imply lift it. It glides back into 


Your bobbin is always 
where you can get at it. 


With the Flip & Sew two-way 
‘ewing surface, your bobbin is 
slways on top. Right in front of 
he needle. And whether the 
yanel is flipped up or down, you 
ever have to remove extra 
ections to lift the machine out 
of its cabinet, or reach around or 
inderneath to get to the bobbin. 


Our push-button bobbin 
makes it even easier. 
[t’s a Singer exclusive too. 

One of the finest Singer * 
nachines with the Flip & Sew 
‘wo-way surface is the Futura * II 
sewing machine. 


of THE SINGER COMPANY 





It stars 16 exclusive features, 
including our famous push-button 
bobbin. It, too, is on top, right in 
front of the needle. And you don’t 
even have to remove it to rewind 
it. Push a little button and the 
bobbin rewinds right in the 











machine. With the thread that’s. 
in the needle. 


Buttonholes 
to fit your button. 


With the Futura II machine, 
you can actually make 
buttonholes to fit the button you 
want to use. 

Our unique buttonholer takes 
your button, and makes the 
buttonhole to fit it. In just one 
step. No measuring. No mistakes. 
You can make a whole row of 
perfect, perfectly matched 
buttonholes. In minutes. 





All the stitches 
you'll really need. 

A range of the most needed, 
most used stitches is built into the 
Futura IT. 

These built-in stitches include 
our exclusive speed-basting 
stitch; a versatile zig-zag; a multi- 
stitch zig-zag; a blind hem stitch; 
a featherstitch; a honeycomb 
stitch; and an overcast stitch that 
both overcasts and joins in one 
operation. 





Now, you can get 
the Flip & Sew surface in 
your choice of Singer 

machines. 


The Futura II machine is, 
indeed, one of the finest Singer 
has ever made. And because its 
special feature — the Flip G Sew 
surface — is of such vital 
importance to every sewer — 


jf we've created a line of Singer 


machines — in a range of prices to 
fit any budget — with this 


- exclusive Singer invention. 


The five models go from a 
stretch-stitch machine to the 
first and only electronic home 
sewing machine in the world: 
The Athena* 2000 machine. 
And you can trade in your old 
one-way machine, for a great 
Singer machine with the Flip & 
Sew two-way sewing surface. 


SINGER 


There’s no place like SINGER. 
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continued from page 22 





many of the same reasons you have—my 
fear of her disapproval, for one thing. I 
made a lot of mistakes, so I understand 
yours, But there is no reason why you 
and only you must be with those chil- 
dren 24 hours a day. With an income of 
$12,000 and five children with whom 
you will be facing the most expensive 
years of their lives, you are on a tread- 
mill. I'll bet some nights your husband 
wakes up in a cold sweat, wondering 
how he'll make it. 

But you can help him out. Give him 
a chance to get back to school and out 
of his rut. Find out if he can take night 
courses to get the necessary training to 
take his bar exam. Let him study extra 
hard and extra long; the chances of his 
failing are greater because he’s been 
away from it so long. It will be hard for 
both of you; I’m not saying it’s a simple 
solution. But when I look back on what 
has been an extraordinarily happy life, 
I find that some of the happiest times 
were when I was working and studying 
practically around the clock—because I 
had a goal and I was working toward it. 
Also, I think many of us find that we’re 
happier, and our relationships are hap- 
pier, when we're able to contribute to 
the financial support of our households. 
Certainly it’s always been true for me. 
Susan: Maybe it’s not so hopeless after 
all. It just seemed like there was no place 


=..00 turn. ... 
.. Sylvia: But there is. You must turn to 


him, and he to you. You can become a 


team, and that will take pressure off both 
of you. He can be husband and daddy, 
you can be wife and mommy—and both 
of you can be breadwinners. Don’t ever 
underestimate your own ability to help 
make the future brighter. 





Jeanette 
Tomassone: 
“Should it 
all go to the 
children?” 





orty-six-year-old Jeanette Tomassone 
| her husband, John, 55, live in Park 
Ridge, Ill., near Chicago. They have four 
children, two of them married, and two 
the Tomassones are putting through col- 


lege. John worl it two jobs, which 
bring in a total income of $15.000. Jea- 
nette, recuperating from surgery, is not 
working now, but plans to return to her 
part-time job as a market researcher. 
Although with a saving ount of $10,- 
000 they are ealthier than many, Jea- 
nette realizes that retirement and fixed- 
income living vears away 
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years will go by quickly. Their nest egg, 
instead of growing, is dwindling every 
year. Sylvia Porter agreed they should 
be concerned, and pointed out some 
possibilities Jeanette had not seriously 
considered. 

Jeanette: We've always felt pretty se- 
cure, since our house is paid for and we 
have managed to save some money. Al- 
so, we don’t live on a grand scale—we’ve 
spent our money on the children. But in 
the past few years, we've closed two sav- 
ings accounts and have watched some 
investments go down and down, and my 
husband began moonlighting. Now the 
two youngest children are in college. We 
passed up a scholarship for our son at a 
state school in Illinois, because it didn’t 
offer the best music program, so he’s 
going to North Texas State. Our daugh- 
ter goes to a less expensive school in- 
state. Now I'm wondering if it would 
be advisable to take out a loan to help 
pay for our son's college? 

Sylvia: If I were you, with four kids and 
a husband working two jobs, I would 
never have let my son go to such an ex- 
pensive school. You are spending $6,500 
on college tuition, your entire savings is 
$10,000, and your husband is already 
55. You have to be able to afford that 
kind of indulgent generosity—because, 
let’s not kid ourselves, youre getting as 
much satisfaction out of the fact that 
your son can play in the North Texas 
State band as he is. 

There are several outs for you as far 
as those education expenses go. You 
might be eligible for government-guar- 
anteed loans, where the interest rate is 
quite low; you should investigate that 
possibility. Or your children could take 
out bank loans themselves, which they 
wouldn't have to start paying back until 
they graduate. But I certainly think both 
of your children should be going to the 
least expensive institution possible— 
which means a city or state school, and 
possibly living at home. 

Jeanette: I know that at our ages all our 
money shouldn't be going to the chil- 
dren. But our son worked very hard and 
we felt he deserved our help. And I 
guess, like you said, we’re getting some- 
thing out of it, too. But where do you 
draw the line? 

Sylvia: The most important thing for 
you, at your ages, is to build a retire- 
ment nest egg—or, in your case, to re- 
build it. The children should know 
exactly what their education is costing, 
and do everything they possibly can to 
help pay for it—part-time jobs, summer 
jobs, possibly loans. You have got to 
start thinking about yourselves—because 
your children are not going to do that 
for you. That’s just the nature of nature. 
They are young and starting out, and 
as much as they love and appreciate 
you, they want to be responsible for 
their own lives, ultimately—not yours. 


-I think it’s pure nonsense. Tel 














































But I think the thing she loves 
that she is completely independ 
has no financial responsibility 
And I don’t blame her in the ] 

I'm not suggesting that your 
should suffer, or be denied an ed 
—not at all. Simply that they m 
maximum contribution. Otherwi 
may find themselves someday fin 
responsible for parents who wen 


for their sake, which is hard on 
body. 


Ella Meyers: 
our age, can 
stop savinga 
start spendin 





lla Meyers, 61, and her husban 
tin, 72, once owned a busin 
were forced to sell it. Now Martin) 
three days a week at a retail s 
Philadelphia. His paycheck, plus | 
terest on their $25,000 in savin 
his Social Security benefits, mak 
total income about $10,000. Th 
in a mortgage-free house worth $ 
and pay $100 a month in life ins 
Ella wants to cash in the insurane 
be sell the house and move to 
But Martin doesn’t think such ec 
would be wise. Ella wanted Sylv 
ter's advice. _ 
Ella: When my husband took o 
life insurance, we were in busin, 
ourselves and could-afford the pa 
Then we were forced out of b 
because we live in a bad neighb 
Since we have very little ine 
felt we needed the protection 
insurance; he’s from the old scho 
I feel, at his age, he should be ¢ 
spend money if he wants to. I me 
what time can we start using so 
our savings? 
Sylvia: I think the time has long 
passed. Stop worrying about the 
and enjoy life while you can. It’s 
ulous for you to be spending §$ 
month on insurance. Tell your hu 





= 


there’s nothing hedonistic, nothing 
ton, about spending instead of s 
What you two should do, at the a 
61 and 72, is enjoy life a little more 
day to day. Don’t worry so much 
the future. If you cashed in your 
ance, how much would you get? 
Ella: About $5,000. 
Sylvia: Then my suggestion to yo 
big suggestion, is cash in your life 
ance. Take the money. Add it to 
you already have and put it all 
savings institution of some kinc 
that’s federally guaranteed. (conti 
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Blistex soothes. It’s real medicine that 
goes on gently, yet works effectively. 
Used early and regularly, it aids in 
preventing unsightly cold sores and 
fever blisters. Helps nature heal sore 
or dry, chapped lips. Soothing, 


cooling Blistex. 





Budget Makeovers 


continued 


In one fell swoop you’ve cut your ex- 
penses and increased your income. 

Also, if I were you, Id sell the house. 
I'd take the $40,000 I could get for it 
and add that to my savings. Then you’d 
have a very nice little nest egg. And you 
could live pretty well on the six and a 
half or seven percent interest added to 
your Social Security. You wouldn’t be 
rich, but you'd have enough to enjoy life 
a little more. 


Enjoy, enjoy 


If you decide to go to Florida, you 
might consider buying a condominium. 
Some of them are awfully cheap now 
because the owners went bankrupt. But 
I would keep my income at a maximum. 
If you need to make a major purchase, 
like buying a car, I wouldn’t pay cash: 
Id finance it. Of course, everything is 


a hostage to fortune. You cannot say, 
“I'm secure if I do this, secure if I do 
that.” The errors you can make between 
now and the time you have no more 


chance to make any errors are infinite. 
You just don’t } So my advice to 
you at your ag Id 


expression: 
Enjoy, enjoy.. St money and 
building up estat pending it. 
You ve struggled a w have 
some fun. End 
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Ca Mig e 
"besaved? 


continued from page 18 


her first girlfriend betrayed her, two 
younger sisters, she believed (possibly 
mistakenly), were preferred by her 
parents. 

“The whining gabbiness of the 
mother she detested had turned her in 
the direction of her father. Very early 
she began to mimic his response to her 
mother’s incessant verbal attacks—si- 
lence, a shrug. As an adult, Josie em- 
ployed an identical tactic to counter 
Jake’s streams of needling complaints, 
which sounded to her like an echo of the 
bitter, endless babbling of her ever- 
critical mother. This fact naturally in- 
creased her despair. 

“Jake’s garrulous family had affected 
his conversational style in quite a differ- 
ent way. An only son, spoiled and in- 
dulged, he had been cock of the walk. 
He grew up sure of his power to charm, 
certain of his inborn right to the best of 
everything, Thus, without a qualm, Jake 
decided he would be the creative mem- 
ber of the family with Josie the earner 
until he was firmly established artisti- 
cally and financially—with no time limit 
set. 

“In boyhood, Jake got in the habit of 
bursting into torrents of speech without 
pausing to think, and in this way he cut 


voices in his home. His conversa 
technique, his machine-gun pace, 
tiresome and bewildering as Josie’ 
less stretches of silence. Often Jak 
downright incomprehensible. 

“On numerous occasions in cou 
ing, I had so little idea of his ae 
that I called a halt and asked him 
quietly for a full five minutes unt 
thought through what he was sayi 

“Josie was an instant victim of 
type of verbal assault. Again and ¢ 
she yielded to Jake’s demands 
out protest or argument—but with 
unconscious resentment. And when 
robbed her of first place with Andy 
burned with unspoken anger 
despair. 

“To obtain relief from almost int 
able pressure, to prove to herself 
she was worthwhile to someone, if 
a passing stranger, she picked up 
‘creep’ at the supermarket. Her indi 
tion on the camping trip was a ” 








































attempt to force Jake to pay attenti 
her misery. Jake’s cruel, yet wholly 
conscious tactlessness had a calam 
effect on insecure, self-doubting ; 
On one occasion, Jake abruptly sat v 
bed after a very satisfactory 7 
perience and wondered aloud if th 
perience had been as satisfying as § 
of his experiences with Penny. 


Balm for shattered ego 


“This plunged Josie into despair 
usual, she said nothing, but as soo 
Jake fell asleep, she rose, dressed 
drove around for an hour or so. Ha 
happened to catch sight of a ce 
stranger on the sidewalk, it is 
probable that she-would have pa 
together her shattered ego by goin 
bed with him. Josie used her body 
to get revenge on Jake, but to prov 
herself that she was worthy of aa 
tion and approval—or even love-—f 
someone. 

“Once they gained this insight, t 
were able to recognize how Jal 
wounding remarks caused Josie § 
pain and led her to irrational, self 
structive acts in seeking relief from 
suffering. Jake then promised to be m 
aware of his verbal tactlessness in or 
to help Josie control the ‘body lane 
she used as a substitute for speech. 
was reasonably successful in a 4 
short time—and Josie responded 
growing self-esteem. | 

“Once the couple understood | 
dynamics of their mutual behavior 
terns, they followed another se 
of mine and took on a long-term pro 
they had been contemplating for a wh 
They bought a secondhand camper 4 
took possession of their building lot 
Colorado. Now, acting as a team, th 
are building a modest home from scra| 
—a project that provides plenty of er 
tive work for them both.” E 
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The way we see it, when you took the time and money to see BENJI, 
you were telling all of us at Mulberry Square that our kind of movies 
may not be so old-fashioned after all. Judging from how many of you 
saw BENJI two and even three times, there must be a lot of people 
who still enjoy a film that leaves you feeling really good inside. 


The experts told us it wouldn’t work. To make it big at the box-office, 
we d have to have some sex, violence and a liberal smattering of 
four-letter words. But we always figured that if we did our job of 
entertaining you well enough, these things wouldn't be missed. 


With a philosophy like that, you can’t imagine how good it made us 
feel to see BENJI become one of the most popular family films ever 
made. When people really care, somehow it always shows. 


And we pledge to you that we'll always care. And always do everything 


within our power to stay worthy of your 
confidence by continuing to produce 
thoroughly involving joy in entertainment 
for every member of the family. 











imagine...oneé boring day we 
acorcs ari 













STILL CRAZY AFTER 
ALL THESE YEARS 


Hen 


2574 GLEN CAMPBELL 
car) RHINESTONE COWBOY 


258905 BARBRA STREISAND 
mais] LAZY AFTERNOON 


GRARD FTW RAILROAD 
CART SB TRE RCT 


sau" 


258996% THE RITCHIE FAMILY 


20TH CENTURY) BRAZIL 





59341* SLY STONE 
{eric} HIGH ON YOU 


: z 
257345 HELENREDDY §& 
(e470) No Way To Treat A Lad 


, qsanenuanannenseasennscasanscsintes:tiebdsssansaaasmissmaiain a 


259903 * DONALD BYRD 
(BLUE NOTE] PLACES AND SPACES 





258947* NATALIE COLE : Pe } | 
arr] |NSEPARABLE » 





250845 ANDRE WATTS 
COLUMBIA] TCHAIKOVSKY 
= PIANO CONCERTO #1 





246348 SONNY & CHER 
GREATEST HITS 












259911 | RAY CONNIFF 
‘OLUMBIA] LOVE WILL 
; KEEP US TOGETHER 





Orff. CARMINA BURANA 
Michael Tilson Thomas 
Cleveland Orchestra & Chorus 





252551 





anehcsespevscessaacacanaceiepaniiain 
257980% ROY CLARK’S 
yec bor] GREATEST HITS 


VOLUME | 








256644 RAY CONNIFF 
ium) Another Somebody Done 
=<! Somebody Wrong Song 




















257097 * FREDDIE HUBBARD 
(coumara] ee D LOVE A 





257105* OUTLAWS 


ao 
ARISTA 






257089%* WILLIE NELSON 
(couumer) Red Headed Stranger 






251199 CHICAGOVII =} 


jeoenets HARRY TRUMAN 















255075* JOAN BAEZ 
4) DIAMONDS & RUST 
240069 REDD FOXX | 

[mF] REDD FOXX AT HOME 


256032* BILLY PRESTON 
A&M) IT'S MY PLEASURE 


257972 * THE CRUSADERS 
(scurrmome] CHAIN REACTION 











/ 254912 AEROSMITH | 
[coumnra) TOYSINTHEATTIC 44 


ne ne 


THREE DOG NIGHT 
capes —JOY TO THE WORLD 
(RETORTED) THEIR SREAY ESTHITS 













"e 255638 THE CARPENTERS f 
Ae Ml) HORIZON 





958111*  LABELLE 
[ene] PHOENIX 






THE CAPTAIN 
7860899 & TENNILLE 
Love Will Keep Us Sceeees 





256487 WAR 
1" WHY CAN'T WE 
; BE FRIENDS 






pO SSRIS HER LDOLLLLLSTOLOAAEEAA 


252312 + ACE 
(anchor] Five-A-Side 


46% JOHNNY RIVERS ff 
NEW LOVERS 
AND OLD FRIENDS 














If application is missing, 
write to: Columbia Record 












i , Z Dept. 3JX/M6, 
252460 * GRAND FUNK 111377 BOBBY VEE’S i & Tape Club, 
[EAPITOL] in THEWORLG BEWARE user GOLDEN GREATS Terre Haute, Indiana 47808 






















JOHNNY RODRIGUEZ 7 255612 257394* BRUCE SPRINGSTEEN \ EARTH, WIN 
232087 AUSTGEN UP AND d 5 THREE DOG NIGHT Boa ee GREETINGS FROM 252221 1s D & FIRE 258962* Tony Orlando & Da 
CLOSE THE DOOR Con sonia) 





Coming Down Your Way ASBURY PARK (CoLuminiA) iE WENN | ARISTA SKYBIRD 


i -oasestessntssnsscseipaAOPOREMEECOaEDEO 















254169 * TAMMY WYNETTE'S 254102 FREDDY FENDER 258475 

















239939 WALTER CARLOS SWEET 258293* The Charlie Daniels Ba 
covumBia] SWITCHED-ON BACH II Greatest Hits Vol. III [ABc oor} corres (carrot) Desolation Boulevard mans SUTRA NIGHTRIDER | 


(MOEA OIE AL RE 


253682 % ANDRE KOSTELANETZ Plays EZ 240390 

















#255001 «Frank Chacksfield 









CHARLIE RICH 252858 * AL GREEN 4 251447 + MELISSA MANCHEST 
B[ieree"| Plays Rodgers & Hart suis) Mind Other breat Themes (Eme] VERY SPECIAL LOVE SONGS (i) GREATEST HITS __ a | OTE 


SELECTIONS WITH TWO NUMBERS ARE 2-RECORD SETS OR as 
DOUBLE-LENGTH TAPES. AND COUNT AS TWO SELECTIONS 230912 PAUL SIMON 207324 ORIGINAL CAST — 
— WRITE EACH NUMBER IN A SEPARATE BOX om ) There Goes Rhymin’ Simon [eee] GODSPELL 









254011* B. J. THOMAS 


oie SOaBEREH BOYS ae 259176 JIM CROCE 






259804} SONNY JAMES MB 259937+ JANIS IAN 


253666 * 5 Aetiry chick Gores a 3: shh 259177 The Faces I've Seen TR , 
POLYDOR No Mystery B (carivor) Spirit of America COUNTS AS TWO feocomeik) Cee CULE Oar ar pawvoor) SOCIETY’S CHIL 



















252841 MANTOVANI Sta SEE eee ARTHUR FIEDLER & THE 
252842 All Time Romantic Hits 258640 + MOE BANDY aearent B BOSTON POPS PLAY 
Lonson Phace COUNTS AS TWO GRC Bandy The Rodeo Clown 008) CARPENTERS SONGBOO 




















me 252544 * 
CAPITOL NANG 





THE BEST OF POCO 


COUNTS AS TWO 





























246942 NEIL DIAMO 390002 Grand Funk Railroad 258285 + ANDRE KOSTELANETZ é pease t DAVID ALLAN COE 
ome «SERENA ALIVE! footw Caught In The Act (ouwmera} Never Can Say Goodbye (coiewaiA] Once Upon A Rhy 





PABA L AD IAIESC 
51900 * KRAFTW 
| VERTIGO | AUTO! 








255166 + "JERRY JORDAN | 
[mca] Phone Call From Go 


47 “TOMMY 7 ‘ ¢ DYLAN } E 256297 + 
Lge onan souornack 212689 Greatest it Vol.2 RECONSIDER ME 





SOREN SDI G 1S y . é ne 





249953 *T ANYA TUCKE ; MITCH MILLER'S GREATEST i ye 252561 BEACH BOYS 253674 + The Best Of George Jones 253680 + 4M NABORS 
b y PECIAL 
coms) GREATEST Hi Zs ee [enc] ApICTURE GoM acon) AYER Sit 






249771 TONY ORLANDO & DAW! f * DICK CLARK : 246736 BOBBY GOLDSBORO'S 











i ) 5 258723 + LA COSTA 252445 | THE LETTERME! 
fe [sett] CCIM SIME "0 ROCK M ROLL 2467371 Jy 10th ANNIVERSARY ALBUM (eapivor] WITH ALL MY LOVE (carifor) All Time GreatestHit 









TOM JONES 





ae ES. rH 223404} ROY ORBISON 251850 ae08; | OE 
ETHIN ‘BOUT YOU OODY BLUES 223405 All-Time Greatest Hits ! betes [ey] ALLA TURKA 


UNIS AS TWO COUNTS AS TWO 


*K Selections marked with a star are el tapes jAvailable on records and 8-track tapes only 752/) 














pu have nothing to do... 


Dw, you can take one day in your 
ind make sure it will be one of 
st exciting days you’ve ever had. 


vat won’t be just another day. 
2 same things to do, to talk about, . 


to. muee, The Carpenters Songbook 


hen you won’t care what the 
ris like. When you'll feel good 
yer what. 


e it will be the day when the 
in brings you music. 


© album. Or two. Or even three. 


257964 
Mercasy 


259895 * BARRY MANILOW 
em TAYIN' TO GET 
THE FEELING 


OHIO PLAYERS 
HONEY 





ARISTA 


ea 


tee ane vee 


259523-kASLEEP AT THE WHEEL 
(eavirot) TEXAS GOLD 






TOM T. HALL 
GREATEST HITS “+ 


258970 


(MencURY 


258988% BARRY WHITE'S 
Genco) GREATEST HITS 







257360* THE OSMONDS 


257352k THE 5th DIMENSION i 
[asc] > (wml THE PROUD ONE 


ABC EARTHBOUND 
pees 


257279%* BRUCE SPRINGSTEEN 
(oussinira} BORN TO RUN 





the 





Masleag 





219477 SIMON & GARFUNKEL’S 
(conver) — GREATEST HITS 















258061% DAN FOGELBERG 
{eric] CAPTURED ANGEL 


256578 TONY ORLANDO &20AWN 
{anusta] GREATEST HITS 


257204 ANDY WILLIAMS 
(coumma) The Other Side Of Me 


, 257410% QUINCY JONES 
any music. But the ten tapes ‘xe m)] MELLOW MADNESS 
irds you want most. 


just $1.00, plus shipping and han- 
y joining the Columbia Record & 
lub now. 
























256628* PERCY FAITH 
cae) DISCO PARTY 


257667* THE BEST OF 
Mug) THE STATLER BROS. 


ENGLEBEAT 
HUMPERDINCK’S 
GREATEST HITS 


581034LOGGINS & MESSINA fm 
(coumers) “SO FINE” 














eee JANIS IAN ROGER WILLIAMS 
TAKE YOUR PICK . msgks RCE 









| Honestly Love You 


258087 * BAY CITY ROLLERS 
[Anista] 


Biren <icsedieicbeetaaamncaaanandads 7 
255059 Bachman-Turner Overdrive 
Muy. FOUR WHEEL DRIVE 






























RECORDS OR CARTRIDGES OR CASSETTES OR REEL TAPES 
ail the application, together with check or money a 





255117 * EDGAR WINTER 


[BLUE sky} Jasmine Nightdreams 










e . 
$1.86 as payment (that’s $1.00 for your first 10 ay —— meee = 
63, plus 86¢ to cover shipping and handling). we eal s Tae ELSE OF a HELEN REDDY 





our weeks (13 times a year) you'll receive the yee 
‘isic magazine, which describes the Selection of 252940 * LINDA RONSTADT 
c for each musical interest...plus hundreds of rT] Heart Like A Wheel 
f 


| AM WOMAN 





Gee ication sutnonice 
[asc} HIS GREATEST HITS 





from every field of music. In addition, up to 
'a year you may receive offers of Special Selec- 
ally at a discount off regular prices. 


i vish to receive the Selection of the Month or the 
election, you need do nothing—it will be shipped 
ally. If you prefer an alternate selection, or none 
nply fill in the response card always provided 
it by the date specified. 


"| always have at least 10 days in which to make 
Hsion. If you ever receive any Selection without ee “ 
/ad-at least 10 days in which to decide, you may amon YM NOTLIGAT™ 
at our expense, for full credit. 


-wn charge account will be opened...the selec- 256461* CONWAY TWITTY 
H order will be mailed and billed at regular Club (42K) LINDA ON MY MIND 
‘hich currently are: 8-track tapes and cassettes, y 

$7.98; reel tapes, $7.98; records, $5.98 or $6.98 | 050379 GLEN CAMPBELL’S 
yering and handling. (Multiple unit sets and Double (capitot] GREATEST HITS 
)s may be somewhat higher.) 2 4 

/iompleting your enrollment agreement (by buying 211565 
/ons within 3 years), you may cancel membership oar} 
ne. If you decide to continue, you'll be eligible for 
'yrous money-saving bonus plan. 


‘umbia 


Farce Morn 
[ie inane 47808 


; CARPENTERS 
The Singles 1969-1973 


236885 
ma 





une) WHEN WILL | 
(SOR MBIAS SEE You AGAIN 


249524 * BARRY MANILOW II 
(eax) MANDY 


Were Leone | 
I WROTE A 
nes ABOUT IT 


256560 CAT STEVENS 


GREATEST HITS 


249813 BURT BACHARACH'S 
(=i) GREATEST HITS 


: See 





255802%* WEATHER REPORT 
coum] TALE SPINNIN’ 











255562 * DONNY & MARIE 
vow OSMO! 
Make The World Go Awa: 


ce ndanvcen esi: 


B 255976HANK WILLIAMS, JR. 
[wicm] BOCEPHUS 


NEIL DIAMOND 


RYANT 
GOLD 255100% ANITA B 


All-Time Favorite Hymns 


253716 * FRANKIE VALLI 
CLOSEUP 


253633 * Jerry Lee Lewis 


Boogie Woogie 
Country Man 


259598 + Gladys Knight & The Pips 
BUDDAH] © 2nd ANNIVERSARY 


[Privare STOCK] 






259531; GENE WATSON 


Se M 25e1904; TAMMYWYNETTE ff 
{CaPirot] Love In The Afternoon 


1 STILL BELIEVE 
[eric] tN FAIRY TALES 


WEACURY 





cmamasahaiantase sso 668 


258210 ¢ BILLY SWAN 
(monument) ROCK N’ ROLL MOON 


254094+ TRAFFIC 
LJ. HEAVY TRAFFIC 










254114\¢ BILLIE JO SPEARS 
BLANKET ON 
THE GROUND 


250407 * 


WEACURY 


; TOM T. HALL 
BABY DON'T GET Songs Of Fox Hollow 


HOOKED ON ME 


es 





| * THE BEST OF 


252486 + THE BEST O 
WAYNE NEWTON-LIVE y 


F 
(CAPITOL BUCK WE Ss 
“84JIMMY BUFFETT 2581787 GEORGE JONES 
ALA (ec] MEMORIES OF US 


258038 + LYNN ANDERSON 
I'VE NEVER LOVED 
ANYONE MORE 


(Conumnia} 





243642% LORETTALYNN’S 
GREATEST HITS Vol. Il 


) BARRY MANILOW | ff 48575 * STEELY DAN 
| COULD IT BE MAGIC (A8c] KATY LIED 


259630 + ARTHUR FIEDLER & THE 
(POLYDOR) BOSTON POPS PLAY 
~ NEIL DIAMOND SONGBOOK 


251876 + MICHAEL MURPHEY 
EPIC Blue Sky * Night Thunder 





yAvailable on records and 8-track tapes only 


ithe mail...all for just $1.00 


if you join now and agree to buy 8 more selections 
(at regular Club prices) in the coming 3 years 








plus shipping 
and handling 


257634 JOE COCKER 
[A&™] Jamaica Say You Will 


259796* JOHNNY MATHIS 
1 FEELINGS 


CO} A} 


248690 * = 
CHER 
(MA) GREATEST HIT 


Sept 5 pot 
PAUL ANKA  §& 
FEELINGS §& 


258707 JETHRO TULL 
[ewarsatis) Minstrel In The Gallery 


257998 DONNA FARGO 
[aac bor] "WHATEVER! SAY MEANS 


paar eee | LOVE YOU 





250586 * JOE STAMPLEY'S 
qacoor) +4GREATESTHITS 


VOLUME 1 


245753 
in 


PAUL ANKA 
(YOU'RE) HAVING MY BABY 


256495% LORETTA LYNN 
[McA] Back To The Country 


256552* BOBBY VINTON 
HEART OF HEARTS 
255125 *« 


CHARLIE RICH 
Everytime You Touch Me 
(| Get High) 


258778 * STEPHEN STILLS 
Sa STILLS 


[THRESHOLD 


256230 RAY STEVENS 






(saenasy] MISTY 
256149*POINTER SISTERS 


STEPPIN’ 


Mf 254903* JOHNNY CASH 
JOHN R. CASH & 


255901_¥ 
couse] BURNIN’ THING 









110262* THEPLATTERS 
uescusy) Encore of Golden Hits 


Se rears 


W 255083 2 ZTOP 
=< FANDANGO 





224758 LYNN ANDERSON’S 
muna GREATEST HITS 













JIM STAFFORD 


ane 
254888 NOT JUST ANOTHER 
PRETTY FOOT 


IGM 
255950: DON WILLIAMS 
asc oot] You'reMy BestFriend § 





255265 * THE ISLEY BROTHERS 
[T-NECK] THE HEAT IS ON 








foss708 x 10cc 
UT THE ORIGINAL SOUNDTRACK 





252932 *THE BEST OF THE BEST OF 
(capitol) MERLE HAGGARD 









248658+ PETER NERO'S 7 
(couumeral GREATEST HITS 


| 


231084 CHARLIE RICH 
Behind Closed Doors 





246082 SHIRLEY BASSEY 
Nobody Does It Like Me 


2K Selections marked with a star are not available in reel tapes 





Psychiatrist: 
notebook 








By Theodore I. Rubin, M.D. 





What could have caused Patty Hearst 
to adopt her captors’ beliefs? Are we 
all that susceptible to outside 
influences? Dr. Rubin examines the 
psychology of “hostage behavior.’’ 


What would make a young woman change her ideas 
and beliefs almost overnight, as Patty Hearst seems 

to have done? I can't believe it’s a case of brainwash- 
ing, because the [SLA] people involved just don’t 
seem expert enough. But what else could possibly 
account for such a personality change? 

I can’t make any definitive judgments about Patty 
Hearst, of course, since I don’t know details of her 
personal history and have never met her. However, 
any of the following personality types, or a combina- 
tion of them, might be predisposed to an apparent 
radical change in values: 

e The captive may have minimal intelligence and be 
accustomed to taking orders from whoever is momen- 
tarily in authority, or who at least seems “strong” to her. 
e A normally bright person who leads a life of severe 
constriction and overprotection is rarely exposed to 
worldly goings-on. Such a person would have very 
little sophistication or self-reliance to draw on, and 
would always need someone to tell her what to do. 
She has simply never learned to cope with ordinary 
things on her own and suffers from moderate to severe 
emotional and intellectual dependency. 

e There are also people who suffer from what psychia- 
trists sometimes call an “inadequate personality.” This 
is someone who is essentially self-effacing, dependent, 
compliant and conforming. Instead of having a good 
sense of her own real identity, she mirrors and re- 
flects the personalities of people she is with. She is 
particularly drawn to those she considers strong, and 
will take on their ideology as well as their personality 
traits as long as she is in contact with them. 

* Some people repress many of their feelings and 
personality traits. They do this automatically and 
unconsciously, and especially with their strongest 
emotions, which would most certainly include any 
rage they felt against authority figures—particularly 
parents. A combin: n of stressful circumstances may 


produce in such a “‘t nb” personality a great 


emotional explosion hich the repressed 
emotions surface and itrol. Thus, a formerly 
compliant quiet pers« idenly” become an 
incendiary revolutionay es out her under- 
lying rage at parents o1 blishment authority 
she identifies with them. 
e A per ho has an ¢ unconscious need 


to comply mtorm m 


periodically in order 


to give herself a synthetic sense of self-esteem, and to 
countervail what she feels has been the “brain 
washing” of her early life. 


LOVE THY KIDNAPPER 

The kind of “personality change” you describe is 
not as uncommon as you may think. It occurs fairly 
often between prisoner and jailer, when a prisoner 
comes to feel that his keeper is his big brother or 
father and acts accordingly. It also can happen when 
a hostage converts her tremendous fear and uncertainty 
into neurotic, dependent “love” for her kidnapper. 
There have been many cases of this kind in which 
victims have refused to prosecute their kidnappers— 
and even some who felt a great sense of loss when 
they were finally freed. A few not only described 
greater loyalty to their tormentors than to their 
rescuers, but also said they would happily marry their 
kidnappers if they could. (In fact, this kind of 
masochistic subservience exists in many real marriages, 
when a woman completely represses her own self and 
adopts the ideals, thoughts and opinions of her 
husband. Such severely neurotic self-effacement is 
too often confused with “love” and highly praised 
in books, movies and songs. ) a 

In cases such as you describe, the “brainwashing” 
that has taken place is never of recent origin. As with 
nearly all kinds of behavior, early influences and 
childhood conditioning are of prime importance. 

So to the extent that our healthy growth and 
spontaneous responses are interfered with in childhood 
we are all brainwashed in a sense. Furthermore, I 
agree with you that the “professional brainwashing” 
we associate with prisoners-of-war takes enormous 
skill, time and administration by real experts. 

The best way to prevent such destructive, “sudden- 
change” behavior is, therefore, a healthy background 
in family atmosphere characterized by warmth and 
real love. In this atmosphere, a girl is neither 
overprotected nor neglected. She is encouraged to 
develop her own ideas, opinions and talents—however 
they may resemble or differ from those of other family 
members. This builds self-esteem and develops a 
strong sense of personal identity, and goes a long way 
toward preventing the emotional and intellectual 
repression that make a person unusually susceptible to 
outside influence. End 


Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Compassion 

and Self-Hate” (David McKay). If you have questions you 
would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 






















. Introducing the 

| Virginia Slims 

> tennis, golf, visit 

P Aunt Martha, 
stroll-in-the-park 

sweater. 


It's here at last! The Virginia Slims Tennis 
Sweater or Whatever You Want To Call It 
Sweater. It goes anywhere with anything. 
It’s made of 100% acrylic and is completely 
machine washable. “You've Come A Long 
Way, Baby” is embroidered across the front. 
Call it what you may, but wear it where 
you will. Send for your Virginia 
Slims Sweater and find out why 
people are calling it the “Gee, What 
A Nice Sweater For Only $9.00 
And Two Pack Bottoms From 
Virginia Slims Regular or 
Menthol Sweater’ 











Mail to: Virginia Slims Sweater Offer 

P.O. Box 25298 

Cincinnati, Ohio 45225 

Please send me my Virginia Slims Sweater in the following size(s). 


Small 
30-32 











Medium Large Extra Large 
34-36 38-40 40-42 







Quantity: 


For each sweater, I enclose $9.00 and 2 pack bottoms from Virginia 
Slims (regular or menthol). 
Total enclosed $ 





Send check or money order only. Payable to: 
Virginia Slims Sweater Offer. 


Name TS 


Address oe 3 


City, State Zip 


Offer void to persons under 21 years of age. Offer good in U.S. only, except 
where prohibited, licensed or taxed. Please mail as soon as possible and post 
marked no later than July 1, 1976. Offer good while supply lasts. Allow 6 t 

weeks for delivery. LH 





j: The Surgeon General Has Determined 


jarette Smoking |s Dangerous to Your Health. 17 mg:' tar,’ 1.0. mg. nicotine av. per cigarette, FIC Report Nov.’ 75 


@ Rings won't 
twist with new 
Finger-Fit! 

® Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 

attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
or white gold or 
platinum. 





U.S. PAT. 
NO. 2771753 


Mail coupon for name of Finger-Fit jeweler near you. 


Thousands of satisfied customers coast to coast! 








FINGER-FIT .. . for a Guaranteed Fit! 
DEPT. L-2, BOX 366, ROYAL OAK, MICH. 48068 
NAME 
ADDRESS 


CITY, STATE, ZIP 





MARKET PLACE 


Efor ad rates write Classified. 100 E. Ohio, LerreLe ls 


BARGAINS—CATALOGS 
= SRIENTAL SILKS, COTTONS, BATIKS, GIFTS. 


aires eee 25c. Thai Silks, 393-LJ Main, Los Altos, CA 


STAMPS 


Sd COLORFUL MINIATURE SET OF 8 only 10c. Approv- 
als. Gorliz, Box 76457-LHJ, Atlanta, Georgia 30328. 


OF INTEREST TO WOMEN 
WOMEN—EARN BIG COMMISSIONS full or part 


time. Set your own hours. No deliveries or collections. 


. Free sales kit. National Press, Department 618, 
North Chicago, IL 60064. 
$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary, De- 
tails, send stamped addressed envelope. American, Ex- 
celsior Springs, Mo. 64024. 
EDUCATION—HOME STUDY 


sk UPHOLSTERY DECORATING SCHOOL. Free Book- 
let. h h . Upholstery Decorating School, 
Dept. 5323-026, Little Falls, N.J. 07424. 
STENOGRAPHY for Civil Service/Business. Two lessons 
Free. M. Wiblen, 1306 Cornelia, Chicago, UL. 60657. 
BUSINESS OPPORTUNITIES 

ve PREPARE TAX RETURNS—Housewife Jo Ann Netzley 

made $5,500 last season. Train at home, VA approved. 
National Tax School, Monsey, 31BG, New York 10952. 
STUFF ENVELOPES! **100 Unlimited Earning Opportuni- 
ties! Information: stamped addressed envelope. Services, 
271 RT 1, Owego, N.Y. 13827. 
$250-$500/THOUSAND, Possible Stuffing Envelopes. 
Rush Stamped Addressed Envelope. A&B, Box 82153-LJ2, 
Tampa, Florida 33682. 

MONEY MAKING OPPORTUNITIES 


oe NEVER WON ANYTHING? Anyone can win Sweep- 
stakes contests! Free details. Services, Box 644-LBB 
Des Moines, Iowa 50303. 

$350.00 WEEKLY POSSIBLE Stuffing Envelopes at Home! 
Start Immediately! Details $1.00 refundable Royal/J9, 
531N Lacienega, Los Angeles 90048 


HOW TO MAKE MONEY ADDRESSING, Mailing 
Envelopes. Offer Details 15c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. 

$50.00/HUNDRED STUFFING ENVELOPES. Rush 
stamped addressed envelope. Free Enterprises, Box 63LJ, 
Irving, Texas 75060. 

$1 aH) FOSSIBLE hos every envelope you stuff! Unlimited 
possibilities é details $1.00 (no further invest- 
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ment). Honigs/J 337N Detroit, Los Angeles 90036 
se $175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle's, 507-LJ Fifth, New York City 10017 





a 00 HUNDRED. STUFFING | ENVELOPES. Beginner's 
Ci (Refundable). Suve Box 3732- Yenterli 
Poa ariC ee uveges 0 V, Centerline, 
* STUFF-MAIL ENVELOPES. 50.00+ per thousand 
profi possible Cite letail sta eK e l O 
Kings-LJ2, B-21 EK Lauderdale, nee se 
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Your family’s 
health 


By David R. Zimmerman 


Estrogen may be hazardous to your health; how the 
““Heimlich Maneuver’’ can help you 

save a person’s life; results of anew study 

to help the victims of ileitis. 


ESTROGENS AFTER MENOPAUSE. As many as half of all 
postmenopausal American women take estrogen to relieve “hot flashes” 
and other distressing symptoms. Recent scientific studies from Seattle 
and Los Angeles have shown for the first time an increase in endometrial 
carcinoma (cancer of the uterine lining )—from one case per 1,000 
women per year in women who do not take estrogen, to four to eight 
cases per 1,000 women per year in those who do. The studies were 
published recently in the authoritative New England Journal of Medicine. 

During a recent four-year period—at the end of a decade in which 
sales of estrogen products in the U.S. quadrupled—the incidence of 
endometrial cancer in one California area increased by a third. 

The experts are not ready to say unequivocally that estrogen causes 
endometrial cancer. Nor that the hormone, which is quite helpful to 
many women, should be banned. More studies are clearly needed, say 
Donald C. Smith, M.D. and his colleagues in Seattle, and Harry Ziel, 
M.D., of Los Angeles. Other experts say that estrogen now must be used 
cautiously for only those women who have severe menopausal symptoms. 
These women, they add, should be examined twice yearly so that the 
estrogen can be stopped at the first sign of incipient endometrial cancer. 


LIFE-SAVING MANEUVER. Choking on a piece of food stuck in the 
windpipe is one of the most sudden—and most frightening—medical 
emergencies. Death comes in minutes unless the object is removed. 

A simple method to dislodge these objects has been devised by 
Cincinnati surgeon Henry Heimlich, M.D. It already is known to have 
saved 200 lives. The surgeon describes his “Heimlich Maneuver” in the 
Journal of the American Medical Association: “Stand behind the victim 
and wrap your arms around his waist. Grasp your right fist with your left 
hand and place the thumb side of the fist against the victim’s abdomen, 
just below the rib cage. Press your fist into the victim’s abdomen witha 
quick upward thrust. Repeat several times, if necessary.” 

This action compresses air trapped in the victim’s lungs, Dr. Heimlich 
says, forcing the food obstruction out of the windpipe. He says the 
rescuer can stand behind the chair of a Seated victim, or kneel astride the 
victim if he or she is lying on their back. 


DIGESTIVE TROUBLES. Several distressing intestinal diseases produce 
similar symptoms—abdominal pain, diarrhea, weight loss. These diseases 
require different treatments, and now a test has been developed by 
Boston gastroenterologist Kurt Isselbacher, M.D., and two co-workers. 
They say it identifies one of the ailments—ileitis—because sufferers have 
higher blood levels of an enzyme called lyzozyme than do victims of 
ulcerative colitis and other conditions that show similar symptoms. 

If colleagues confirm the test’s accuracy, Dr. Isselbacher says it could 
facilitate identification of the 100,000 new ileitis cases that occur in the 
U.S. each year. Dr. Isselbacher also serves as chief of the grants review 
committee of the non-profit National Foundation for Ileitis and Colitis 
(295 Madison Avenue, N.Y., N.Y. 10017), which helps victims of these 
maladies and supports research on inflammatory bowel diseases. End 



























hey put a man on the moon. 
hy can’t they cover my gray without 
anging my natural haircolor? 


on't mean to be just covers up the gray 
nkerous. But naturalness without changing your natural 
ig thing with me. color. And it comes in 15 
ople and food and shades to make it easy to 

ially my looks. find yours. 


as 


yfortunately, gray hair Beautiful. Now that I use 

y natural. And mine Loving Care, you can't see 

lly getting me down any of my grays. I’ve got 

ise it makes me look my natural color with some tas 
than I feel. nice highlights I haven't a 
Feourse, I could use a seen since I was a kid. And cv 
<ide haircolor? Plenty you know what? Loving Care ee 
ymen do. It’s just not is actually good for my hair. ; ee 


-yle. Because no matter So good, in fact, it feels 
natural-looking the softer, yet is easier to 
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Q: Can you suggest an exer- 
_cise for an ache in the small ©€ 
of my backP—F.F., Ames, Iowa 


A: i might be a posture problem .. . 
keep your hips tucked under when 
youre on your feet. This exercise will @ 
also help: Lie on the floor with 
arms behind your head. Bend {| 
knees and lift to chest. Roll legs to “ 
left, knees together, up as close to your 
arm as you can. Turn head in the opposite direc- 
_tion. Repeat on other side. Do at least 5 sets each time. 


IN TIP-TOP CONDITION 


In every bathtub or shower across the land, the good grooming 
twins, shampoo and conditioner, stand ever ready to make your 
hair clean and healthy. But we're on our way to becoming an over- 
conditioned nation, too heavy-handed with basically a good thing. 
The trick is to know your hair type problem and the differences 
among the raft of products (some do overlap). @ If your comb 
gets hopelessly stuck in wet snarls, try a creme rinse. Similar to a 
fabric softener, a creme rinse such as Gillette Earthborn or Helene 
Curtis’ Everynight Rainwater, goes in and out quickly. e If your 
hair seems skinny and draggy, a body building course might be the 
one to enroll in. Body-builders, such as Clairol Great Body or Form- 
ing de Pantene, plump up the hair shaft, adding more control and 
thickness. @ If your hair has a case of the “overs”—over-permed, 
over-exposed, even over-shampooed—it needs a boost of protein. 
Protein conditioners, such as Redken Climatress, Revlon Flex 
Balsam & Protein or Clairol Kindness, fill in the hair cuticle, give 
life and elasticity. ¢ If your hair has been colored, tinted or 
bleached, a deep-penetrating treatment is a monthly must. Wella 
Kolestral or Clairol Condition Beauty Pack can stay on for up 
to 30 minutes for a serious at-home treatment. 


PRETTY CHEEKY 


Q: Dear Beauty Journal: Is there a fixed 
rule to follow about applying rouge? . 4 
Aren’t you supposed to smile into a mir- t 
ror and put the rouge on the fullest part™% 
of your cheeks?—A.M.K., Stanford, Calif. 


As No only has the old rule changed, \ 

but so has old-time rouge. Now you can | @ 

look rosy with a blush powder, liquid, \ - 
cream or stick gel. Apply like this: feel the Ws 
angle of you ieekbone, smooth cheek color \ 
just under t} e of that bone. Then blend ,.\ 
the color uj er the crest of the bone. i 


Border design by I reen. !\lustrations by Thea Kliros 


AFTER A MASTECTOMY 
According to the American Can- 
cer Society's recent estimate, 1 in 
every 15 women will be a victim 
of breast cancer. With the sub- 
ject of mastectomy no longer dis- 
cussed in guarded whispers, help 
has come for problems aprés- 
surgery. A company called Air- 
way Surgical has taken founda- 
tion wear out of the medical 
supply house into the familiar de- 
partment store setting. Not only 
does Airway train each fitter of 
the prosthesis (artificial breast), 
but also they've come out with 
swimsuits and lingerie cut with 
small arm openings, higher necks 
—and great fashion looks. 


BEAUTY COUNTER 


Since it’s February,, we'd like to 
dash off little love notes to: 
e Max Factor for its new spill- 
proof, plastic bottled nail polish 
(no more tip-overs or smashed 
glass) labeled Ultralucent 
Whipped Creme Nail Enamel 
in 18 colors, $1.60. ¢ L’Oreal for 
its new permanent, “Mini 
Vague” (rhymes with fog), 
means little wave, lasts 7-8 
weeks. Just enough .extra help 
for fine or thin hair. At salons, 
from $12 to $25. @ Nightlight, a 
brand-new group of bedtime skin 
treatment products with a tint of 
color. Best, the night cream, $5. 
Write: Nightlight, 57 E. 57th 
SEs NOY Nee, LOO22, 


_ FRAGRANCE MEMO 


An unspoken Valentine is one 
that sends its message through 
the senses. Purely sensual (and 
very non-verbal) is the new fra- 
grance called Unspoken by Avon. 
It quietly blends mosses with ex- 


otic florals, has nuances of spices ‘ 


and woods. Because of its high 


concentration of oils, it lingers ¢ 


around for a long time. 1.8 fl. 
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The 
over AO look 


IS OVER 


Announcing 

Ultra Feminine ll 
‘Radiant Action’ Cream. 
You can actually feel 

it working. 

Actually feel your dull, 
tired-looking skin 
respond in seconds. 

It's incredible. 


The Science of it: 

This unique beauty treatment helps your skin 
become more youthful looking, especially if it’s 
at a stage that has you worried. You will 
actually feel a temporary warmth and glow. 

At the same time emollients and moisturizers 
soften the dry, flaky areas. 


Note: Tests have shown that the degree of 
response to this cream can vary. If you do not 
feel the warmth and glow don't worry. You'll 
still get results. 


The Beauty of it: 

Only fifteen years ago it felt terrible to turn 25. 
Today, 30 is great. 40? Sensational. You should 
notice softer, smoother skin in 21 days. If not, 
send the unused portion to Helena Rubinstein, 
300 Park Avenue, New York, New York 10022 
and we'll refund your money. 


Le 


Te 
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SADIANT ACTON 
Os YUaIZER 


Helena Rubinstein 
The Science ot Beauty — 





Put your plants to work for you wi 


The plant boom is on 


All across the country — in suburban split-levels, in coun- 
try homes, in big-city apartments and offices— people are 
discovering the challenge, the pleasure, the satisfaction of 
doing something new and exciting with plants. In Foliage 
House Plants, your introductory volume to THE TIME- 
LIFE ENCYCLOPEDIA OF GARDENING, you'll discover 
hundreds of ingenious ways to work with plants. Special 
how-to-do-it illustrations show you exactly how to make 
a bottle terrarium, a window greenhouse, a miniature 
landscape garden. And you'll find solid, practical advice 
and no-nonsense directions on how to keep your plants 
healthy and happy for years. Here are some of the excit- 
ing things you’ll discover in Foliage House Plants. 


Hang It, Trail It, Train It, Bottle it... 


You don’t have to be an interior designer to work decor- 
ating miracles with house plants. In Foliage House Plants 
we'll show you how to use the basic guidelines — scale, 
repetition, emphasis — to solve key decorating problems. 
You'll learn how to divide a large room into intimate 
areas with plants; how to shorten a long, narrow room 
with plants; how to round out troublesome corners with 
plants; how to create dramatic decorating effects with 
plants. To help you make the most of these ideas, we’ve 
included full-color photographs and special how-to illus- 
trations to show you exactly what we’re talking about. 


One Man’s Cactus Is Another Man’s Schefflera 
The tremendous variety of house plants available today 
allows you to create the exact decorating effect you want. 
There are foliage house plants to suit every taste, every 
pocketbook. From hundreds of species you can select the 
color, patterns, sizes, shapes and textures that are right 
for you. But how can you tell what they look like from a 
lot of Latin names? That's why Foliage House Plants in- 


clude pecial encyclopedia section with detailed water 
color paintings of 103 genera of foliage house plants. 
You'll als n Appendix, which lists the characteris- 
tics, special uses, light and temperature requirements of 
239 variet f he plants. 

Gettin viost Out Of Your Green Thumb 
Unlike flo whose blooms last only a week 
or two, folli nts provide you with pleasure 
and beauty ear after year. Provided, of 
course, that tl he proper attention. Foliage 


House Plants ot ice from an expert — James 













your introduction 
THE TIME-LI 


Massed foliage, like that of bird’s-nest ferns, gives an 
tireplace an elegant look in summer, especially when ff) 
by a pair of stately paradise palms. d 


Underwood Crockett, an eminent horticulturist and 

author of this volume. He’ll show you how to start pl 

from stem cuttings, how to follow proper potting t 

niques, how to select healthy plants, how to provide 

proper light, how to water plants, and how to use fé 
izer properly. 

Book size 8Y2” x 11”; TI 

each volume 160-176 pages, jmwary 

40,000 words, over 100 full-color | 


photographs, plus dozens of line S=—= 
drawings, charts, diagrams. BOO 
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xes set on Casters can be arranged in a variety of 
oped a long room or create an entrance hall where 
xists. 











Try Foliage House Plants FREE For 10 Full Days 
Enjoy Foliage House Plants for 10 days as the guest of 
TiIME-LIFE Books. Study its contents. Try some of the 
decorating ideas. Look over its wealth of full-color illus- 
trations, If you decide to keep it, you pay just $6.95 plus 
shipping and handling. We'll then enter your subscription 
to THE TIME-LIFE ENCYCLOPEDIA OF GARDENING, and 
other volumes will be shipped to you one volume at a 
time, approximately every other month. You keep only 
those volumes of special interest to you. If you wish to 
return a volume, you may do so within 10 days without 
any obligation whatsoever. 


Each volume in THE ENCYCLOPEDIA OF GARDENING pos- 
sesses the same unique qualities as Foliage House Plants. 
Solid information, how-to illustrations, no-nonsense di- 
rections for today’s gardener. In Fruits and Vegetables, 
for example, you'll find special diagrams showing you 
how to get maximum use out of a small vegetable garden. 
In Lawns and Ground Covers we'll tell you about a vari- 
ety of hardy ground covers that grow where grass won't 
. where mowing is impossible. In Annuals we'll help 
you plan a garden that will be abloom with a variety of 
shapes and colors from early spring up to first frost. 


THE TIME-LIFE ENCYCLOPEDIA OF GARDENING is the 
kind of practical, show-me series you’ve been looking for. 
Why not begin your horticultural adventure today with 
Foliage House Plants? Use the handy postpaid order card 
attached; or write to TIME-LIFE Books, Time-Life Build- 
ing, Chicago, Ilinois 60611. 


Grand Prize: 


The $100,000 63-foot yacht “Lucky Lady” or 
$100,000 cash! It’s the actual boat used in the 
making of the spectacular new 20th Century- 
Fox adventure film, Lucky Lady, starring Gene 
Hackman, Liza Minnelli, and Burt Reynolds. 


10,600 Second Prizes: 


Two tic yicture Lucky Lady. 

Two thing is sweepstakes are 
extra cool. at taste of KOOL ciga- 
rettes The foot, $100,000 yacht 


Luc d' it sailed by Gene 
ackman Burt Reynolds in 


Has Determined 
‘m us to Your Health. 











on al ee od 
the production of the sensational new 2C 
Century-Fox movie Lucky Lady. And the yac§ 
or, if you prefer, a cool $100,000 in cash, jt 
might become yours if you'win the KO¢ 
“Lucky Lady’’ Sweepstakes. To enter, foll 
the official contest rules and mail in the en 
blank. Then you'll be eligible 
for the drawing of-the winner of 
“Lucky Lady,’ or two tickets 
for the film. Who knows? You 
may be sailing over 
cool waters or 


counting all that cat 7 


cool, green money. 


It’s one of the cool- 
est sweepstakes 
ever from the cool- 


est cigarette ever. Filter 
That's KOOL—Fil-  CAégs 


ter Kings, Super 
LOnOs Wilds ana) “Mero. 
Box. OBawtco. 
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nithecen, sees 


"3 eee ; ia er 


|_cigarettes proudly presents... 
| K@®L LUCKY LADY SWEEPSTAKES. 


| Rules: 1. To enter, print your name, address, and zip code on the 
| ank, or on a 3” x 5” sheet of paper. Mail to KOOL ‘‘Lucky Lady” 
takes, P.O. Box 4448, Chicago, Illinois 60677. Enter often, but each 
ist be mailed separately. NO PURCHASE NECESSARY! 
| entry must include two empty packs of KOOL, or 
|” piece of paper on which you have printed the 
| COME UP TO KOOL” in plain block let- 
tries must be postmarked by March 
3. Prizes. The Grand Prize— 
yacht ‘‘Lucky Lady,”’ 
it $100,000 or $100,000 
0,000 second prizes 
tickets to the film 
ady. Tickets are non- 
able and not redeem- 
’ cash. 4. Grand Prize- 
chooses yacht or cash. 
‘ht will be delivered to 
ver at its berth in Cali- 
Payment of Federal, 
id local taxes imposed 
tizewinner and the cost 
ering the yacht to the 
; home city are the sole 
ibility of the prizewin- 
ze jis non-transferable. 
srs will be selected in 
ing conducted by H. 
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Olsen & Co., the results of which will be final. The odds. of winning will be 
determined by the number of entries received. All prizes will be awarded. 
Grand Prizewinner must agree to use of his name and picture for this pro- 
motion. 6. This sweepstakes is open only to residents of the United States 21 
years of age or older, Employees of Brown & Williamson Tobacco Corpora- 
tion, its affiliate companies, advertising agencies, H. Olsen & Co., 20th 
Century-Fox Films, !nc., and their advertising agencies, and their families are 
not eligible. Void in Missouri and wherever else prohibited or restricted by 
law. All Federal, state, and local laws apply. 7. For the name of the Grand 
Prizewinner, send a separate stamped, self-addressed envelope to: KOOL 
“Lucky Lady’’ Winners, P.O. Box 6353, Chicago, Illinois 60677. 
[fo ee ee ee ee ee ee ee ee ee ee eee ee 
KOOL “'Lucky Lady'’ Sweepstakes 
P.O. Box 4448 
Chicago, Illinois 60677 


Please enter me in the KOOL ‘‘Lucky Lady’’ Sweepstakes. | certify 
that | am at least 21 years of age and have read the official rules. 





Nam 
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Kings, 17 mg. “tar, 1.3 mg. nicotine; Longs, 17 mg. “tar,” 
1.2 mg. nicotine, av. per cigarette, FIC Report Nov. ‘75 





Ralph Nader 











Higher tolls and fares. Tougher travel. 
Are you wondering if getting there is 
worth it? Here is how concerned citizens 
can improve public transportation. 


Today, Americans are paying more money, enduring 
more risks and facing more difficulties in traveling from 
place to place by public transportation. And it needn't 
be that way. As more than 100 transit systems have 
failed in the last dozen years, as fuel prices escalate, 
as new highways disrupt neighborhoods and damage 
the environment, it’s time for citizens to fight back—to 
become activists for better public transportation. 

One way to get involved is by protesting against new 
highways that appear to be unnecessary, 
environmentally harmful or destructive to the 
community. Every community should have a citizens’ 
group that monitors new highway projects and 
challenges them through the processes of public 
hearings and appeals available to citizens. For a 
helpful guide on how to contest highways, write to 
Highway Action Coalition, Room 731, 1346 
Connecticut Avenue, N.W., Washington, D.C. 20036 
(10¢ a copy). 


FORM LOCAL COALITIONS 

But you've got to go beyond just stemming the tide 
of asphalt. There must be work done to upgrade 
inefficient bus systems, reduce fares for the elderly, or 
to create attractive alternatives to the automobile for 
commuters and others. And forming a community 
coalition for such purposes makes eminent good sense. 
Gather people from groups with special interests in 
transportation, environmentalists, senior citizens 
organizations and home-owner associations in 
neighborhoods affected by automobile congestion or 
lacking good public transit service. A local coalition 
can be helpful, for example, when the bus company 
tries to cut back service, change routes or increase 
fares. It can also bring to public attention the failures 
of local transit services. 

Many bus services neglect low-income areas. (The 


McCone Commission reported after the Watts riots in 
Los Angeles that a primary cause of the violence was a 
movement of jobs from the central city to the suburbs— 
and the ab of effective transportation.) Often a 
transit system will concentrate on commuter traffic into 
the central city, while ignoring people who need to get 
to jobs in outlying areas or to a clinic across town. 
Similar probl vith Boston’s rapid rail system 

have been pul by a citizens’ group demanding 
answers fro {ficials. For an example of how 
one commun! ec its transportation problems, 


write for Con nsit Primer, Urban Planning 
Aid, Inc., 639 tts Avenue, Cambridge, 
Mass. 02139. (A( 


GET INVOLVED IN PLANNING 

Citizen coalitions should also get involved in 
transportation planning. Almost all cities have 
transportation planning agencies, in addition to 
statewide planning boards. Citizens should find out 
how decisions are made and who makes them. Is 
policy-making in your state dominated by big highway 
interests? What is being done about your specific 
problems, or those of the elderly or handicapped? Has 
your city applied for federal funds now available for 
public transportation, and for what purpose? 

Public transportation got a boost years ago when 
money from the Highway Trust Fund ($6 billion 
annually) was for the first time made available for 
mass transit projects. Under the Federal Aid Highway 
Act of 1973, approximately $1 billion was allocated 
for public transportation in 1975. In addition, state 
and local governments may now transfer money from 
interstate highway projects to public transit programs. 

In 1974, Congress approved $11.8 billion for mass 
transit programs over the next six years. These funds, 
administered by the Urban Mass Transportation 
Administration (UMTA), have gone largely for rapid 
rail systems in a few cities, but they aré also available 
for capital and operating aid for bus and other transit 
programs. UMTA funds include $20 million for 
programs to meet the needs of the elderly and~ 
handicapped, and $500 million for rural areas. But it’s 
up to the states and localities to ask for the money. A 
citizen coalition can prod officials to take advantage of 
federal programs and can propose innovative ways 
to spend the money. j 


RUN YOUR OWN SERVICES 

There is no reason why citizen groups should not 
run their own transit services. When the electric utility 
company that owned the local bus system in Columbus, 
Ohio, announced that declining ridership was putting 
its buses out of business, the community formed a 
group to explore ways of keeping the buses running. 
They got the Ohio legislature to pass a law permitting 
the establishment of regional transit authorities—ones 
that could qualify for federal funds. With such 
validation, they formed the Central Ohio Transit 
Authority (COTA) in 1971. COTA failed in its first 
attempt to get public financing for the bus system. It 
then formed a partnership with local senior citizens, 
promising half-fares for the elderly and widely 
publicizing its intentions of serving the community. The 
Franklin County Council on Aging joined ina 
grassroots campaign for public support of a referendum 
which passed in May, 1973. Walter H. Daggett, a 
COTA official, reported in Mass Transit in May, 1975, 
that the COTA bus system gained seven percent in 
ridership in 1974. The number of senior citizens riding 
buses increased by 17 percent. 

In many communities, (continued on page 54) 
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2 invitation said 
"come as you were—in 1959" 
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t instead we went blonde. 


| Jan said she wasn't about to climb into her highschool cheerleader's 
eer Mien thar sureak of gray in her hair. And I'd gained 10 pounds 
me I was senior prom queen. So unless we were going to look like 
Hiast roses of the 50's, we Knew we had to do something fast. 
Beand we did. We went blonde. Actually, Jan said she'd been flirting 
nm the idea of a honey gold shade for months—as a softer way to hide 
gray than going darker. And I thought with a pale wheat shade high- 
ating my face, maybe people wouldn't notice my middle. 

So I helped her and she helped me. And we did it the two-step way. 
| professional way—with Lady Clairol” hair lightener. Lady Clairol 
DS a blonde from getting that brassy look, because it lifts the 
KNess out of your hair. Then, when you apply a Clairol toner, all 
idelicacy comes through. Doing it together, it was easy. g 
/halfway through, I dug out our old yearbook and we 
iy got into the mood for the reunion. 

Oh was that a party! We even got our husbands to do 
;"Pepperment Twist." Maybe, it was the music that 
bired them. But from what my Bill said going home, 
was dancing with a 1970's blonde. 


P.S. Jan used Lady Clairol’s Maxi Blonde—because her dark hair needed more lightening. 


dy Clairol: You do it for her. She'll do it for you. 
























Ragu, Italian Cooking Sauce does something 
endido” for eggs. It turns them into delicious, 
itious brunches, lunches and suppers. Easily. 
economically, too. 

Because Ragu Italian Cooking Sauce is a 
plete cooking sauce in ajar. Basically, a fine 
ato stock, rich with plump tomato chunks, lots 
ushroom slices and good Italian spices; it has 
msistency so ideal for cooking that you can 

h with it, stew with it, broil, bake and braise. 
So it’s a natural with the ever-versatile egg. 















DELUXE FILLED Mo 
#2 cups Ragu’ Italian Cooking Sauce to 
ihe and keep warm. Mix 1 tbs. dried 
td 8 tbs. cottage cheese. Heat 1 tbs. butter 
#1 skillet. Break 2 eggs in a bow], Add 1 
ir and a pinch of salt and pepper. Beat 
Mpour into skillet. Let cook for 5 min. or 
top begins to set. Spoon 2 tbs. of cooked 
wturkey, chicken or ham, 2 tbs. cottage 
id a pinch of dill into omelet and fold in 
tk for 1 min. Slide omelet onto heated 
ind repeat procedure 3 times. Ladle sauce 
/ ets. Spoon 4 tbs. sour cream over sauce 
Wkle with dill. Serves 4. 


Serves 4. 


| LORENTINE BAKED EGGS 
: WITH SAUSAGE 





SOUFFLE PAESANA 

Melt 5 tsp. butter in saucepan. Stir in 1/4 cup flour 
and cook for 1 min. Add 2/3 cup milk, stir till 
thickened. Remove from heat, beat in 6 egg yolks, 
1/4 cup grated Parmesan cheese, 2/3 cup Ragu’ 
Italian Cooking Sauce, 1 tsp. Worcestershire 
sauce, 1 tsp. salt and 1/8 tsp. white pepper. Fold 6 
stiffly beaten egg whites into yolk mixture. 
Sprinkle 1/4 cup grated Parmesan cheese into a 
buttered 2-1/2 qt. souffle dish. Pour in 2/3 cup 
Ragu Italian Cooking Sauce. Spoon souffle mix- 
ture into dish and bake at 375°F for 50 min 





Mr. Dealer: Ragu’ Foods, Inc. will pay 10¢ plus 5¢ handling 
when this coupon is received at Ragu Foods, P.O. Box 
1000, Clinton, lowa 52734, provided coupon was turne d 
over to you by customer toward purchase price of a Jar of 


THE EGG. ITALIAN STYLE. 


Like in all these surprisingly different, easy-to- 
make recipes. 

But don’t take our word for it. Clip out the 
coupon below and try them yourself. Once you do, 
you ll probably want to try it with other foods, too. 
Like chicken, meat, fish, even vegetables. Which is 
why weve put together a free recipe booklet, 
“There's More to Italian Cooking Than Spaghetti.” 

Simply send your name, address and Zip Code 
to: Ragu’ Italian Cooking Sauce, P.O. Box 2121, 
Ragu Foods, Inc., Rochester, New York 14603. 





CHEDDAR EGG LOAF ALLA RISOTTO 


Heat 1/4 cup butter and 1-1/2 cup Ragu’ Italian 
Cooking Sauce. Add 2 cups cooked rice, 1-1/2 cups 
grated cheddar cheese, and 1/2 cup breadcrumbs 
to 5 eggs. Blend in sauce. Add 1/4 cup each 
chopped celery, minced onion, chopped green pep- 
per, 1 tbs. parsley, 1 tsp. salt and 1 tsp. mustard. 


laQ ee ee ee eee ee ee ee ee | Turn into greased loaf pan. Bake at 325°F for 1-1/4 


0‘ STORE COUPON 


SAVE 10° __ 
i ON PURCHASE PRICE OF 
RAGU, ITALIAN COOKING SAUCE. 


hrs. Unmold and slice. Pour heated sauce over 
i servings. Serves 6. 






‘rigerator biscuits into 5” circles pinch- Ragu’ Italian Cooking Sauce Invoik es proving the pur- 
along edge Repeat forming 5 shells chase of stiles Ragu pale Goplang Sauce to cover TOMATO FILLED QUICHE 
. 5 ; , S : ade ( st be show pon request : : : : F 
scuits. Spoon 1/4 cup Ragu’ Italian SP One et DO Sr De eee an Conor aad Mix 1-1/2 cups Ragu Italian Cooking Sauce and 2 
Customer must pay sales tax, if any. Coupon void if i t ae 
tbs. white wine. Spread on bottom of 9” unbaked 








uce into each. Divide 1/2 cup shredded 
cheese among shells. Bake at 350°F 
Mix 5 eggs with 2 tbs. cream. Scramble 
m into shells. Top each with 1 sliced, 
f sausage. Sprinkle 1/2 cup mozzarella 
nells. Bake until cheese melts. Serves 5. 


; 
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taxed, prohibited or restricted by law. Cash yalue 1/20 
of l¢. Limit one coupon per customer, Offer expires 


TAKE THIS COUPON TO 
YOUR GROCER 


¢ LHJ 603B20078 1 
I Ragu’ is a registered trademark of Ragu’ Foods, Inc 


pie crust. Sprinkle in 1 cup grated Swiss cheese 
Beat 3 eggs with 3/4 cup cream. Add 1/2 tsp. salt 
and a pinch of sugar, nutmeg, cayenne pepper and 
white pepper. Pour over cheese. Bake at 425°F for 
15 min. Reduce oven to 300°F and hake for 55 min 
or until set. Serves 6 
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Ul Ff 
: alternatives to such conventional 

systems—and to the automobile—m 

the answer. Successful “van pools” 

been formed by employees of larg 


® 
ganizations such as 3M and TVAj 
S in cal ° experiments with multi-employer 
: pools are beginning. Dial-a-ride sys 
have also been successful, partict 
in areas where low- density pop 
makes a fixed-route bus system to 
pensive. These services, summoné 
telephone, offer door-to- door transp 
tion by bus or taxi. 
They are the kinds of services a 
or local government could support 
an example of this door-to-door 
portation, the Michigan Departme 
Transportation has set up a netwo 
dial-a-ride services in towns sud 
Midland, Mich., a city of 35,000 
had no public transportation fo 
years. Private groups can also offé 
service to their members, such a 
dial-a-ride bus operation run by 
Menlo Park, Calif., Senior Citizens 
ter, which uses 12-passenger vans 
There are more and more examp 
“para-transit” systems in areas 
conventional transportation is imp 
cal or undesirable. The town of Re 
Va., operates a subscription bus s¢ 
for its citizens, most of whom 
about 25 miles away, in Washin 
D.C., or in northern Virginia. Arlil 
: County, Va., is experimenting with < 
And for special dry skin problems, try Cuticura® Ointment. It has a special scription taxi service, working with) 
medicated emollient, gives relief from cracked, chapped or severely dry skin. taxi companies. 


Cuticura- specialist in skin care. The town of Los Gatos, Calif 


arranged low-cost taxi transpill 
for senior citizens, subsidized by 
city. Westport, Conn., has set up a 
bus system for its residents and th 
of Connecticut has initiated a com 
ized car-pool arrangement for stat 
ployees. Connecticut plans to e} 
the service in upcoming months. 








Cuticura® Medicated Soap. 
You can't call it “skin food”, 
but you can certainly see the goo 
it does from the outside. Because 
steady use of Cuticura’s rich, creamy 
medicated lather not only washes away — 
dirt and pore-clogging oils. . . . it helps leave 
your skin smooth, fresh and lovely looking. 
Cuticura — the medicated beauty soap. 











For more information... | 


For a handbook on transportatic 
-ternatives, write for Para-Trans 
Summary Assessment of Experienc 
Potential, by Ronald F. Kirby, th 
ban Institute, 2100 M. St. N.W., ¥ 
ington, D.C. 20037 ($1.95). An 
tool is an action kit for citizen iny 
ment in transportation problems, 
pared by the Public Policy Res 
Associates, Inc., of Berkeley, Cali 
conjunction with the California 
Assembly. Write for Getting in 
Department of Transportation, Sté 
California, Sacramento, Calif. 9) 
And for information on federal trar 
tation programs, write the Urban 
Transportation Administration, U.$ 
partment of Transportation, Was 
ton, D.C. 20590. 





“Is this my ci e you selling me the restaurant?” 











arm up a cold cing > al 
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The Discarding of Mrs. Hill 


She had ise, a 
husband, children and a 
30-yeal spent 
taking care of them. Now 
uid children 
—and she’s 
unemployable.” 

. shocking, real-life 
story with implications 
for every woman. 

By Cynthia Gorney 


nuspana 


ar 7Or 
I 70) 


Dorothy Hill’s husband died 
of stomach cancer last Febru- 
ary. Mrs. Hill was 53. Her 
two daughters flew in for the 
funeral and spent a few days 
in the Hill house, to keep 
their mother company. Then 
they went home. And Mrs. Hill, who had been a 
housewife for 31 years, began trying to cope by 
herself. 

What follows is not about personal loss. It is more 
basic than that. It is about survival. What happened 
to Dorothy Hill could have happened anywhere in 
this country; the details would vary from state to 
state, but the story would end the same way. 

One morning, shortly after the funeral, Mrs. Hill 
sat down at her husband’s big steel desk to think 
about money. The private insurance was gone after 
three months of medical bills. The savings account 
was close to empty; the mortgage payment alone 
would finish it off within a few months. And there 
was no widow’s pension: Mr. Hill had died before 
retirement, which, according to his company’s plan, 
did not entitle her to any money. 

Mrs. Hill made a list. She always made lists when 
she felt panicky. On one side of the paper she wrote 
“OUT,” and underneath that, “HOUSE. UTILITIES. 
TAXES, FOOD.” On the other side she wrote, “IN,” 
and under that, “SOCIAL SECURITY. PART-TIME 
WORK?” 

She paused. They had talked about this before he 
died, but only briefly; he had been so sick. She had 
not been able to be practical. She had not been able 
to think. 

Mrs. Hill called the Social Security office. Her voice 
ipologetic. “I [ll have to come down 

ind fill out forms and so on,” she said to the 
man who answered. “I just wondered approximate- 


ly h 1 lm entitled to.” 


realize 


How o yu?” the woman asked. 

Fifty-t Mrs. Hill 

"AI 

“Not | M Hill said, 

You I! depend on your hus- 


band’s ay aid the Social 


not begin receiving 


UL e.” 
security we il 
the benefit u thda 


Mrs Hill Vi ioment. She transferred 





the receiver from her right 
ear to her left and waited 
until her voice was steady. 
“Tm sorry,” she said. “Would 
you say that again, please? I 
don’t think I understand.” 

“Widows without minor 
children are eligible for So- 
cial Security at age 60,” the 
woman said. 

“Sixty,” Mrs. Hill repeated, 
almost whispering. 

“Disabled widows may col- 
lect at 50,” the woman said. 
She spoke patiently, with the 
stiffness and impersonality of 
a government pamphlet. 
“Widows caring for minor 
children may collect at any 
age. But in your case the eligi- 
bility age would appear to be sixty.” 

“What about that special new thing?” Mrs. Hill 
asked. “What do they call it? The supplemental 
program?” 

“SSI,” the woman said. “Supplemental Security 
Income. That’s available to those who are blind, 
disabled or over 65.” 

“What about housewives?” Mrs. Hill asked, her 
voice rising. “What about women whd were com- 
pletely dependent on their husbands for support? 
Isn’t there any coverage in the meantime? Is this just 
a hole they get dropped into?” 

“The period before sixty is—” the woman hesitated, 
“one of noncoverage.” ; 

“But I’m only fifty-three!” cried Mrs. Hill. “I“don’t 
have any income! What am I supposed to do for 
seven years?” 

“Tm sorry,” said the Social Security woman. 

Mrs. Hill hung up. 


Two weeks later she began looking for a job. She 
made an appointment with an employment agency, 
one of the few that did not list openings for Brite 
Gals, Attractive in its newspaper classifieds. The 
employment counselor, a smiling young woman, met 
Mrs. Hill at the front desk. “We'll just do a pre- 
liminary interview this time, Dot,” she said, smiling. 
Mrs. Hill winced; only her closest friends called her 
Dot. “Let’s go over your, work history and goals.” 

Work history. Mrs. Hill had typed in a steno pool 
for two years before her marriage, a job she had not 
particularly liked; after that, 30 years at home. 

“I'm a housewife,” she said. “I did some typing a 
long time ago, but my husband and I agreed that I 
would quit when we married. My work history is as a 
housewife.” 

The young woman’s smile disappeared. “No recent 
outside work at all?” 

Mrs. Hill tried to improvise. “I was very active in 
the Red Cross. I helped organize free public lectures.” 

“I mean paid work,” the young woman said. 

“No,” said Mrs. Hill. 

The woman “Dot, (continued) 


young sighed. 
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The Discarding of Mrs. Hill 


continued 





we're going to have some problem plac- 
ing you. Our employers almost always 
want recent work experience.” She 
opened a large black book and began 
leafing through pages of job descrip- 
tions. “We do run into this from time 
to time—the woman returning to the 
work force—and it’s a real problem. 
There’s the factor of health—” 

“My health is fine,” Mrs. Hill said, 
more sharply than she had intended. 

“I'm sure it is.” The young woman 
smiled again. “But the nature of secre- 
tarial work has also changed quite a bit 
since you got your experience. The 
demands are different. Technological 
changes and so forth.” 

“Tm perfectly willing to learn,” Mrs. 
Hill said. “I have a good memory. I 
learn quickly.” 

There was a pause. Then Mrs. Hill 
said, “Its more than that, isn’t it? Em- 
ployers want young people, don’t they?” 

“Perhaps it might be wise for you to 
consider alternatives, in light of your 
particular kind of experience,” the 
young woman said. Her cheeriness had 
become brisk, signaling dismissal. “Have 
you thought about volunteer work?” 

Mrs. Hill stood up quickly. “I can’t 
do volunteer work,” she said. “I have to 
eat.” She was so angry that her hands 
were shaking. “I have spent the last 
thirty years of my life doing work that 
I thought was productive and impor- 
tant. Sometimes I liked being a wife 
and mother, and cooking dinners, and 
washing clothes and dishes, and keeping 
the house clean. Sometimes I hated it. 
But I always assumed that it was some- 
thing worthwhile, something that need- 
ed to be done.” She took a deep breath. 
“Now you tell me that my experience is 
only good for volunteer work; that I’m 
expected to go on working without pay.” 


“Ought to be insulted’”’ 


Mrs. Hill was afraid she might start 
to cry in public. “I ought to be in- 
sulted. But I have a house payment due 
in nine days, and $400 in the bank, and 
1 don’t know how I’m going to live. ’'m 
too frightened to be insulted.” 

She spent her mornings with the clas- 
sified section of the newspaper and a 
pen, circling ads that looked promising. 
A sales company wanted trainees: NO 
EXP. NEC. Mrs. Hill called to ask for 


an application. “I’m 53,” she said, brac- 


ing herself. The man on the other end 
said he was sorry, but the program 
was only op¢ those under 35—being 
an apprenti: ind so on. It wasn’t 
much good ti people who were 


going to retir« ifter all 
If housewive 

thought one ni 

unemployment in 


60 


alary, she 
eligible for 





She called the Welfare Department. 
It was just out of curiosity, Mrs. Hill 
told herself. She was not serious about 
welfare, but she was curious. “I just 
wondered,” she said to the man who 
answered, “what Id be eligible for, if I 
were thinking about applying, I mean.” 

The man asked what her income was. 

“I don’t have one,” said Mrs. Hill. “I 
don’t have any money.” She was ap- 
palled by the simplicity of it. 

Family and marital status? 

“Widowed,” Mrs. Hill said. “My chil- 
dren are grown. They live out of the 
state.” 


Few alternatives 


Well, the man explained, that elimi- 
nated Aid to Families with Dependent 
Children. “Your only alternative would 
be General Assistance. Provided you 
meet all the requirements, you would be 
eligible for around $115 a month, and 
food stamps.” 

One hundred fifteen dollars a month. 

“What are the requirements?” asked 
Mrs. Hill. ; 

“We'd send some forms off to your 
children first, just to make sure they are 
unable to support you,” the welfare 
worker said. “Then we’d make sure that 
your housing payments don’t exceed 
$96 a month, and that there is no other 
source of income for you.” 

“Wait a minute,” said Mrs. Hill. 
“What if my housing costs more than 
that? I mean, I have a home, and my 
payments are more than $96.” 

It would be necessary, the man said 
delicately, for her to find other living 
arrangements. 

Mrs. Hill closed her eyes. “For $96 a 
month?” 

Sometimes public housing is avail- 
able if private apartments prove too 
expensive, the man said. 


“Hi! I’m Bobby’s father. Bobby tells me you pay him 
five dollars to shovel your walk.” 





“Thank you,” said Mrs. Hill. She 
the receiver down. I’m going to be 
she thought. 

Mrs. Hill wrote to her daugh 
“You know I am not a woman’s lib 
she told the younger one, who was, “ 
I feel as though after a life of contr 
ing to my home and family, I’ve b} 
left hanging in mid-air. I can’t belij 
this is happening.” They sent che¢ 
for $75 and $150, which Mrs. Hill 
not deposit. She put them under 
glass paperweight and tried not to 
at them. 

Someone suggested part-time 
sitting. Mrs. Hill made up some 
cards that said, “Childcare, In 
Home. Experienced Older Woman, 
liable.” She tacked the cards up in 
dromats and supermarkets, and pk 
an ad in the newspaper. The next 
a woman called to ask whether | 
Hill would come look after her so 
Thursday afternoon. Mrs. Hill 
four hours with the child, a docile, 
month-old baby who needed his diz 
changed twice. She made $6.50. 
deposited her daughters’ checks. 


Mrs. Hill has a part-time job noy 
a small nursing home near the hosp 
where her husband died. She m 
$260 a month, and is not eligible) 
medical benefits because she works q 
25 hours a week. The nursing he 
employs nine older women under § 
ilar conditions; they can give worl 
more ladies that way, the owner 
plains, even though they have a limy 
budget. | 

She will probably—lose_the a 
I know Dorothy Hill. Her name 
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different. We met in California, wh 
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I worked with a mutual help emp 
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The Discarding of Mrs. Hill 
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over 40. I was young enough to be her 
daughter, young enough to be grand- 
daughter to some of the bewildered and 
angry women who came in because they 
suddenly had no means of support. Of- 
ten they had not yet realized what would 
happen to them. I’ve been a homemaker 
all my life, they'd say. I lost my husband, 
no insurance. Tell me what I can do. 
And others would have to tell them, 
slowly, that if they are under 60 they 
may not collect Social Security; that they 
are probably not eligible for welfare; 
that all they can do is plunge into a job 
market that has no use for women whose 
experience consists of a lifetime as wife 
and mother. The center tries to help. It 
was founded by two older women who 
know a great deal about constructive 
anger. They organize weekly discussion 
groups, conduct a revolving-door system 
of staffing to provide the women with 
job references, and explain how to file 
charges of sex and age discrimination. 
All useful. Sometimes productive. But 
the essential exhausting work, is listen- 
ing. 

Over and over, the women tell dif- 
ferent versions of the same story. I 
thought I was going to be taken care of. 
Twenty, 30 years ago, they made a deal, 
entered into the contract: I'll stay home 
and you support me. This is my occu- 
pation: Homemaker. It was supposed to 
be a fine thing for women to do—argu- 
ably, the only thing, for women not 
possessed of a certain selfish fever— 
rewarding, vital, patriotic, a pedestal 
buttressed by magazines and television 
programs and textbook illustrations. 


Women in the middle 


But the change has begun. The roles 
are shifting. And there are women 
among us who have been caught in the 
middle; the pedestal has been jerked 
out from under them, without warning: 
the 44-year-old housewife who is de- 
nied alimony by a “with-it” judge; the 
53-year-old widow who has lost touch, 
in these days of isolation and groping 
for self, with the church or family that 
might once have taken her in, _ 

Displaced homemakers, my friend 
Tish Sommers calls them. Tish is 60. A 
displaced homemake) 


divorced at 57, afte: 


herself (she was 
years without 


paid work), she is one of the founders 
of the older women’s employment cen- 
ter, head of the N.O.W. Task Force on 
Older Women and a thoroughly com- 
mitted feminist. Tish spends most of her 
time organizing now what it’s 
like, she tells lawyers ai xrOUpS 
and gerentology conve o be a 
dependent woman sud: ist out 
on your own. And to eve) 

the statistics: 37 percent nerican 


62 


women over 40 have no husbands, ac- 
cording to the March 1974 census. More 
than a million women under 60, with- 
out minor children, widowed or di- 
vorced, are out of the labor force. One 
out of three marriages ends in divorce. 
Perhaps most chilling: a “prime risk” 
group of 6.1 million, married women 
under 60 is not in the labor force. Six 
million potential Dorothy Hills. 

Think of the displaced homemaker as 
temporarily disabled. It is not a physical 
disability, but a woman who agrees at 
22 to forego the paid labor force for a 
lifetime as homemaker may be crippling 
herself as surely as if she had lopped off 
one hand. Even those women eligible 
for government programs—S.S.I., wel- 
fare’s Aid to the Totally Disabled, Social 
Security’s special provisions for disabled 
widows—may not pursue these options. 
For most of the women I talked to, 
women who refuse to abandon their be- 
lief in America, government money is 
still laced with shame. Charity. The 
dole. Besides, they want jobs, something 
to relieve the special ache that Mrs. 
Hill’s story does not talk about: the 
need to matter, to be useful again. 

That means job training. Last year 
the federal government allocated $3.6 
billion to the Comprehensive Employ- 
ment and Training Act (CETA), a 
program of job development for the 
disadvantaged. But CETA is geared to- 
ward the young unemployed—many of 
the jobs are industrial or involve appren- 
ticeships with age limits. So N.O.W.’s 
Task Force on Older Women and Rep. 
Yvonne B. Burke (D., Calif.) have 
worked up their own legislative alterna- 
tive, using the principle behind CETA. 
According to Rep. Burke, “There was a 
time when your relatives took you in. 
Today, that is no longer prevalent. We 
have to put in a system to take over the 
role the family once played.” 

The proposed legislation she has 
sponsored is titled the Equal Opportu- 


; 








“What about some protein?” 


nity for Displaced Homemakers Aq 
calls for federally-funded job trait 
and the development of special co: | 
nity service positions for older wont 
“It is the purpose of this Act,” the| 
reads, “to provide the necessary 
ing, jobs, services and health care) 
displaced homemakers, so that they 
enjoy the independence and econa 
security vital to a productive life. Ho) 
makers are an unrecognized part of 
work force who make an _ inval 
contribution to the welfare of the sdi 
ty as a whole.” It is a serious piece 
legislation and, coupled with enfo 
ment of existing laws against age | 
sex discrimination, a possible answe 
When Tish was on TV, as a guest 
a national morning news program, | 
gave a little speech about displa 
homemakers. At the end, she mentio| 
the address of the N.O.W. office in | 
cago. Two days ater, the onslaugh| 
letters began: 500 by the end of 
week, 300 the following week. | 
One letter is special in its desp 
The handwriting is neat at first, care 
round penmanship; then, as the sf 
unfolds, the words jumble together | 
the script becomes harder to read, 
by the last paragraph it has dissol 
into a savage scrawl. “My divorced I 
band is dead,” this woman writes. 
am not eligible for Social Security.) 
one wants to hire an older woman, 
one even wants one around. I fin) 
have no courage even to keep on t | 
I am so tired of being old and being 
., . 1am beginning to think that Ruf 
is more humane than the United Sta 
It allows older women to earn mo 
for their own support, cleaning streel 
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WHAT TO DO IF YOU 
ARE A “MRS. HILL”: 
1. Contact one of the following gro 
for information and moral support: 
The Alliance for Displaced Homem 
ers, 6422 Telegraph, (contin 
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Now, even more thag#when you were a teenager, 

you canfely on Mid6l” To help you keep active and 

comfortable before, during and after your period. 
The ex¢lusiveformula of Midol helps relieve 

painful! pre-period and period symptoms. Relieves 

aches in s3vollea breasts and legs, headache, 

low backack=. &clieves menstrual cramps with 

an anti-spasiacdi.. an ingredient ordinary pain 

relievers dant hax 


And Miiol hb oothe the irritable feeling 
caused by these pain iptoms, 

Midol can hel; period, too. Relieves 
the abdominai pai men get at ovulation, 
about 2 weeks aite: uation. 

Before; during ai Viidol does all 
this for you. : 


_ The Menstrual 
Distress Specialist 


AO 



































The Discarding of Mrs. Hill 


continued 


Oakland, Calif. 94609. (Write them for the addr 
the branch nearest you. ) 

The Gray Panthers, P.O. Box 3177, Washington, 
20010. 

National Organization for Women, Task Force on 
Women, 434 66th St., Oakland, Calif. 94609. 

Jobs for Older Women, 3102 Telegraph Ave., Ber 
Calif. 94705. ) 

Widows Consultation Center, 136 E. 57th St., New) 
N.Y. 10022. 

Family Service Association of America. (For your 
branch, check in the yellow pages or write the naj 
office, 44 E. 23rd St., New York, N.Y. 10010.) 

Also, Prime Time, a publication “for the liberatit 

women in the prime of life” costs $7 for 11 issues, 

special rates available for those unemployed or on § 

Security. Write: Prime Time, 168 W. 86th St., New 

N.Y. 10024. 

2. Remember age and sex discrimination are against the 
You do not need absolute proof to file a complaint, | 
helps to have written records of names, dates and wh¢ 
what. 

If you suspect sex discrimination, contact your loca 
partment of Labor Equal Employment Opportunities 
mission. If you suspect age discrimination, call your 
Fair Employment Practices Commission, or the Wagé 
Hour Division of the nearest Department of Labor Offf 
clue to age discrimination might be an interviewer's free 
references to night hours or “the strenuous demands ¢ 
job.” Mysteriously, some employers seem to find secre 
work more taxing than the 80-hour week you put in 
homemaker. 

3. Don't isolate yourself. Don’t wait for a friend to call 
her yourself. Consider a semi-communal housing arrangé 
with friends or neighbors in similar circumstances. Organ 
political action group, a discussion group, by advertisi 
the local paper or by working through’existing organiza 


IF YOU AREA 
POTENTIAL “MRS. HILL”: 
1. Know what could happen if you lost your husband thr 
death or divorce. You might start by answering these | 
tions: ’ 
What insurance policies name you as beneficiary? Are 
straight-life or term (your insurance agent can ex 
the difference—and what it means in dollars and ce 
If your house is mortgaged, is there insurance or 
mortgage? 
Does your husband have a pension plan? If so, wha 
the eligibility provisions? 
If you lost your husband, would you and your fami! 
eligible for Social Security? 
If you need expert advice, see an insurance agent, a 
officer or a financial counselor. 
2. Get work experience now. Volunteer work can get 
training and references and should be listed on a resun 
the solid experience it is. Also, courses at community col 
or high schools—usually inexpensive or free—can help 
brush up on old skills or learn new ones. Ask if the sc 
assists with job placement. 


IF YOU SUPPORT THE 
DISPLACED HOMEMAKERS BILL: 
1. Write your own U.S. Representative and Senator ui 
them to co-sponsor the bill (House Bill 7003, Senate 
2353). You can also obtain copies of the bills from then 
2. Write Rep. Augustus Hawkins, Chairman of the H 
Equal Opportunity Subcommittee, requesting public heai 
on the bill so that opions can be voiced and suggestions m 
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The Coming Boom InWomen’s Banks 


In the 19th century, Ibsen’s Nora walked out of her husband’s Doll House. Today 


she’s walking out of 


Se 





“I know one case where a young mar- 
ried woman had to get a doctor’s certifi- 
cate proving she was sterile, before she 
could get a mortgage loan. They wanted 
to make sure she wouldn't quit her job 
for maternity leave.” Madeline Mc- 
Whinney, President and Director of 
First Women’s Bank, New York City. 


“A divorced professor in the Midwest 
was making well over $30,000 a year. 
She could not get a home-improvement 
loan without her ex-husband’s signa- 
ture.”—Phyllis Sinrich, Incorporator of 
the First Women’s Bank and Trust Com- 
pany of Greenwich, Connecticut. 


These are not isolated cases. Although 
a 1974 federal law banned discrimina- 
tion against women in banks and loan 
companies, the law has made little dif- 
ference, according to Eileen Preiss, co- 
ordinator of the First Women’s Bank of 
New York. “So far the law is almost 
meaningless because there is no real 
system of redress on the federal level 
The whole process for the complainant 
gets too involved, too time-consuming 
and too costly.” 

And so women around the country 
have decided to fight back in a unique 
way. In effect, they are saying to banks: 
“If you persist in refusing to give the 
credit-worthy woman credit, we are not 
going to bang our collective heads 
against your walls anymore. We'll start 
our Own women’s banks.” Already in 
existence are nine feminist credit unions 
scattered from coast to coast. And ap- 
proximately half a dozen women’s banks 
are in various stages of planning. 

There are differences between the 
feminist credit unions and women’s 
banks, but they share a belief that wom- 
en have the muscle to back up their 
own declaration of financial indepen- 
dence. 

“We have seen a huge market which 
has not been tapped,” says Dr. Gabriela 


Myers, co-ordinator of the proposed first 
Women’s Bank in San Diego, Calif, That 
market includes the le woman who 


cannot get a loan without her father’s 


signature, the married woman who can- 


not get a loan without her husband’s 
signature, and the widow and divorcee 
who often cannot get a loan at all be- 
cause she has no credit in her own name. 

The women’s banks are organized by 
women who have sophisticated profes- 
sional experience and solid financial re- 
sources. Although women’s hanks wel- 


come all women, they are 


N.S. 2 


primarily 


his bank—and founding one of her own. By Simi Horwitz 





geared for those with money. In con- 
trast, the feminist credit unions have 
generally been organized by younger 
women, all active in the feminist move- 
ment, but without business expertise. 
“We are the poor woman’s bank,” says 
one credit union organizer. 

New York City’s First Women’s Bank, 
a full-service commercial institution, 
housed in the Ritz Towers on Manhat- 
tan’s East 57th Street, opened for busi- 
ness this past autumn. Other women’s 
banks in Greenwich, Conn., Chicago, 
San Diego, Los Angeles and Seattle are 
in somewhat earlier stages of develop- 
ment, but they, too, expect to be in 
business within the next year. 

Although the formation of women’s 
banks has been generated by the recent 
wave of feminism and consciousness- 
raising, the organizers stress that these 
are not feminist institutions. “By help- 
ing women, we may be helping the fem- 
inist movement,” San Diego’s Dr. Myers 
says, “but our motivation is financial.” 
Adds Doris Conant, acting co-ordinator 
of the proposed First Women’s Bank of 
Chicago: “We may have started out 
with a feeling of feminism, but we have 
to be business people first. So we are 
planning to be a full-service commercial 
bank for everybody, but especially sen- 
sitive to the needs of women.” 

The new female financiers point out 
that many women are completely unedu- 
cated in money matters. Says Lucille 
Flannagan, organizer of Seattle’s pro- 
posed women’s bank. “We have to teach 
women that finance is not difficult. We 
have to give them a sense of financial 
responsibility.” 

And so a massive attack on financial 
naivete is underway. Most women’s 
banks are planning formal classes, coun- 
selling, lectures, seminars, as well as 
one-to-one advice. “When we're set up, 
I'd like to see counselling sessions for 
the widow,” says New York’s Madeline 
McWhinney, “and I'd like to see coum 
selling sessions available to the business- 
woman and would-be businesswoman.” 

Phyllis Sinrich agrees. “We hope to 
offer seminars on credit, money manage- 
ment of family affairs, taxes, wills and 
how to deal with a probate court.” 

The feminist credit unions, which first 
came into existence a year and a half 
ago, have had an easier time than the 
banks in getting started. Unlike the 
women’s banks, which need up to $4 
million to obtain their final charters, a 
credit union can open with as little as 
$25 to $35—if it meets other specific 







































requirements. Five people who sh 
“common bond’—such as working inf 
same place, living in a given area, ol : 
longing to a particular church gro 
and who can show that their prop 
organization will grow, may qualifj 
a national charter authorizing ther§ 
start a credit union. These unions 
non-profit, non-taxable, cooperativ 
ganizations which invest deposited 
their members, lend to their membt 
usually less than $750—and annually 
dividends to their members. 
The big difference between a fem 
credit union and any other lies in 
interpretation of “common bond.” 
the first time, federal banking auth® 
ties have agreed that “common bc 
can include a political association. " 
all members of a feminist credit wu 
must be affiliated with one or ano 
feminist group. Right now nine uni 
are in full swing. 
Although a credit union can’t wri 
mortgage, grant education loans, 
make loans to corporations, it 
other financial needs. “We're more 
ible towards the individual,” says Joa 
Parent, director of the first Fem 
Credit Union in Detroit, “because 
many cases, we know the members 
course, if a woman comes in for a Iq 
we have to determine if she’s cr 
worthy. But unlike a bank, we will 
at more than her job, her collateral 
how long she’s lived in the same pli 
If she seems willing to pay back 
loan, that too will be considered.” 
Karen Wynn, co-manager of the F 
inist Federal Credit Unien in New 
ven, elaborates on this personal tov 
“We're in tune with what a salar 
working-class woman wants. If a “| 
man works all week, she can’t com 
see us Monday through Friday. Her 
chance for outside activities is Saturd 
So we're open on Saturday.” 
Obviously, it will be a long time 
fore women’s banks and feminist aI 
unions are a regular part of the nati 
scene—and when they are, they proba 
won't be needed. But they’ve alre: 
produced encouraging SS Sa 
Some huge banks—notably the Ban 
America and First National City 
now soliciting women’s business. Oth 
are offering courses in finance to won 
and, for the first time, are raising 
salaries of top women employees 
equal their male counterparts. | 
The prospect of the financially in 
pendent woman can create a sense 
identity and unity among women. 
just had the most exhilarating expt 
ence,” Eileen Preiss says. “I was in 
cab outside our building, and the cal 
pointed to it and he said, “You kn 
what that is?’ I said, “No.’ “Well,” he sa 
‘That’s the First Women’s Bank. I 
E 











a lady in here some time ago and 
told me, “That’s our bank.” ’” 








ty help protect your skin 

) hair from the environment 
(way no moisturizer 
onditioner can. 


ire surrounded by harsh light. 
}2ping wind. Abrasive dirt and 
tion. Heat and air-conditioning. 
ital environment that damages 
| delicate skin and hair. But now, 
ihave the broadest protection 
sable against the environment— 
/na Rubinstein's extraordinary 
<through—The Protectors. 


‘1 Skin Dew Face Protector 
ds your skin from environmental 
rds ina completely different way. 
gredients form a unique protec- 
system which, with continued use, 
ally keeps skin looking younger. 


Use it daily under makeup, or simply 
alone,and you'll notice a fresher look, 
a smoother surface, a softer feel. 


New Skin Dew Hair Protector, 
unlike conditioners and cream rinses, 
protects your hair from fading. Leaves 
your hair less vulnerable to splitting 
breakage and moisture loss. 


Use it regularly after shampooing, and 
you can expect reduced color fading. 
Added manageability, body and 
bounce. Another feature: Hair Protec- 
tor, like Face Protector, is pH-stabi- 
lized. 


The Protectors. New. Necessary. And 
so different it took a new science to 
make them: the science of beauty 
protection. 


Skin Dew Protectors 
Helena Rubinstein 





Satisfaction guaranteed. Usethe 
Protectors for 21 days. If you're not 
completely satisfied that they're work- 
ing for you, send unused portion to 
Helena Rubinstein, 300 Park Avenue, 
New York, N.Y. 10022 and we'll re- 
fund your money. 





Helena 
thinstei siLG 


Foz 


Pa 


© Helena Rubinstein, Inc 
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Here's the program to follow for free-breathing, pore- 
clear skin. 







1. Clean Your Face with Non-Clogging Clay. 
Fresh Cover Cleanser is a clay lotion that 
lifts up the grime, make-up and pollutants 
that clog your pores...quickly, cleanly 


2. Un-Oil Your Face with Non-Clogging 
Moisture. Fresh Cover Cool Moisture 
hasnt a trace of grease. And nothing to 
clog. It's a cool, fat-free, fast-absorbing 


moisturizer for young skin 

3. Cover Your Face with Non-Clogging 
Make-Up. Fresh Cover Make-Up e 
covers lightly and beautifully, but doesn't sitin 


let your skin hrecHial 


Fresh Cover... 
the non-clogging beauty program for 
healthy-looking, vibrant skin. 


©Heleno Rubins 


} 


pools in your pores because it's one of the few porous m¢ 
ups in the world. It gives you a soft color that spreads qui 
lasts long, lets your skin breathe. 





4. Powder Your Face with Non-Clogging Softne: 
Fresh Cover Touch-Up Powder is light, trans- 
parent, and won't cake! It lets your skin breatl 
Complete with its own washable brush. 


5. Rosy Your Cheeks with Ne 
Clogging Blusher. Fresh Cover 
Powdered Cream Blush gives 







1 





 — ie you that lovely touch of 
healthy-looking color... but 
' doesn't interfere with the 
breathing process of your skin. 
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re’s a bouquet of five pe- G ad B virtuous violet signifies 
ally-favored floral ~~ , “awk en eo LOlB les FAITHFULNESS; the red 
uties you’ll want to nee- oe E 5 B tulip declares LOVE; and the 
point for your year-round Bloom seat Needlepoint iis _ sunflower shakes a PROUD 
oor garden. Faithfully ERE ees shaggy golden head. Stitch a 






roduced from antique botanical prints, these charm-' | _ ravishing roomful of pillows—or frame them as pictures. 
designs speak eloquently the age-old “Language Of - - Each is 14 x 14 in. and kits include full-color printed 
jowers’: The iris sends a MESSAGE of spring; the - | 10 mesh:interlocked mono canvas, with all yarns and in- 


bppy glows in a warm nod of CONSOLATION: the structions. No backing or filler. By Ann B. Bradley 
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it coupon and enclose check or money order. Sorry, no C.O.D. or foreign orders. 
s’ Home Journal, Dept. 11061 

N.W. 135th Street, Miami, Florida 33059 

e@ mark quantity wanted: 


67708 Sunflower Needlepoint 

67709 Poppy Needlepoint...... 
67710 Violets Needlepoint . plus .75 post. & hdlg 
67707 Iris Needlepoint . plus .75 post. & hdlg 


1 . plus .75 post. & hdlig 
1 
1 
aratene 1: 
67712 Bookshelf Cross-stitch. . . 3) . plus .75 post. & hdlg. 
2 
3 


. plus .75 post. & hdlg. 


66341 Pillow form 14” x 14” 5 plus .35 post. & hdig 
66313 Frame for Bookshelf 99 ea. plus .55 post. & hdig : ; 
Cross-stitch a fool-the-eye 


61014 Colorful catalog of other kits. @ 50¢ each : 5 ae : 
Please add Sales Tax (N.Y. & Fla.)... .$__ shadow box 9 x 12 in., filled 


Total Enclosed. . with books, bibelots and 


Vouray Use your charge card flowering plants. Black and 
for any purchase over $4.98. grey background areas are 
fe -renk Americard ___Master Charge® already printed on 100% 
Good Thru _____Interbank No. °*____ cotton fabric—you stitch 
(Find above your name) only colored design. Kit is 
STATE ZIP complete. Frame (extra) 


: 24 Hour 7 Day-A-Week Speed Service for our charge customers. Dial 800-327-8351 assembles easily. 
ustomers dial 800-432-7521 (for ordering only). Photograph by Ben Swedowsky 





MOTHERIN 


By Geraldine Carro 


“| Was 
Ashamed 
to Wear a 
Sleeveless 


News, ideas and 
information every parent needs to 
know about child-rearing. 


An Expert’s View: The Three Most 
Important Years in Your Child’s Life 


Dress. 


But now | don’t hide my skin because 
Psorex helped me with those psor- 
iasis symptoms.” 


Scaly, itchy redness... rough, flaky skin on elbows, 
arms, scalp -- these are often signs of psonasis.. If you 
suffer from this skin problem, you may find the soothing 
relief you want with this effective cream. 

Psorex Cream is so effective, it is guaranteed to bring 
relief. The secret is a careful combination of medically 
proven ingredients working together to relieve your 
problem. Redness is reduced, itching calmed, scales 
loosened so they flake off more easily. The results: a 
more normal condition and appearance is maintained. 
Psorex Medicated Cream... so effective it's guaranteed 
to bring relief or your money back from the maker. 

For a free trial package of Psorex Cream send 50¢ in 
coin to cover postage and handling to Dept. LFP, 
Box 553, Union, New Jersey 07083. 


Woman 
Can’t Sleep 
Feels Irritable 
All Day 


Then she found a tiny blue pill 
that helped her fall asleep more 
naturally, and wake up refreshed 


She can’t sleep... it’s one of those occasional nights 
when simple nervous tension keeps her awake tos- 
sing and turning. Lack of sleep oftentimes causes 
irritability and the downright worn-out feeling. For- 
tunately, a little blue pill called Compoz -- the special 
anti-tension sleep tablet -- works to help you unwind 
the minor and temporary up-tight feelings, to help 
you get to sleep. This modern relaxant tablet helps 
you sleep more naturally. So don’t suffer the weari- 
ness of another sleepless night needlessly. Get 














Compoz today. Follow the directions carefully and see 
if Compoz doesn’t help you. Compoz is not intended 
for serious or chronic conditions that need a doctor’s 
attention. But for occasioné when that sleepless 
night occurs -- tonight, tomorrow night, or whenever -- 
it's a comfort to know thé poz the special anti- 
tension sleep tablet, is there to help you. For a free 
trial package of Compoz, senc : over postage 
and handling to Department Box 553, Union, 
New Jersey 07083. 
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Children learn their most important 
lessons before they ever enter the 
first grade classroom. In fact, by age 
three, they are pretty well-formed 
people, according to psychologist 
Burton White. 

As head of Harvard University’s 
Preschool Project, White is convinced 
that the key learning years are from 
birth to age three. During those first 
three years, the foundation of all fu- 
ture intellectual and social develop- 
ment is laid. 

Because so much happens so soon, 
it is parents, not the schools, who are 
ultimately the most important edu- 
cators of our children. But unfortu- 
nately, says White, only one out of 
ten does the job really well. 

Why? Lack of information, says 
White, who deplores how little most 
of us—loving parents and many so- 
called experts—really know about the 
needs and capabilities of young chil- 
dren. 

To help fill that information gap 
White has written The First Three 
Years of Life,* a guide through those 
eventful first 36 months of develop- 
ment. 

When White refers to 
development, he means 
more than just intellectual #Rge 
achievement. “Too many @ +a 
parents equate brightness > 
with good development,” 
he stressed in a recent in- 
terview. He looks for bal- F 
anced social, physical and , 
intellectual progress. a 

Infants, he says, progress =~ 


in stages that parents can learn to~* 


identify. Once parents do, White feels 
they are better equipped to respond 
to their child’s changing needs. 

In his interview, White summarized 
some of the key stages of develop- 
ment outlined at length in his book 
and offered observations on the role 
parents can play during each: 

e During the first months most par- 
ents do well by doing what comes 
naturally. The mother who feeds and 
cuddles her infant, comforts it when 
it cries and otherwise attends to its 
bodily needs usually is providing ade- 
quate care. “During the first six 





months what children need to 
from parents is that somebod 
there really cares,” he says. 

e By about eight months, hoy 
the parents’ role becomes incre} 
ly complex. (In White’s view 
eight-to-twenty-four month per 
the most critical learning stage off 
“The eight-month-old is a as 
consumed by curiosity,” he say 

But it is precisely at this stag 
parents begin confining their ch 
in playpens, which inhibit that 
osity. Instead of keeping the 
safe from the baby, White 
make it a safe environment f¢ 
child to explore by removing 
gerous or breakable objects 
the child’s reach. 

In the course of exploration 
dren create natural teaching 
tunities for the observant ae 
the child fixes its attention on 
thing new and perhaps puzzlin| 
parent can offer help or a few 
of explanation. _ 





talk more to their children. “Th 
whose parents jabber away a 
has a better chance o 
linguistic developme 
says. Most adults v 
estimate a child’s lan 
comprehension. Eve 
eight-month-old a 
F derstand eight o 
_ words. 
e From 14 to 24m 
child-rearing is even 
of a challenge to pa 
The once-crawling 
is now a toddler with a will of it 
and frequently a need for oan 
White advises firm language an 
an occasional slap when needed, 
ents have to let the child know 
runs the house.” 
This is an exciting, if somé 
trying time for parents as their 
first begins to use language, ls 
stories, engage in games of “ma 
lieve” and show delight in its 
new achievements—all signs, 
White, of healthy progress. 
Children flourish best (conti 





* Published by Prentice-Hall, Inc., Englewood 
N.J. 1975. $10.00 


















“\ bad diseases that can make you very sick. 


=\ The doctor gives you others in your arm— 
so fast you hardly feel them. 

If everybody in the world got all their 
4iccinations, hardly anybody would ever get 
vings like measles and polio and mumps 

ind whooping cough ever again. 

Have you had all your vaccinations? 


\Some vaccinations you swallow like candy. 


Handy answers to hard questions asked by children in the Health-tex years. 


Way de Il have 
le get vaccinated? 


Vaccinations help keep you from getting some 


The less you’re sick, the more you can play 
in your Health-tex clothes—in single knits, 
doubleknits and wovens. And they’re 


all machine washable, and permanent press. 


For boys, size 3 months to size 8; 
and for girls, size 3 months to size 6x. 


Health-tex Inc. brings you Bound For Freedom, 
a family adventure story set in Colonial America, 
on NBC Television Network, Sunday, March 7, 
at 7PM, EST. Watch for it. 


OPUPPRORSTNCRRGRGRDODEREROCeeDeoneRDenccncooaoAabneedoooneee 
il 
they: a 
lye STANTOGS® ul 
Ab overcensnsserorosvesnersecvorescnoconenssnndl 


Health-tex Inc. 
1411 Broadway 
New York, N.Y. 10018 


© 1976 Health-tex Inc. 


ee 
To change or correct 
your address 


Attach label from your latest copy 
here and show new address below— 


include zip code. When changing ad- 
dress please give eight weeks notice. 
TY. 





All correspondence 

relating to your subscription 

should be accompanied by your address 
label. If you are receiving duplicate copies 
please send both labels. 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


All other correspondence to: 
P.O. Box 4565, Des Moines, lowa 50306 


Subscription prices: 
One year, U.S. and Possessions: $5.94; 


all other countries, $8.94. 
Two years, U.S. and Possessions: $9; 
all other countries, $15. 


Name 
please print 
Address 
City 
State Zip Code 
SS SS SS SS a ee ee ee — | 





“stop 
scratching 
your head, 
dear-it looks 
horrible” 


DANDRUFF! IT’S TIME SHE BEGAN 
USING A REAL SCALP MEDICATION 
IN DELIGHTFUL SHAMPOO FORM. 


If your husband can’t stand ou scratching 
your scalp because the g drives you up a 
wall - you may need a helpful scalp medication 
in shampoo form. ; 

Psorex is a medicated shampoo that helps remove 
the scales of simple dandruff with an effective 
medicated ingredient made for this problem. And 
Psorex also helps relieve the itching that can be 
caused by psoriasis and mild seborrhea. Start using 
medicated Psorex Shampoo today and keep on 
using it regularly at least once or twice a week 
You'll see how Psorex helps relieve the itching. 


Natching 





For a free trial sample of P x send 50¢ to 
cover postage and handling to Dept. LFS, Box 553, 
Union, New Jersey 07083. 
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MOTHERING 


continued 


at this stage, White feels, under the 
eye of an attentive, affectionate par- 
ent. It is his opinion—a controversial 
one—that until a child reaches two- 
and-a-half or three, a steady diet of 
babysitters or day care centers doesn’t 
provide the necessary nourishment. 
e On the other hand, he doesn’t be- 


Flying With Kids: Advice 
From a Stewardess 


Note: Our thanks to reader Judith 
Valesky of Lithonia, Ga. who sent 
us tips on traveling by plane with 
children. 
Children rarely have a fear of flying, 
one of the reasons, Piedmont Airlines 
stewardess Judith Valesky thinks 
they're great passengers. But Ms. Va- 
lesky is flabbergasted—as she puts it 
—at the danger parents inadvertently 
place children in during flight. 

Here are her suggestions for safer 
and smoother air travel with kids: 
e Let airlines know you'll be travel- 
ing with a child so they'll reserve ad- 
jacent seats. If no seats are reserved, 
arrive early, @ If your child tends to 
get airsick, give a motion sickness pill 
—if your doctor approves. @ If you're 
traveling with an infant on your lap, 
keep the seat belt fastened and hold 
your child in your arms. Do not strap 


After School Day Care: Boon 
to Working Mothers 


Once children reach school age, as 
every working mother knows, the lo- 
gistics of leading a double life as par- 
ent and breadwinner become more 
manageable. One serious hurdle re- 
mains however: Who takes care of 
the kids between the time school lets 
out and the office closes? 

Parents in Brookline, Mass. have 
solved the problem by creating after- 
noon day care programs run out of 
the town’s eight elementary schools.* 

Although each of the parent-run 
programs vary slightly, they typically 
accept children from kindergarten 
through fourth grade at a fee averag- 
ing $20 for five afternoons a week. 

The fees cover, among other ex- 
penses, staff salaries and supplies. 

The programs meet in kindergarten 
rooms or empty classrooms made 
available by the school principals. 

“It’s essential to have the support 
of the school principal,” says Mickey 
Seltzer, child care coordinator of the 
town’s Human Relations Commission. 


lieve the child under three n 
spend its every waking momen 
mother’s knee. As little as an hour 
a half of the parent’s undivided 
tention in the course of a day is 
quate. 

Basically, says White, most par 
have the capabilities of doing a 
job of child-rearing: “You don’t 
a lot of money, a great marriage 
college degree to raise a well-d 
oped child.” 


the child in with your belt. ¢ Hl 
fall asleep with the child in your a 
e Never strap two children in 
seat. @ Try to keep children’s s 

belts fastened during trip to oh 
them against unexpected turbule 
e Don’t allow them to wander i 
aisles, especially during meal a 
e Don't let babies chew on unsani 
seat belts. ¢ Don’t place them i 

fant beds on floor. ¢ Bring an : 
supply of diapers, baby food an 

tra clothes. ¢ Be sure to bring 
and books to entertain older child 
e It’s usually easier to change dia 
on an empty seat than in the bh 
room. Use airline “sick bags” for ¢ 
diapers. @ Take older childrey 
bathroom before it’s urgent. 
bathrooms may be busy later. ¢ 
leave children unattended if yo 

up from your seat. “If you need 
please ask,” adds Ms. Valesky. “Se 
times we're too busy to read mir 


Tis. 


Equally important in Brookline 
the support of the School Commi 
which helped parents cut red 
when the Health Department ref 
them a permit on technical grou 

Started in two schools four y 
ago, the now town-wide progran 
ters to some 250 children. V 
“It’s more economical and more 
for kids to -be together than t 
home to a babysitter,” says Ms. 
zer. “And it’s a big improvement, 
going home to no one at all.” 





*For an information sheet on the after school ‘ 
send a stamped, self-addressed business enve 
Ms. Seltzer, Brookline Human Relations Comm 
320 Washington Street, Brookline, Mass. 0214 


Coming Next Month... 


e Parents In Training 


e Kissing Kids: A Good Sign 


Mailbox | 
What would you like to see ij 
column? Please share your idea 
information for other parents, 
us. Write Mothering, LHJ, 
Lexington Ave., N.Y., N.Y. 1 





The working woman 


| hen she earns 
more than he does 


By Letty Cottin Pogrebin 


Would it bother you to earn more 
than your husband? Would it bother 
him? Take a look at some couples 
who have faced this new situation. 


“When my husband was alive, I held my salary down 
rather than make more money than he did. He never 
knew that because I wouldn't have wanted him to... . 
Though I loved my work, I was always more interested 
in being a woman first and an advertising person second. 
When he died, Foote Cone [the ad agency she worked 
for] doubled my salary. .. . Then a few years later they 
doubled it again.”—From “Does She Or Doesn't She?” 
by Shirley Polykoff 


Think of it. Ms. Polykoff’s brilliant copywriting (“Is 
it true blondes have more fun?” ) helped to make mil- 
lions for her ad agency and its client, Clairol. Yet she 
secretly restricted her own earnings to prove she was a 
“woman.” And she’s not the only one. 

Is it proof of “femininity” to put yourself down mere- 
ly to support your husband’s sense of “superiority”? Is 
there something “womanly” about being underpaid? 
Does it help the family bank account to refuse the in- 
come to which youre entitled? Sounds peculiar to me. 
But our society seems to find it more peculiar when 
women happen to earn higher salaries than their 
husbands. 

After Ms. Polykoff was widowed, her agency quad- 
rupled her salary—which suggests that it was paying 
her only one-quarter of her value when her husband 
was alive. Also, her self-imposed income ceiling 
probably held down the salaries of other women work- 
ing at that ad agency; after all, lower-level talents 
can’t be paid more than the star. 

And look at the effects at home. To establish them- 
selves as “non-threatening” women, to preserve their 
husbands’ egos—and, in some cases, thinking to save 
their marriages—many women may be cheating them- 
selves, their spouses and their children of the extra 
thousands they could spend on travel, education, art, 
luxuries | mention the necessities). And such 
sacrifices ar needless, if people handled them- 
selves and the ith more honesty and 
forthrightnes 

In the last few ye: ome women have begun to 
defy the cultural co lment that says: Tuy Hus- 
BAND SHALL EARN More THAN TuHov. This rebellion 
is largely inspired : Couples simply can’t 
quibble about relat hen the goal is to keep 
food on the table. Bu ) anew understand- 
ing of the roots of our : ‘-ups and a challenge 
to the old definition of ’ If it means faking 
incompetence, if it mean ur husbands, if it 


——<—<—<——— ee 


means avoiding success, taking a pay cut, declining 
our just rewards, then “femininity” is a bummer. It 
costs us too much. -° 

Carl Rosenfeld of the government’s Division of 
Special Labor Force Studies, estimates that roug>lv 
1.8 million women—or eight percent of all working 
women—earn more than their husbands. The higher- 
income wives I interviewed were surprised to learn 
this; they thought they were unique. Most of them 
insisted on anonymity, for the sake of their husbands’ 
pride. 

But Phyllis Langer, 32, a New York publicist, was 
one of the exceptions. Without self-consciousness, and 
with her husband’s consent, she told me that she 
earns $14,000 a year. Arnold Langer, 46, earns $10,000 
designing and packaging golf tours. “Before we got 
married in 1970, Arnold drove a cab or collected 
unemployment insurance,” Phyllis recalls. “All he 
wanted was enough money to play golf,and go to the 
opera. My parents nearly had a heart attack. They 
said Arnold was too old for me, he had no ambition, 
he wasn’t a professional. What they never figured 
was that I would be the primary breadwinner—even 
after the baby was born. 


SHE CAN SPLURGE 


“When Arnold started his business, we knew it was 
risky. Some years he made even less than $10,000. But 
my salary has carried us, and because of his travel 
deals we even manage a trip to Europe every year. 
Neither of us cares who makes the most money, and 
both of us wish we had more of it. Still, that doesn’t 
stop me from splurging on a $100 dress now and then. 
After all, it’s my money.” 

In her book, The Two-Career Family, Lynda Holm- 
strom writes: “Many men feel that they lose their 
masculinity when a woman no longer acts inferior.” 
But Michael Becker, 27, of Oakland, Calif. doesn’t want 
a wife who “acts” for him. “Anne makes $300 a month 
more than I do,” he told me. “Some people wonder 
if my ‘male ego’ is hurt by this. The answer is abso- 
lutely not. Her work is hers. I base my male ego on my 
achievements, my own individuality and the quality 
of my own work.” 

Michael is a quality control specialist earning $800 
a month. Anne, 22, is a nurse who makes $1,100 a 
month. Says Anne, “Most of my friends make more than 
their husbands. Nurses in California command higher 
salaries than artists or low-level executives. Mike’s 
pride is never affected by my paycheck. It’s my father 
who resents it. I make more than he does, and he’s 
been working for his bank over 25 years!” 

Alice, a Midwestern lawyer married to an author, 
was one of the women who requested anonymity. 
“Tom doesn’t know what I (continued on page 95) 
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Does White-Westinghouse pack a coup: 
for Tide in every new automatic washer. 


Do 4-year olds jump mud puddle: 


fend. x ties 


ae By 






No four-year-old can pa 
up a mud puddle. That's for 
sure. And just as surely, yo 
find a Tide coupon worth 4'f 
cents packed inside every | 
White-Westinghouse auto-# 
matic washer. A lot of wom 
say that coupon was the 
reason they tried Tide. But’ 


way it cleans. 

We think once you try Tiff 
you'll become aloyal user, 

Because Tide was made 
to get out the really tough ¢ 
the dirt that kids can grind | 
their clothes day in and day 
out. And when you see hov 
Tide gets out that kids’ dirt, 
you Il want to % 
trust it for the 
rest of your 
wash. 






: * 


rial 


The White-Westinghouse Heavy Duty 18 washer has a handwash agitator for 





delicate items like woolens, curtains and lingerie. It also has a Weigh-To-Save™ 
Lid so you can use the right amount of detergent and water for your washload. 
Tide has agreed with washer makers to supply Tide coupons packed by 

them and to feature their washers in Tide advertising. 


The makers of 17 washers ‘ide coupons in every top-loading automatic. 
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as and Linda Mitchell struck 

their backyard. They did it 

an antiquated drilling rig, 
wed equipment, a mortgage 

ei household furnishings, 

lp of their 13-year-old son — 

wo months of 16-hour days. 

y Mitchell grew up in 
lesville, Okla. Because he 

4 the outdoors, he studied 

ry. He met and married Linda 

he was acquiring a master’s 

e in wood technology and 

bachelor’s in English in 

1 Carolina. He had a promis- 

eet with the Formica Corp. 

x innati, but after their son 

vas born, Doug grew restless. 

ivanted to be as close to his 

Iren as his father had been to 

He wanted to teach Jim to 

-and fish, and he couldn’t do 

jin the city. 

ley lived in a small cottage 

* Bartlesville and for the first 

| had to raise most of their own 

}and eat the meat Doug 

ited. Doug worked on an oil 
ing unit by day and at asmelter 
ght to make the down pay- 
ton a farm near Nowata. Dur- 

the 1960s, Connie, Kate and 
a were born. Doug bought an 
ent drilling rig for $500 to drill 
's for others in his spare time. 

Vhen the price of oil went to 

2 barrel, the Mitchells decided 
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EDITOR S NOTE: 


to es Ge. They’d tee on fides s 
small teacher’s salary of $725 a 
month while Doug drilled full time. 
From January 17, 1974, to Febru- 
ary 25 he driiled to 1,287 feet. 
Doug worked alone. As soon as 
Linda returned from school she’d 
don coveralls, boots and gloves 


| and help Doug hoist pipe in and 
- out of the well. 


“It was Linda and Jim who kept 
me going?’ says Doug. “No man 
ever had a better crew.” 

They were down to where oil 
was likely when they ran out of 
money for pipe and equipment. 
They could borrow no more; they 
were so far in debt that if they 
didn’t finish the well they’d lose 
the ranch itself. Word got around. 
One farmer sent a 100-gallon stor- 
age tank, another a pumping unit, 


| another loaned them a winch truck, 
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living close to the earth discovers oil 
litsbackyard 4 | 





The Douglas Mitchells 
of Bartlesville, Okla. 


another sent all the expensive, 
hard-to-get pipe they needed. 
Linda found it hard to go off to 
school the day Doug was to start 
pumping. Thirty minutes after he 
threw the switch, he had the well 
flowing and the storage tank started 
to fill with crude oil. When Linda — 
got home, Doug broke the news 
cautiously; anything could hap- 
pen. But the Linda K, as Doug 
named it, started at 100 barrels a 
day, tapered off to 76 and settled 
down to a steady 8—better than 
average for the area. 
When they got their first check, 
they made a generous donation 
to their church. “Our way of thank- 
ing God first? says Linda. aie 
They paid their bills and bought 
a new pickup. If the well con- 
tinues to produce —they grossed 
about $30,000 last year—they may 
be able to pay off the mortgage in 
a few years. They’re far from 
wealthy, but rich in many ways: 
Doug has time to hunt and fish 
with the children; he has moved 
the rig to a new site on the farm 
and has several wells planned; 
Linda no longer has to teach and 
works alongside Doug every day. 
“Yes, we found oil? Doug says, 


“but in doing it we found what 


wonderful people we have as 
friends and neighbors. That was 
our real discovery” — Jim Liston 
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LJes INL &4 BXvE4 
ge dealer in Torrington, Conn., 
Thad Skoczylas (“call me Scotch lass”) first learned 
_ about motor homes when he started selling them in 
1968. He outfitted and waved goodbye to happy 
couples who had long dreamed of seeing the country 
and could now do it leisurely with all the comforts 
of home. 
_____ ‘I got tired of staying behind? says Thad, “I told 
_ Jean (his wife) our tum had come”’ He bought a 30- 
foot model, sold his business a year ago and retired 
at 61. A motor home is a self-propelled vehicle for 
travel; a mobile home is moved to a site and seldom if 
ever moved. “We want to move around, not be tied to 
one place,’ says Thad. Thad and Jean dre free to roam 
since their three sons are grown. Two are married and 
there are Skoczylas grandchildren. 

Their $30,000 coach has a deep-carpeted lounge 
area with convertible sofa and coffee table, a deluxe 
kitchen (range, oven, large refrigerator with freezer, 
generous cabinets), a sky-lighted bathroom with = 
shower, a master bedroom with twin beds and night- 
stand. The coach sleeps six with fold-down bunks. 
Thad, who hated driving, loves driving a motor home. 

“A hundred miles and | was fighting sleep; says 
Thad. “Now I drive 300-400 miles a day and enjoy it. 
Maybe it’s the high seat, a better view. You get used to 
the size. I've never put a scratch on it. 

“The great advantage of a motor home is that 
when you find an area or a climate you like, you can 

Stay put for weeks or months. When you decide to 
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move, you don’t have to peri 

homers don't drive day after day. They discover wi 
it’s like to live in various parts of the country. You q 
have your picture window at the ocean 


Thad and Jean tour the northeast and Canada 
summer, then make their way south leisurely to 1 
| Florida Keys “for some real fishing” They are-pla 
| to buy a site ina condominium campground in Flor 
| Alot with access to the ocean sells for $8,000 to | 
| $16,000, plus $420 annually for service. They o n 
| condominium campsite in Massachusetts that give 
| them “a window in the Berkshires” This one-third | 
| acre cost $6,995 and they pay $320 a year for serv : 
| including ail utilities and use of a dubhouse swine 
| Thing pool and recreational facilities. _ it 
Although they stay put for a month or twoin | 
| Florida and Massachusetts, they're not ready to sé 
| down. “We haven't begun to travel; says Thad. “Wi 
| have all of the west and the northwest to see. We’ 
| there, but we're not goingtorush” — 

They get seven miles per gallon on th | 
ge | which costs them $27 for an average day of 300 mil 

A | They've found they can earn money while they 

| travel. Whenever they choose, they can work as _ 
representatives of a Thomasville, Conn., photo labe 

| tory, selling photographs of children through depaj 
ment stores, They earn $400—$1,000 a week plus’ 
expenses, and the company often lines up stores fa 
wish to travel. Jean finds tk 


them along routes they 
helps ease their adjustment to retirernent. : 

“Thad’s used to dealing with people? Jean sayif 
| ‘When he starts to get bored, we get busy for awhile 
He loves selling and is planning a line of special bu 
ness forms he can sell whenever he wants to earna 
few days’ travel expenses. 

For Jean, a new city means newadventures in 
shopping. Thad hates shopping and gives her “a ¢ 
| off” while he spends it having the coach serviced. — 
| He insists on keeping it “shipshape” at all times. 
Jean is pleased to find that since they’ve lived in 
| motor home, Thad has done more of the cooking. 
They eat well, shopping at supermarkets every few 
days for fresh meat and vegetables. When they eat 
out, they search out restaurants famous for sea fo 
or regional dishes. 

When they stop for the night, they make good if 
of state and national parks; they occasionally use th 
nearest commercial campground, or, more often, aif 
| merchants or police where it’s permissible 
to park overnight. | 

“It's amazing how accommodating people are; 
says Jean. “Most of them are a little shy but genuiné 
friendly. Give them a chance and you can strike upé 
| conversation. The motor home helps. They're curio 
about it. We invite them in and have some great visif 
| with people in alt parts of the country. It’s the 
people, not just the sights, that make travel so 
fascinating’ —J.L. 








“THE ART OF WINNING 


\ 
oes i 
an a 
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(LIKE A FREE ROLLS ROYCE OR TRIP TO ROME) 


(BUT A CLEVER SLOGAN OR SINCERE TESTIMONIAL) 


"fgets 


oes it take to win a contest? 
x? Skill? Hard work? It takes all 
2e, ys Mary Garner, 80, aretired 
‘etary from St. Petersburg, Fla. 
1 she should know. She's not only 
tor of acontest-information news- 
er - (“Central States Circuletter”) 
-also the winner of more than 
0 0 ) prizes in the past 20 years, 
i luding all-expense paid trips to 
Fis and Hawaii, three cars and 
-to-wall carpeting.. 
jut Mary is just one of millions of 
pricans. who can't resist entering 
OF ntest. Last year, one sweep- 
ke alone prompted 1.5 million 
tries. A New York judging agency 
it handles about 200 contests and 
epstakes a year received, in'75, 
e to 5 million entries for prizes 
th a total of $7 million. This year, 
ne price of postage and paper, 
jucan enter contests awarding 
ck prizes as a year’s supply of 
series, atriptoRomeoraRoils | 


low to win these prizes is the sub- 
of books, newsletters, corre- - 
adence courses and contest club 
tings. According to Mary and 
ner experts we've consulted, 
most anyone willing to work 
lously at contesting can develop 
nning techniques. First, our 
‘thorities recommend mastery 
some basic principles. They are 
ick to point out, by the way, the 
ene between a contest and a 
yeepstake. A contest involves 
ill; a sweepstake winner is ran- 
nly selected. 
In contests requiring an essay, 
gie or slogan about a product, our 
‘perts say “study the product” 
Jy it, if possible. Use it. Analyze its 
lvertisements. Then emphasize its 
ling points in your contest entry. 
. the sponsors what they want to 
ir, Says Mary Garner. “But try to 
und sincere’ | 
Our experts also suggest some 
ecific approaches for creating 
‘ ‘ginal, eye-catching entries. Marion 


Dunneil, aretired Connecticut - 
school teacher and editor of the 
contest newsletter, “Ideas, Tech- 
niques and Secrets,’ seeks the 
judges’ attention with puns, anal- 
ogies, poems and acrostics. Her 
prize inventory includes trips (one to 
London), cash, cameras, radios and 
television sets. ; 

Marion offered some examples of 
winning entries. For instance, a 
couple of years ago, contesters vied 
to complete this verse in a national 
liquor company’s Valentine com- 
petition: 
| think of you throughout the day, 

In everything | do and say. 

You are the one | hold most dear, 
One winner used a pun: “My world’s 
become a YOU-shaped sphere” 
Another, an analogy: “In ‘Bank of 
Love’ you're my cashier” 

Poems and acrostics are suitable 
for short essay contests. Pat Wade 
from Fort Worth, Tex., won a trip to 
the Bob Hope Desert Golf Classic in 
Palm Springs, Calif., by writing a 
poem for “! want to attend the Bob 
Hope Desert Classic because... 
(100 words or less): 

i'm not TEEsing when f say 
A housewife’s COURSE is no 

FAIR-WAY; 

With pots and pans | daily spar — 


- My handicap’s weil over par. 


i sweep and mop—I1 iron and bake, 

A DESERT trip, I'd like to take; 

| HOPE | gain that CLASSIC glee— 

i want tosee STARS in person 

Not just on TV! 

if the judges grant me such rare fun 

i'll know I've made a whole in WON!” 
According to our experts, the 

various judging agencies prefer dif- 

ferent writing styles. Some empha- 

size sincerity; others cleverness. 

Mary and Marion try to determine 

an agency's preference by studying 

past winners. Winning entries, 

rarely published by sponsors, do 

appear in contest newsletters 

amidst listings of monthly contests 


and sweepstakes. 
After deciding what form and 


tone her entry will take, Marion uses a 
“free association” She jots down 2 


words related to the topic and then i 
any words the first ones suggest. & 
For additional inspiration, she uses 

a thesaurus, synonym and rhyming a 
dictionaries, an almanac and “Word 
Finder,” a book listing complemen- a 
tary adjectives and adverbs for nouns a 
and verbs. 

While the contests clearly demaneife 
more thought and wit than the i 
sweepstakes, the “sweeps” contest- 
ers insist it takes more than luck 
to win prizes. “The key to winning 
is hard work’ say Carolyn and Roger 
Tyndall from Amelia Island, Fla. 
Carolyn, 33, who works part time in 
the post office, and Roger, 38, an 
air traffic controller, have been mar- § 
ried five years, and contesting ever 
since. They edit the newsletter * ‘Con-@ 
test” and try to enter every sweep- . 
stake as often as they have time.” 

To win sweepstakes, says Roger, 
whose prizes incjude a trip to Tahiti, 
two color TVs, a 10-speed bike and 


_different methods. You can flood the: 
sponsor with entries right before 
the deadline-or spread them over 
the entire time period. I’ve won both 
ways? 

The Tyndalis enclose entries in 
long business-size envelopes (#10): 
“Less chance of entry getting lost?’ 
says Roger. 

Also, if the rules do not require an 
official entry blank or product label, 
you can submit hand-printed fac- 
similes. “Lots of contesters, myself 
included, have won with block fet- 
ters on 3 x 5 cards!’ says Roger. 

Finally, for both contests and 
sweepstakes, our experts advise: 


follow the rules, write legibly and be i 


persistent. Don’t get discouraged. 
Remember someone has to win i 
those cars, vacations and thousand» 
dollar bills; it might just as well be 

you. —Karen Larson 
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A SURVEY OF WIVES’ AND HUSBANDS’ MOST PERSISTENT COMPLAINTS | Al if0 


1. My husband hates to leave a party. | 8. My husband takes over the bath- 


I don’t like to stay forever. 

2. My husband always talks busi- 
ness at parties. 

3. My. husband never has change for 
the babysitter—only a $20 bill. 

4. He leaves the garage door open 
and everyone can see our messy 
garage. 

5. One husband always tells his wife 
how to drive, when to turn, etc.— 


all unsolicited. 
6. My husband likes to stay up late, 


I like to go to bed early. 

7. My husband saves things—he 
never throws anything away. He still 
has his college megaphone, his camp 


shorts and his baseball autographed 


by Ted Williams. 
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room for hours. 

9. One husband calls his wife to 
come at once, usually when she is 
washing dishes, taking a bath or on 
the phone. She rushes to find that he 
wanted to read something to her. 

10. My husband is a fanatic about 
cleaning up. He puts things up in 
the kitchen before I am finished 
using them. 


* 11. My husband always takes second 


helpings at dinner parties and I hate 
to look as if] am married to a pig. 
12. Another eating complaint— 
husband comes in kitchen while 
wife is cooking and eats up half the 
food. By the time she can getiton . 
the table, there is only a sample left. 
18. Husband hates to do things 
around the house so he puts off 
fixing the broken glass in the bed- 
room or taking heavy items to the 
attic. When the wife suggests that 
they hire someone, he protests and 
claims that he will get around to 
doing it. 

14. My husband leaves his clothes 
all over the room—his suit hung on 
the door, his tie on a doorknob. 

His underclothes he leaves on the 
top of the dirty clothes hamper— 
not in it. 

15. Husbands maintain they have 
told their wives about plans when 
they haven’t—then wives have to 
rush to find babysitters. 

16. My husband also insists that I 
haven't told him something or he 


hadn’t agreed. (My own mother used | 


to put things in writing to my father 
and get him to initial an answer— 
L.J.R.) 

17. Husband is never ready when he 
says he is going to be. He tells his 
wife that they should leave at 8, so 
the wife gets ready. Then she has to 
wait for him. 


18. Husband leaves bathroom a mess. 


Water is all over the sink when the 
wife comes in to brush her hair or 
put on makeup and she gets wet. 


| 19. Husbands take showers in bath- 


room, but insist on drying off in the 
bedroom. They drop the wet towels 
on the bed, not only messing up the 
bed but leaving no towel in the bath- 
room for when the wife takes a bath. 


20. When I ask my husband when he 


would like dinner, he answers, ‘ “ Wy 
time” Then when I put it on the |B 
table, he replies, “Why don’t we jf 
until the news is over?” or “I was 
just about to step into the sho 
21. Our shower tub has two to 
bars—one low and one high. vf 
husband takes my washcloth a anil I" 
leaves it on the high shower bar |i 
When I get in the tub for a relax 
bath, I always have to stand up 
reach my washcloth. ; 
22. My husband yells for me ins 
of looking in the kitchen or bed: 4 
23. The day that I plan a go i 
meal and spend the entire day. in : 
kitchen preparing it, is the day hg@ 
eats a huge business lunch dows 
town. The day I plan leftovers o; 
‘hamburgers is the day he “a 
lunch entirely. 
24. In the middle of the morning 
rush, while I am plaiting a pigte 
with one hand and packing a schill 
lunch with the:other, he announg ri 
“T’m ready for coffee now” i 
25. He eats escargot for lunch a: 
then comes home in a “Sheik of | 
Araby” mood. 
26. We have coe 
well as regular pillows on our De ne 
When I go to turn off the light, n ue 
husband puts his king-size pillo) | 
on iny side of the bed so we a | 
in the bed I can’t find my slee 
pillow. I am constantly eelling i hi 
just put his pillow on the floor. | 
27. My husband gets a blank lo 00 
his face when I am talking to him 
and I can tell that he is paying ne 
attention to what I am saying. If 
it very unflattering to have to asl 
him, “Are you listening to me?” 
28. At dinner parties he really pi 
out the charm. When he comes ii 
he doesn’t feel that it is necessa 
make me the recipient of that c ht 
29. My husband never asks di el 
tions when we get lost. He refust 
to stop at filling stations, 
30. When I am tired, my husbang 
says, “Why don’t you go to bed 
early?” When I do, he starts tall 
to me. ' 
31. My husband loves to have a | 
party, but he won’t do anything § 
help with the party. He loves toh 
people over, but he won’t help@ ix 
the food or clean up. 
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parte uses the bed as a “com- 

” post. She loads the bed with 
ta stationery, magazines, 
nswers mail and talks on the 
2 while she reclines on the bed. 
to find my bed clear with 
SS on it. 
wife takes her shoes off by 
fide of the bed and I stumble 
#them to get to the phone. 
| rwife writes checks and | 
n't record them in her check- 

, She never checks her balance 
as no idea how much money 

as in her account, 

eis not tidy. She leaves her 

D answer and bills spread out. 
© dresser top. 

y wife ought to get her phone 

s done before I get home. 
Ire ike to spend the evening 
ering the phone for her 

or League business. 

pwife sneaks off to smoke in a 
t or goes off in the car to 























rife leaves the sponge in the 

f I think she should rinse it 

3 ueeze it and leave it on the 

hat can you do with someone 

tells all the details before she 

to the main story? 

y y wife talks on the phone when 

home. She should do that 

sag g the day. 

uring the day when I try to 

| ome I always find the line 
. Why do women insist on 

f ping on the phone for hours? 
ify wife always leaves the gas 

) empty. 

Vhen I come home from the 

« I want peace. I do not like 

wife to vacuum the house when 
\home. It bothers me to see my 
‘dust or clean. She should do 
when I am out. 

\Nher my wife gets in the car 

| anewspaper or magazine, I 

iw I am not going to get any help 

(gating. I would like her to read 

imap and tell me the easiest 

je, but she says she can’t read 


My wife uses the bath first and 

+r leaves me any dry towels. 

My wife leaves her washcloth 
d up by the side of the tub 





JOTHER’S FOIBLES/COMPILED by LYNDA ROBB 


instead of rinsing it out and hang- 
ing it up. 

16. My wife messes up the paper 
when she reads it. Rather than 
fight, we now each get our own 


copy. 

17. My wife is cheerful inthe morn- 
ing. She is like a bird. This irritates 
me. She started taking art classes 
so she would be out of the house 
early, since I always want to sleep. 
18. My wife is not good at telling 
white lies. She can’t say no to some- 
one who wants her to do things, so 
she ends up getting involved when 
she would rather not. When I tell 
her something, I have to tell her 
that it is for her ears only. 

19. My wife doesn’t roll my socks 
up before she puts them in the 
drawer. 

20. I come home starving and find 
my wife on the phone. - 

21. I hate for my wife to wash her 


hair while I am home. I am home so 


little, it seems that there are plenty 
of other times for her to wash 

her hair. 

22. My wife takes toothpaste out 
of the tube by pressing the tube in 
the center. It drives my sense of 
proportion up the wall. I have an 
orderly sense of design about how 
toothpaste tubes ought to be 
emptied from the bottom up. 

23. My wife always nags me about 
doing things with the children. 

24. My wife chews gum. 

25. When I ask my wife what her 
plans are for the day, she exagger- 
ates how many things she has to 
do and how she doesn’t think she 
will have time to do anything else. 
She never mentions the fun things 
she has planned, such as lunch with 
the girls —only work, work, work. 
26. My wife never closes the garage 
door. 

87. I hate for my wife to use my 
razor. 

28. My wife never securely fastens 
the tops back on bottles so things 
spill in the refrigerator or by the 
sink, making a big mess. 

29. [hate for my wife to wear hair 
rollers. 

30. My wife makes me furious 
when she runs downstairs for a 


minute in her underwear. Someone 








might see her. 


/31. My wife keeps a messy car. 


She leaves trash in the car—gum 
wrappers, old newspapers and 
children’s stuff. She also ought to 
clean the seats where the children 
have put their muddy feet or spilled 
ice cream. 

SSR a es ae 
Marital Gripes of Wrath Contest 
Let’s hear your marital gripes—and 
his. We'll pay $25 each for the 10 
most fascinating lists; entries must 
be limited to 100 words. Mail to: 
Marital Gripes of Wrath Contest, 
H.A.L., Ladies’ Home Journal, 

641 Lexington Avenue, New York, 
N.Y. 10022. We shall publish the 
winners in an upcoming issue. 


























MAKING |p 


MONEY |p 


SHE SELLS SEASHELLS 
Mary Troutman opened a custom 
framing shop in an Atlanta, Ga. 
shopping center in March, 1972. 
She had intended to sell a few gift 
items in the shop, but the mer- 
chandise she had planned to sell 
became too difficult to get. That 
turned out to be a blessing in 
disguise. 

Mary’s husband Henry sug- 
gested that she put their own 
persona! collection of seashells in 
the shop, for sale. “Atlanta is 
300 miles from the sea} says 
Mary, “so I couldn’t imagine ° 
there’d be more than a handful 
of shell collectors here” To her 
amazement, there were plenty. 

The Troutmans added their 





Kay Delaney and Sue Shea of 
Scarsdale, N.Y., two and a half 
years ago started a videotaping 
business. 

Sue, the mother of three and 
wife of a lawyer, and Kay, a 
divorcee with three children, 
decided their unique angle would 
. be to cover the amateur sporting 
events that corporations, private 
clubs, trade and industry associ- 
ations often had as part of their 
meetings, conventions or pro- 
grams. They got in touch with some 
groups and offered their services. 
Soon, Kay says, with a laugh, "We 
were even covering dart and poker 
games!” 
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collection to Mary’s shop in June, 


1972, and she asked customers to 


sign a book if they were inter- ° 
ested in buying shells. “When we 
got 50 names; says Mary, “we 
sent $100 to a friend in Japan 

and asked him to send-us some 
shells?” 

Mary had opened her shop 
because “with one child in college 
and two others to follow shortly, 
I wanted to contribute to the 
family income?’ When the shell 
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For a fee—they charge from 
$350 to $1,000 a job—Kay and 
Sue arrive on the scene with their 
camera and sound equipment. 
Kay acts as announcer-interviewer, 
and, with Sue behind the camera, 
they cover the golf tournament, 
for instance, with appropriate 
commentary. 

When the event is over, they add 
music and edit the tape down to 


| Walt Disney World. 








office” on Kay's kitchen table a 


3 


business began to grow, Henr 
who had left his law practice 
go into another venture, dee 
to join his wife in their mutual 













| 





hobby that had become her | 
business. it 

Today, Mary Troutman’s 
Touch has an inventory of alm | | 
$20,000 worth of shells. Recent, 


they opened a second shop. | 


























The shop has not only ms 
financially successful, but has\f 
also been a source of pleasurel—m 
the Troutmans’ three childreife 
Mary, Henry and Maggie. M 
the older daughter, has even | 
started her own business, des) 
ing shell jewelry, which she sé 

to several markets, including 


iy 
I 


a half-hour show. They then ond : 
vide “instant replay" on closed| 
circuit TV—usually at the orga 
tion's cocktail party. | ! 

People are always fascinate} 
with the results, says Kay. "The 
really get a kick out of seeing | 
themselves!” , Er 

Kay and Sue started with an| 











a little equipment that Sue own 
Their initial investment was $2, 
Their service has become so pq 
ular that they now have a real 
office with a full-time secretary 
and 20 women who work part- 
time in teams of two, so that — 
Videoway Corp. can cover varit 
events simultaneously. 
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f., is one of five 
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ho have achieve 
of local Executive 
the National 

e, whose pur- 
ure equal oppor- 
all sectors of society 























Mrs. Bryant five 
‘began her Urban 
ork in a Sacramento 
nood storefront. 
ame to the work- 
organized and 
determine their own 
e neighborhood. 
1971, Delores 
‘became Executive 

‘or of the Sacramento 
ague. Her forte is 
ation to develop 
ams, coupled with 
to get them funded. 
of her projects in- 
setting up a pilot 

n to recruit, screen 
unsel blacks, “includ- 
om en; she says, who 
interested in law en- 
nent jobs and careers. 
rogram worked. Mrs. 

it was subsequently 

d to the Justice Board 
Sacramento Planning 


cil. 









been involved with the 














PROMOTING FOR LOVE 

HISPANICS OF INDIANS 

Marifé Hernandez Te Ata 
Italian-born opera star Licia “In the sixties, it seemed to be | “I wanted to represent my 
Albanese is widely cele- necessary to show Hispanic .| people ina better way than 
brated for her beautiful people as downtrodden in had been done” So explains 
soprano voice; yet, with far order to get funds for pro- Te Ata, a Chickasaw Indian, 


less fanfare, she’s playeda | grams. But now Hispanics who has spent more years 


comparably important role | want positive exposure” _ than she will tell, interpret- 

off the stage. That’s part of the Marifé ing American Indian folk- 
As an active member of Hernandez’ upbeat personal | lore to audiences from coast 

her New York parish, St. philosophy. 






“to coast 
John the Baptist, she has Born in Toa Alta, Puerto se 
Rico, educated at Wellesley 
College and Columbia 
University, Ms. Hernandez 


came to New York in 1965. 









“T had an idea for a TV 
program that would be a 
showcase for Puerto Ricans = 
and would be educational for | 233 
non-Hispanics:’ New York’s - Te Ata, “Bearer of the 
WPIX-TV liked the idea and | Morning? grew up near the 
“The Puerto Rican New old Chickasaw capital town 
Yorker? a weekly forum of Tishomingo, Okla. She 
produced'and moderated by | wasthefirstIndian gradu- 
= Ms. Hernandez, has been on | ate of Oklahoma College for 
a a the air since 1969. Women, studied theater at 
Catholic Big Sisters, a local = Camegie Tech and 
day nursery, settlement = appeared in several Broad- 


house and, of course, the 





church choir. Last year, left the stage to pursue her 
Albanese founded and “real love —the folklore of © 
became president of the my people” 
Puccini Foundation, which Te Ata was among the 
-gives scholarships to young first performerstoappear - 
musiciaris and sends them to = in FDR's White House. She 
study in Italy. SS = has performed in town 
Last year, too, Albanese Four years ago, Ms. halls, universities, schools, 
and her husband, stock- Hernandez organized and museums and clubs for 
broker Joseph Gimma, became Chairman of the audiences of all ages. ie 
quietly celebrated the 35th | Board of the Institute of Now a widow, Te Ata was 
anniversary of her debut at | Contemporary Hispanic Art. | married to Dr. Clyde Fisher, 
the Metropolitan Opera. Ms. Hernandez is currently} the first director of the 
She has been awarded working on a series of films | Hayden Planetarium in 
numerous honorary de- for adolescent Caribbean- New York. Her home is in 
grees and still commutes Hispanic Americans and is an} Oklahoma. 
regularly to the Philadel- active board member of As part of a Bicentennial 
phia Musical Academy, ASPIRA, a nationwide group} program, American Girl 
where she holds master that helps to motivate Scout troops are choosing 
classes. Hispanic youth to attend “Hidden Heroines; women 
college. to be admired and emu- 
lated; The Redlands 
Council of the Girl Scouts 
in Oklahoma has selected 
Te Ata. 
“T have tried to show the 
beauty and the spiritual 


side of the Indian,’ Te Ata 
says. All who have seen her 
agree that she has succeeded. 
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profit froma job has almost to you. 

doubled. Our three kids help SAVE CODY Bea Gotthey, 1 
alot, too. I don't think I Three years ago my husband Jackson, Miss. 4 
would trade our life forany- | andI, and our three chil- i 
one else's. They can't be as dren, moved to Hast Cody, NON-WORKING WIFE i 
happy and close as we are. Wyom. fromIllinois...After I'mtired of the constant 
Ed and Peggy Schnell, seventeen years of marriage barrage of propaganda exa 
Columbia, Mo. | and living with concrete ing the working woman. Toda 

naa yards, we wanted something woman is repeatedly asked | 
YOUNG READER . better. Nowahandful of Cody | "Do you work?" And the wom 
I subscribe to your magazine Councilmen want todouble . whose answer is "No" often 
and especially enjoy "How the size of the city of Cody feels compelled to give an 
America Lives’ I'm15 and and annex into the city lim- explanation. This is unfo; 
I've shared the section with its...We are fighting this. tunate and unwarranted. Le 
my friends and we agree it'sa | People banding together for remember that the goal is 
great way to find out what the | acommon cause like this isa freedomofchoice.. 
rest of the country is doing! beautiful thingtosee... Dena Foster, 
Maureen McMahon, Patricia Brainerd * Mears, Mich. . 

Bristol, Conn. Cody, Wyom. od 


_ Our July issue of Ladies’ Home Journal will celebrate “The Beauty of America’’ As part of the issue, we'd ‘ 


_ photographed for Ladies’ Home Journal. No candidates under 16. No photographs or letters returnable. W 






"WE SHARE A TRADE" | PLANTS ALIVE! = 
My husband and I are a team; 
we are both bricklayers. I 
used to resent his trade, but 
now that I'm working with, 
him, we're much closer, and 
have a lot more respect for 
each other's feelings. He has 
taught me that bricklaying is 

-anart, and to be proud, not 
ashamed, as I get tired and 


dirty. Needless to say, our 


Journal, you've made me ai | 
my plant shop famous! Frig 
from all over the country | 
have contacted me; I've be 
invited to speak at many | 
places; and my husband say 
my name is becoming a hous) 
hold word. I've decided tk 
once you're mentioned in | 


Ladies' Home Journal, won 
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HELP US IN OUR SEARCH FOR BICENTENNIAL BEAUTY | 


like to feature what we consider to be representative faces of American women today. (This is-not a beauty 
contest. ) If you'd like to help us in our search, send a small photo of yourself, a friend or relative, with no T 


than 200 words on what your entry’s lifestyle is and her role in today’s society. We'll pick eight women to 2 





interested in al! our representative readers:..old, young, in-between; homemakers, working women; faces 
reflecting all heritages. Send pictures to: Bicentennial Beauty, LHJ, 641 Lexington Avenue, New York, N.Y-1¢ 


The Great American Birthday Party & The Stars of fe oe recipes for everything from appetizers to 
tite Parade —Floats. Celebrate the Bicentennial with | 5 | desserts. In addition, you'll find great craft idea 
the help of two fun-filled booklets containing color- featured to create that Hawaiian atmosphere fo 
ful paper craft ideas. “The Great American Birthday your next party. This booklet is available by wr 
Party” is a 16-page booklet of instructions for mak- to: Dei Monte Kitcheris; Luau Recipes, Box 
ing Colonial costumes, table decorations, a quilt Clinton, lowa 52732. ; 

runner, bicycle decorations, flags and other fun Take It Ali Off With Frank. A new, imaginative “ 
projects —all with a minimum of time and effort. prepared by WNBC-TV’s Frank Field and spons 
“The Stars of the Parade —Floats” tells how to make 





WEALTH OF INFORMATION 














; | by Blue Cross-Blue Shield of New York. The for 
your own floats from start to finishinadescriptive | Skipping + cutting -+ substituting + mercial 
12-page booklet. Sections on estimating materials, | FOR LITTLE MONEY total take-it-off points per day. It’s a diet based 
covering methods and other how-to’s are included. record keeping that allows you to lose those po 
Either booklet can be purchased by sending 25¢ independent Living: New Goal For Disabled Persons. | in a fun and creative way. Send a self-addressed 
to the Dennison Manufacturing Co., Dept. B-1 | Author Irving R. Dickman reports that the disabled - | stamped envelope to “All Off” Box 1441, Radio| 
Framingham, MA 0170! | are now learning to overcome opposition in choos- | City Station, New York, N.Y. 10019. 
The Potato Lover's Diet Cookbook. Barbara Gibbons, | ing their own independent lifestyles. Dickman | Blue Diainond Almond Cookbook. A colorful an{ 
author of the nationally syndicated newspaper | disctisses the right of disabled persons to make informative 48-page booklet for the almond-lové 
column, “The Slim Gourmet; has created adream — | their own decisions about how and where to live, Unusual and imaginative recipes are offered for 
cookbeok for dieters. All recipes are calorie- | the feasibility of living alone and the choices open | appetizers, main dishes, breads, vegetables and 
Counied and include potatoes in main course | to thei for alternative lifestyles. For 35¢ this book | salads, dessert specialties, cookies and candi 
dishes, vegeta le platters, svelte souns, slender | let is available by writing to the Public Affairs Com- | Also included: historical tidbits about the aim 
salads, bre ads and sluffings and even diet desserts | mittee, 381 Park Avenue South, New York, N.Y. 10016. | itself. Just enclose 50¢ and send to the Calif 
send 30¢ to The Potato Board, 1385 South Colorado | Luau Favorites and Island Recipes. Have a Hawaiian | Almond Growers Exchange, Dept. LHJ-1, P.O. 

| | 


Boulevard, Suite 512, Denver, Colo. 80222 feast by sending 25¢ for 16 colorful pages of pine- 651, San Francisco, CA 94101. 
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ts, who've tried i 
They can tell we've. put 
te of Purina’ Cat Chow" cat food. Now, 
‘tastes so good, it’s CHOW-CHOW- 
1OW —meal after meal after meal. 
|) Which is why we've made five different %J3 
t' Chow Main Meal flavors. So your cat gets... ~ 
ey along with all thé good nutrition he ~ 
eds. y Nae a 
Ityour cat's been eating canned food, try * 
© 10-day Feeding Plan. On the first day, ” 
%some Cat Chow with his ordinary food. 
faduially incréase the Cat ! 
10W until the 10th day. Then 
it feed him CHOW. CHOW- 
1QW. He'll probably smile. 
You'll have some- 
ing to smile about, 
ys Cat Chow can cost 
tee half eo 
mall tannéd spe- 
cat food (that’s up 
less per year). 
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| For your pet's health main dish cat food 


/ 
—F see your veterinarian regularly Ce ee UBM 





SIGNS OF LOVE 
A Bouquet of Valentine Poems by Lois Wyse 


SETTLING IN 


I have settled into love 
The way that houses settle 
Plaster slightly cracked 
Floors a little tilted 
But still this love is home. 


It’s really rather sweet 
A kind of fire-in-the-fireplace love 

Charred a little 

Singed from time to time 
But still this love burns strong. 


I do not know. Maybe this is all 

That I will ever have 

A sort of old house, slow fire love, 
But it gives me such pleasure 

That I do not long for Roman candles. 


For in the joining, in the sweetness, 
In the holding of our love 

There is no sense of strangeness. 
There is no dislocation, 

For no matter where we are 

If we’re together, it is home. 

And look, my dear, just over there— 
I think I see a Roman candle. 


LATER, LATER, ASK ME LATER 


Sometimes we feel very close 

To one another 

At the very same moment. 

For instance, 

We’re both reading, 

And all of a sudden we look up, 

And we find each other, 

And at times like that 

I might eyen lose my place in the book. 


But sometimes I look up 

And you don’t. 

I mean you go on reading 

Or watching television 

Or thinking 2,000-mile-away thoughts, 
And I can’t get through. 


You look at me 
Through plate glass eyes. 


hello, it’s me, it’s me. 
No an 


At times like that 

Marriage is not so terrific 

And I could get very disgusted 

If I didn’t remember one little phrase 
You taught me long ago, 

“Mutual does not mean simultaneous.” 


“499, 
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A PRIVATE WORLD 


There are those 

Who cannot bear to be 
Alone. 

But I can understand 

The separations, 

The long apartness 

The “where are yous” 

Of this, my unfilled life 
Because 

I have created 

A private world 

Where we never are apart. 
Beating always in my head 
Is your heart. 


WHEN NOTHING HAPPENS IN A 
MARRIAGE 
NOTHING HAPPENS IN A MARRIAGE 


You could not say it was a lover’s quarrel. 
We did not throw pots or words or knives. 
All that came between us was 

A silent time. 


Even loves as old as ours 
Cannot live in silent times. 

We need the sound of 

Things we do not want to hear. 


For we who thrive on talk, sweet talk, 
Grow stronger still when we survive 
The explosion of 

A different kind of love. 


PRIORITIES 


Oh ye who drink of instant coffee, 

Oh ye who take too many trips, : 

Oh ye who brush your teeth with commuter 
timetables, 

Hurry to another un-meeting in a non-day 

And hum numbers in a telephone 

One two three six times to go. 

How can you nourish all your day 

With sweet and tender actions 

If you never take the time 

To do unimportant things? 

Oh, my love, when did you last 

See the dawn 

And eat, one by one, 

Red raspberries for breakfast? 


TRUE MARRIAGE 


True marriage 

Is not my devotion 
To you, 

Nor is it 

Yours to me. 

True marriage 

Is our devotion 


Drawing by Gervasio Gallardo 


_ Crowell Co, 


by Lois Wyse, to be published by Thom: 


“‘Wet Paint and Other Signs of Love,’’ 


¢ Copyright © 1976 by Lois Wyse. From 
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i know Tampax tamponsare the most trusted tampons- 





f you take a good look at the 
Ira yay a Tampax tampon is 
hade, you will understand. 


Start with the container- 
ipplicator. Its slender shape and 
imooth, prelubricated surface 
nakes insertion easy, even for be- 
Sers It glides the tampon into 
ne correct position—neatly, quickly 
Ind hygienically. Your fingers need 
fe touch the tampon. When the 
ampon is properly placed, you 
[" t even feel it’s there. 
What’s more, the Tampax tam- 


/on applicator—like the tampon—is’ 


‘ushable and biodegradable. See 
‘ow the paper strips unwind when 
‘ou drop it in water. It’s as simple to 
lispose of as a few sheets of facial 





“ssue. That makes good sense eco-: 


but why?” 


logically, too. You can’t say this 
about plastic applicators. 

“What makes the tampon 

itself so special?”’ 

Remove the tampon from the 
container-applicator. Examine it. 
Feel the softly compressed, highly 
effective absorbent material. Next, 
open up the tampon and stretch it 
out. Note its flexibility and unique 
shape. In use, the Tampax tampon 
gently expands in all three direc- 
tions—length, breadth.and width— 
to conform closely to each individ- 
ual user’s vaginal contours. This is 
particularly important because it 
means less chance of bypass or 
leakage. 

Finally, notice how the withdrawal 
cord is chain stitched the length of 
the tampon. Try pulling it off and 


prove to yourself just how securely 
it’s been sewn. Upon removal, the 
Tampax tampon slims itself so that 
it is as easy and simple to withdraw 
as it is to insert. 

“Is a deodorant necessary 

in atampon?”’ 

Not at all. When a tampon is in 
use, embarrassing odor does not 
form. So there is no need fora 
cover-up scent. And—since deo- 
dorants may irritate sensitive tissue 
or cause allergic reactions—they 
could be harmful. 

“‘How can I be sure Tampax 
tampons are right for me?” 

Tampax tampons come in three 
absorbency-sizes for different 
needs. Super, for a heavierthan- 
average flow. Regular, for an 
average flow. And a special Junior 





size, made only by Tampax Incorpo- 


rated especially for beginners. 
Since Tampax tampons give you in- 
visible internal protection, no one 
will ever know you're wearing them. 
There are no unsightly bulges. No 
bulkiness. And no chafing. 
“‘How economical are 
Tampax tampons?” 
In spite of all these advantages 


Tampax tampons are still more eco- 


nomical than most other tampons. 
They come in packages of 10 and 
40. The 40’s in particular make 
Tampax tampons a real economical 
buy. 

Try them—you'll find many rea- 
sons to trust Tampax tampons. It 
will be easy to understand why 
more women use them than all 
other tampons combined. 


TAMPAX, 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS, 


The internal protection more women trust 
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Luci Johnson Nugent visits her father’s grave 
at the LBJ Ranch. He was laid to rest, says his friend 
Jack Valenti, “in the Texas soil he loved so much.” 





AVERY HUMAN PRESIDENT | 


BY JACK VALENTI 

It’s been three years since the death 
of Lyndon B. Johnson, 36th presi- 
dent of the United States. Here, the 
aide who knew LBJ best recalls his 
last days and hours. An exclusive 
Ladies’ Home Journal book excerpt. 

e knew he was sick. But never 
Hi once did I ever see him or hear 
him morbid about his future. He 
knew he would die soon. He did 
what a man does when he has to—he 
got his affairs in order. With delib- 
erate planning he began to sell the 
family holdings. He negotiated a sale 
of the family television station. One 
by one, he and his wife put the stray 
pieces of the Johnson estate in place 
so that his family would not have 
to unravel complex business matters. 
They would have few problems when 
finally he left. 

His relations with his family were 
lovely to watch in these afteryears. 
He adored his grandchildren and he 
played with them joyously. He ad- 
mired his sons-in-law, former Marine 
Major Chuck Robb, married to Lynda 
Bird, and handsome Pat Nugent, hus- 
band of Luci. He told me so many 
times he was a | man to have 
young men of su racter and 
integrity. 

With Mrs 
ways that special kind of 
She ministered 
her with a largeness t] ll 
to the both of them nd 


Johnson, there was al- 

meness. 

ind he needed 
1] F iis ¢ lc 


under- 


stood. I just don’t be! LBJ could 
have navigated the fut if Mrs. 

Johnson had died first. He would have 
decayed, quickly, terminally. With- 


out her, the juice of life would have 
Copyright © 
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fled, and he would not have had any 
incentive to keep going. 

I worried about him, but I must 
confess I was victim to the LBJ dur- 
ability syndrome. I could not con- 
ceive of his being unable to beat back 
any attacks on himself, from whatever 
source. I could see him aging. I could 
see the walk slower, the sitting down 
become more prevalent, the long rides 
in the car to inspect the cattle becom- 
ing briefer. And yet, I did not truly 
think he was dying. Did I refuse to 
think this, or was it a real conviction? 
I don’t know. 

But what I did know was that the 
president knew. 


At 6:45 a.m. on Sunday morning, 
January 21, 1973, the phone in my 
Washington home rang. I was up, 
getting dressed to play an early- 
morning tennis game. I answered 
the ring. It was the president. His 
voice was spirited and full of humor. 
“I called you,” he said, “because I 
told Bird you would be the only 
friend of mine who would be up at 
this hour.” He laughed. 

“How are you feeling, Mr. Presi- 
dent?” I asked him. 

“Well,” he said, “I feel fine now. 
I always feel good in the mornings. 
But around noontime, I get these 
angina pains and they hurt like hell. 
I try to lie down to feel better.” 

Then he said he had called to tell 
me that he and Mrs. Johnson had 
decided to go to Acapulco again this 
year. They had debated it for some 
time since his illness, but he had de- 
termined he would go. 

“Maybe the sun will do you good, 
Mr. President,” I said. 





“Yes, I think it will. Acapulco is at 
sea level so the altitude won't bother 
me. So, I decided we will go. We 
want you and Mary Margaret to join 
us. When can you get away?” We 
worked out a schedule as to when I 
could leave and then he said: “I 
thought you were going to send me 
that David Halberstam letter to you.” 

When Halberstam’s book The Best 
and the Brightest came out I read it 
immediately. I was unhappy over 
Halberstam’s portrayal of McGeorge 
Bundy and Bob McNamara. I thought 
he had treated these two public 
servants cruelly. I was also incensed 
over Halberstam’s stories about me, 
all of which were factually inaccurate. 
Most of all, I was disturbed over the 
LBJ section in the book. So I wrote 
Halberstam a long letter spelling out 
my discontent. Some time went by 
and then I received a handwritten, 
six-page letter in resporise from the 
author. It was surprisingly gentle. 
In the letter, he explained his own 
admiration for LBJ and said he con- 
sidered“ him to be the only man “of 
juice” on the Washington scene. He 
praised the president as a man and 
leader and quarreled only with 
Vietnam. 

This is what Halberstam wrote 
me on the last two pages of his letter: 


My portrait of Johnson. Well, 
you may be right, perhaps no man 
can get him down on paper. He is 
the elemental leader. And yet, by 
God, I tried, and I think this por- 
trait of a very great man caught in 
a terrible turn of history is accu- 
rate, fair and in a curious way, not 
unloving and not unsympathetic. 
He is, I think, the (continued) 
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most human figure in the entire book. He reek 
human juices. You complain about my use of his 
garities. I used them, not to titillate; I used them be 
they- were, as comparable vulgarities of Andrew Joh 
were, an important part of the man. And when I 
that we will not see his like again, I do so, with 
great regret. 


It was such a turnabout limning of Johnson, which 
expected, that I told the president about Halberstam’s 
He had not read Halberstam’s book, but I did wh 
appetite; he wanted to read Halberstam’s letter. 

“IT sent the letter down to the ranch, Mr. President. 
it to Dorothy Territo.” (Dorothy Territo was the chi 
todian of the president’s papers. ) 

“Dammit, why didn’t you send it to me? Dorothy 
didn’t ask you for it, I did.” I glowed, for this was t 
LBJ, impatient with delay. 

“TIL call Dorothy and have her send it out with t 
of the mail today,” he said. (The letter from Halber 
me was in the last mail pouch sent to the president. Iti 
minutes after he died. He never had a chance to re 

Then he asked: “What’s new in Washington?” 

It was almost as if time had not passed. This was th 
question and I answered it in the usual way, citing the 
whom I had talked to, what the pulse-beat was in the ¢ 
in general I spoke all that I had observed since our la 
versation, a week before. 

He chided me in that laughing Way about my aski 
if the Acapulco trip were on, we would be delighted if 
Parnis, the dress designer and a dear, close friend a 
the president and Mrs. Johnson as well as my wife a 
would be in the visiting group to Mexico the same ti 
were there. 

“Why do you want me to share Mollie with you? Lad 
had told me you and Mary Margaret wanted Mollie 
with you. I think I will ask you down when I have 
boring men and not charming ladies like Mollie.” 

Some 45 minutes after we began, the conversation 
It ended on a high note, the president laughing abo 
last golf game in Acapulco in which he accused me om 
my ball in the rough. I denied the story indignan 
insisted it was true. “I told the Secret Service to pt 
under heavy surveillance when we play. I am going 
the proof on you this time.” ' 





Last call to Washington 


Swearing my innocence, we hung up. It was the las 
I spoke with him, and it was the last phone call he} 
to Washington. 

Some 34 hours later, death stalked the 36th presid 
the United States in his bedroom, on the ranch he lo 
much. He died alone, gasping for breath, seconds af 
had called for aid from the Secret Service. 

I was in Palo Alto, Calif., at the home of Dougla: 
Libby Cater, my close friends since the days when 
was a special assistant to the president. Doug and I 
his patio minutes before I was to leave for the Stanfore 
pus where I would be addressing a group of students) 

We talked about the president, relaxing, rememt 
trading stories about this man who had invaded ou 
and changed them. The phone rang. It was my se¢ 
calling from Washington. Did I know that President Je 
had just died? 

The phone hung limply in my hand, and I placed i 
on its cradle. I wept. Doug and Libby and I (cont 
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wept together. I cancelled my speech 


and flew home to Washington that night. 

The next day, my wife and I boarded 
Air Force One, offered by President 
Nixon to Mrs. Johnson, to take the presi- 
dent’s body back to Texas and the ranch. 

I walked to the aft of the plane and 
stood by the coffin. Suddenly it struck 
me. This was the very same plane that 
had flown the new president from Dallas 
to Washington on November 22, 1963. 
[ had seen in this very same spot another 
flag-draped coffin, that one bearing the 
body of John Kennedy. Now I stood 
beside Lyn Johnson’s coffin. 

I uextcled t any box could con- 
tain this avalan« a man. Perhaps, 
I EGuclit it was only temporary and he 
would come roaring out of that coffin, 
taking charge of the funeral to see that 
it was done with efficiency and dispatch. 


I still didn’t believe it was possible 


to finally grab hold of that immense 
heart and force it to stop beating. 
On that Novem! in 1963, Mrs. 


Johnson had been by | de. 
spoke to her on th: 
he spoke to her to 
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as now. He 
from Dallas, 
ngth him- 





self, and she responded to him quietly 
with that inborn grace, and sweet firm- 
ness. Now she sat in dry-teared grief, 


Editors note: For admirers of LBJ, 
there is now an interesting way to 
honor his memory: The official LBJ 
Memorial Grove Medal, in solid silver 
or gold. It features a bas-relief por- 
trait of President Johnson on one side; 
a conservation quotation in his own 
words on the reverse side. A portion 


of the proceeds from the purchase of 
each coin helps to defray the con- 
struction and maintenance costs of 
the Memorial Grove on the Potomac 


River near Washington, D.C. For 
further information, write The Ham- 
ilton Mint, 40 East University Drive, 
Arlington Heights, Ill. 60004. 


still stunned by an event she had con- 
templated, surely, but whose presence 
now was folded inside her heart. 

Liz Carpenter, Mrs. Johnson’s press 
secretary, had been on the Dallas flight. 
She was aboard Air Force One now. 
Liz, so full of life, unable to resist a 
comic line or jest, slumped heavily in 
her seat—no laughter, no funny lines, 
just stillness. Marie Fehmer, the presi- 
dent’s secretary, who had been so un- 
flappable on that Dallas flight, now sat 
gazing out at the thin blue horizon line, 


_the nation. There was a religiosity 




















gazing out but not seeing an 

And so we flew on. We had be 
him at the very beginning, we ha 
at his side when he needed us, a 
we would be with him when thi 
him in the Texas soil he loved so. 


On January 13, 1969, there ga 
in New York, in one of the great 
a turnout of LBJ friends, colle 
sometime-enemies and sometime 
to pay tribute to the 36th pre; 
In seven days Lyndon Johnson 
leave his office to retire to priva 
and this overflowing hall had on 
cern: to tell the president of th 
and respect and admiration they { 
him. There were printed in the pr¢ 
essays from political observers, 
micians, cabinet officers and others 
tional stature. One essay on the 
dency was written by James Mac 
Burns, the historian. One part sa! 

Students of government, like 

self, will remember Lyndon Je 

son for a further and special 
son. He was the first presiden 
recognize fully that our basic sé 
ills are so rooted in encrusted ; 
tudes that no single solution or | 
matic crusade will solve them; 
first president to see clearly © 
only a total attack across the vy 
est front, with every possible we 
on. would bring a_ breakthrov 
and the first president to pro 
basic institutional changes to mB 

a total attack possible. 

Ralph Ellison, who wrote that 
gettable book Invisible Man, may 
made a better ,assay. Ellison wro) 


When all of the returns are 
perhaps President Johnson 
have to settle for being recogni 
as the greatest American presic 
for the poor and for the Negri 
but that, as I see it, is a very gi 
honor indeed. 


But for me, I remember most an 
a meeting in the Cabinet Room s 
after the passage of the Voting ] 
Act of 1965. In the room with the 
dent were Roy Wilkins, Martin L 
King, Philip Randolph, Clarence ¥ 
ell and all the other black leadi 


the meeting, which was warm with 
tion—a final celebration of an eve 
long desired and so long in achie 
When the meeting had ended, I w 
out with Roy Wilkins. He put hi 
around me, and said, “You know. 
does move in strange and won 
ways. It is a fact and a truth thé 
bravest, most compassionate and 
effective friend the Negro in Ameri¢ 
ever had is a southern president.” 





Author Jack Valenti was a specit 
sistant to President Johnson ana 
of his closest confidants. Mr. Vale 
now president of the Motion Pictur 
sociation of America. 
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Hard work, an 
exciting social 
life—and an 
unexpected touch 
of terror—have 
been Caroline 
Kennedy’s lot in 
London. By 

Willi Frischauer 


i London- 
ers emerging from 
the Bond Street tube sta- 
tion in the early morming 
rush hour were too much 
in a hurry to notice the 
handsome girl in denims 
who had traveled on their 
subway train and was now 
walking briskly toward the 
heart of the Mayfair district. That 
evening, escorted by a peer of the 
realm, the same girl joined a gather- 
ing of wealthy socialites who wel- 
comed her eagerly. 

These two contrasting scenes sum 
up the London life of Caroline Ken- 
nedy. 

London likes Caroline, and Caro- 
line, who admits that she was not 
happy to leave the U.S.—and some 
special friends there—has come to 
feel] the same way about London: 
“She loves it here, she told me so,” 
says her friend Lady Anne Lambton. 
Caroline certainly has not had many 
dull days since she arrived last Sep- 
tember for a nine-month fine arts 
course at the training school run by 
Sotheby’s, the famous auction house. 
But reports reaching New York that 
Jacqueline Kennedy Onassis’ daugh- 
ter had been recruited into the wildest 
and swingingest set—and was whoop- 
ing it up every night in trendy restau- 
rants, nightclubs and country houses 
—were grossly exaggerated. 


Caroline has been to all these 
places and—even disregarding the 
bomb explosion outside her first 
home—has had an exciting time for 
a girl of 18. Yet her new friends are 


not swingers; they belong to what 
the British call “county society” or 
“Squires from the Shires’—an exclu- 


sive circle of landed gentry, rich aris- 


tocrats and their friends, the English- 
Scottish equivalent of the socialites 
who inhabit the Long Island man- 
sions and country clubs that were 
Jackie’s haunts when she was Caro- 
line’s age. 

Caroline has been asked again and 
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CAROLINE KENNEDY 





ADVENTURES 
OF AN INNOCENT 
ABROAD 


again why she came to England in 
the first place. “It all started about 
three years ago,” she explained. 
Mother always intended to send her 
abroad as part of her education, just 
as Jackie herself had been sent to 
Paris to study at Sorbonne. “But I 
did not want to go to university—not 
yet,” Caroline said. 

She was in the Bahamas with her 
mother in 1972 when they met Mark 
Shand, a personable young English- 
man who had completed the first of 
Sotheby's new art courses. He im- 
pressed Jackie with his knowledge of 
painting, sculpture and antiques. 
When they met Shand again—in the 
interim he had become a success- 
ful international art dealer—it oc- 
curred to Jackie that Caroline might 
profit from the same kind of training. 

By the time Caroline graduated 
from Concord Academy last June, 
Jackie’s mind was made up: Caroline 
would go to London, where the Ken- 
nedys have many friends, dating back 
to the 1930's, when Joseph P. Ken- 
nedy was U.S. Ambassador to Britain. 
The Harlechs, the Frasers, the Lamb- 
tons... “I have been a friend of the 
Kennedys for a long time,” Lord 
Lambton, Lady Anne’s father, said. 

Mark Shand arranged for Caroline 
to join the 50 students at the Sotheby 
course: fee £850 (about $1,735). 
Jackie contacted Lord Harlech, one 
of her close friends. Harlech has 
known Caroline since she was a baby, 
and has a daughter Caroline’s age. 
He promised to keep an eye on her 
in London. 

Until a suitable apartment could 
be found, it was decided that she 
would stay with another friend, Hugh 
Fraser. The fact that Fraser, a Tory 
member of Parliament, had recently 
separated from his wife, author 
Antonia Fraser, was a drawback; on 
the other hand, the two eldest of 
Fraser's six children, Bethy, 18, and 
Flora, 17, and their wide circle of 
friends, seemed ideal companions for 
Caroline. Jackie did not know that 
Hugh Fraser, like other M.P.’s, had 
been threatened by Irish terrorists— 
but, then, what Irishman would want 
to hurt the daughter of America’s 
leading Irish family? 

The Frasers received Caroline 
warmly. They threw a party to intro- 


duce her to their friends, among them 
lively Adam Carr, whose father is 
Warden of St. Antony’s College, Ox- 
ford; Lord Hesketh, a racing en- 
thusiast, and his brother, Bobby 
Fermor-Hesketh; Nicholas Soames, 
Sir Winston Churchill’s grandson; 
and, of course, Mark Shand, who soon 
put his girl friend, model Barbara 
Trentham, on ice to escort Caroline 
for a while. Among them, these eligi- 
ble, well-connected young men quick- 
ly mapped out a social program for 
the attractive young newcomer. 

All doors would be open to her. 
Mark Shand’s brother-in-law, Andrew 
Parker-Bowles, escorted Princess 
Anne before each chose other part- 
ners in marriage. Parker-Bowles was 
still on good terms with the Royals, 
and surely Prince Charles would want 
to meet Caroline. There was a party 
the prince would be attending, but it 
would be very hush-hush. 

Putting Caroline up with Hugh 
Fraser was only a short-term solution. 
Jackie Onassis’ original plan was to 
find an apartment for her. Not wish- 
ing to set her daughter*up-in Juxury, 
Jackie cast around in the lower-rent 
districts before being told that a girl 
of Caroline’s age could not very well 
live on her own in London. Hugh 
Fraser said at once that she could 
stay with him as long as she wished. 
While his younger children were in 
Scotland—where he had sent them 
after his marital trouble—there was 
plenty of room in his house. 

Meanwhile, at Sotheby’s, Caroline 
was given a detailed outline of her 
curriculum. She would attend lec- 
tures, visit museums and_ stately 
homes -with groups of classmates, 
watch auctions in progress and in- 
spect art treasures on sale. Reported- 
ly, she was taken aback when first 
shown the list of literature she was 
expected to study, but has struggled 
bravely to maintain her interest and 
keep abreast of her work. 

No sooner had Mrs. Onassis taken 
off for New York than Caroline be- 
gan to discover London. Her first 
excursion was a night out at Anna- 
bel’s, the Berkeley Square club which 
her step-father Ari Onassis used to 
frequent. Caroline, Mark Shand and 
two other couples descended to the 
dimly lit, luxuriously (continued) 
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CARGLINE KENNEDY 


continued 





appointed basement to dine and dance. 

Caroline has a healthy appetite,” one 
of the party said. “But there’s no ques- 
tion of dieting,” he added, referring to 
rumors that she had trouble with her 
weight. “She does not need to.” 

Caroline looked lovely. “When her 
hair is properly done,” her friend added, 
“she is really beautiful.” At first, she 
seemed diffident among so many new 
faces; she did not talk much and pre- 
ferred to listen: “Almost all of us are 
older than she—four or five years make 
a lot of difference at this age,” one of 
her companions said. Most of the eve- 
ning she danced with Mark to Annabel’s 
rather sedate band. It was 2 a.m. when 
he drove her home. 

Caroline has since opened up consid- 
erably, chatting gaily about mutual ac- 
quaintances and places she knows: 
“She’s been everywhere—fabulous!” her 
friends say. Adam Carr took her to din- 
ner at Morton’s, a trendy club next door 
to Annabel’s. When Adam told her he 
had been teaching in Morocco, Caro- 
line countered with, “Mother had 
house in Morocco. A gift from King 
Hassan.” 

The next to throw a party for Caro- 
line was Bobby Fermor-Hesketh. He in- 
vited six people to the Meridiana, an 
expensive Italian restaurant. The Meri- 
diana’s conversation piece is a stupen- 
dously authentic, life-size wax image of 
its owner. The statue was done by a 
woman sculptor who, while she worked 
for Madame Tussaud’s Wax Museum, 
had created a likeness of Caroline’s fa- 
ther, John F. Kennedy. Caroline thought 
it might be fun to have a wax image of 
herself by the same artist. 

Invitation to weekend 

Because it was too chilly to sit on the 
terrace, Caroline and her friends took 
a table on the ground floor. Sitting next 
to her, Lord Hesketh, who is worth 
about $10 million, told her all about 
his spectacular motor racing ventures. 
On the other side of Caroline, his broth- 
er Bobby talked enthusiastically about 
a ballooning project of his. By the time 
the chicken with mozzarella was served, 
the Heskeths had asked Caroline to 


spend a weekend at Easton Neston, their 
country home. She made a date for the 
last weekend in October. They were 
there at 1 a.m., when the restaurant 


closed—which raised the problem of Car- 


oline’s late nights and early 


mornings. 
To get her breath back, she spent a 
few quiet evenings at home with the 
Frasers and the Harlechs. At first, Hugh 
Fraser drove her to Sotheby’s in his red 
Jaguar XJ6, but once he was satisfied 
that she knew her way around, he just 
took her to Holland Park Underground 
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Station, where she caught the tube. 
Friends would drive her home in the 
evening. A quick change, a chat with 
Bethy and Flora Fraser and back to 
the Westend for a movie, a meal and 
drinks ‘again at Annabel’s with, among 
others, Nicholas Soames, friend of an- 
other Caroline—Princess Caroline of 
Monaco—and of Prince Charles. Again it 
was a very late evening, and next morn- 
ing Caroline did not report at school on 
time. 

There is nothing quite like a big coun- 
ty wedding in England, and Caroline 
was lucky that one happened to come 
up in the Fraser family. Hugh’s nephew, 
Kim Fraser, was marrying into a well- 
known Devonshire family. Caroline was 
invited to attend, accompanied by Mark 
Shand and the Fraser girls. 

Two priests conducted the elaborate 
wedding service, after which a fleet of 
cars—“more Rolls Royces than I’ve ever 
seen in one place,” Caroline whispered 
—sped the guests to the reception. Five 
hundred guests were treated to 500 bot- 
tles of champagne served by 40 girls 
in Fraser tartan kilts. 

Caroline soon found herself surround- 
ed by young men. “She was very pop- 
ular,” said the bride’s father, Major 
North. “She seemed to enjoy meeting 
county society.” She danced until 6 A.M., 
sitting out only a few to talk quietly to 
Mark in a corner, before putting up at 
a hotel with the Frasers. 

A deb dance was next on Caroline’s 
itinerary. She danced with Adam Carr 
—without the slightest foreboding of 
danger. 

The next morning at 8:30, Caroline 
was in her upstairs room at the Fraser 
residence, getting ready to go to school. 
Downstairs, Hugh Fraser was on the 
telephone to a fellow M.P., his conver- 
sation delaying their departure for the 
tube station. Tessia Oandafan, the Fili- 
pino housekeeper, was getting Caro- 
line’s coat when an ear-splitting explo- 
sion outside the house blew in most of 
the windows. 

Shocked and bewildered, Caroline fell 
onto her bed; Fraser was blown off his 
chair and hit by flying glass. Tessia 


“ 


screamed. It was some time befor! 
realized that a bomb had explode 
der Fraser’s red Jaguar, which] 
parked outside the house, and re. 
it to a mass of twisted metal. A 
bor, one of the world’s leading 
specialists, who had been walkix 
dogs, lay dead. Had the telephor 
not delayed Hugh Fraser, he and. 
line would have been killed, too. 

Caroline was still trembling whe 
was taken to the Harlechs’ hous¢ 
said bravely, “I’m fine. I am sur 
has nothing to do with me.” Lord 
lech called Jackie in New York an, 
her that Caroline was safe: “ 
God!” was all Mrs. Onassis said ] 
asking to speak to her daughter. 

“Do you want to come home?” | 
asked. 

“No, no, I want to stay,” Carolir 
swered firmly. 

“TIl arrange for you to move. 
Christina’s for a while,” Jackie tol¢ 
She reportedly telephoned Chr 
Onassis Andreadis in Athens, an 
daughter offered Caroline the 
Christina’s own London apartment 

The American Embassy called 
Harlech. Ambassador Richardson 
very much like Caroline to call on 
A few minutes later, British Home 
retary Roy Jenkins strolled evel 
his nearby homé to see Caroline. * 
wanted to see how they all were 
said, “and they’re fine.” 

But Caroline ‘was not fine; sh 
upset and shaken. “She’s calming 
though,” Lady .Harlech said, ad 
“It’s a terrible thing to™happen ta 
but she is not going to let it chang 
plans. She’s quite determined to, 
here.” While she recovered at the, 
lechs, Caroline’s things were | 
packed in three suitcases and dispat 
to Christina’s apartment near Grosy 
Square. Caroline went to see Amb 
dor Richardson. He instructed a s 
agent to keep an eye on her for a d, 
two, but, so as not to offend the Br 
officially denied a report that Jackie 
asked for protection for Caroline (w 
she had not done). 

Caroline missed only 
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Hurry! I'm running out of dog food!” 
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Enjoy smoking longer 
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Saratoga 120’s. 
Rich, full-flavored 
cigarettes tailored 
longer and slimmer 
than 100’s. You get 
extra smoking time, 
extra smoking 
pleasure, without 
smoking more 
cigarettes. Cost no 
more than 100’s. 
Regular or menthol, 
crush-proof box. 


© Philip Morris Inc. 1976 


Warning: The Surgeon General Has Determined 
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Say goodbye to that \ 
hair shine. With Sil 

a breeze to use. | 
unwanted yellow wit! pero» 
different gray tones. And add 





CAROLINE KENNEDY 


continued 





her morning lessons. “She is still very 
shocked,” her head teacher said. But that 
evening she went with classmates to a 
little cafe near the Victoria and Albert 
Museum. It soon became clear that the 
bomb had not been destined for her— 
nor, probably, for Hugh Fraser; it was 
simply a random act of terror. 

All mention of the incident was stu- 
diously avoided when Caroline arrived 
at Easton Neston for her weekend at 
Lord Hesketh’s home. Drives through 
the countryside in a Land Rover, visits 
to neighbors, games, music, the time- 
honored diversions. On Sunday morn- 





frame your face in softn 


SILK AND SILVER’ HAIR COLOR LOTION. 
Your gray hair can be one of t! 


w tinge. And let your gray 
id Silver hair color lotion. It's 
it in. It colors away 
ide. Evens out your 
silvery highlights that 


best things you have. 


ing, her host introduced her to the mas- 
culine atmosphcre of The Saracen’s 
Head, the local country pub. There she 
had her first taste of English bitter beer. 
Though the men swilled it by the pint, 
Caroline, after managing half a pint, 
did not ask for more. 

Back in London, she received another 
transatlantic call from her mother. Mrs. 
Onassis and her sister, Lee Radziwill, 
had arranged for Caroline to stay at the 
London home of Lee’s former husband, 
Stanislas Radziwill. Jackie, though anx- 
ious to see Caroline after her terrifying 
experience, resisted the temptation to 
fly to London. But Christina and Ale- 
xander Andreadis arrived to make sure 
that Caroline was all right. 

The effects of the bombing on Caro- 


ND SILVER 
NS GRAY 
GREAT. 





line were more serious than 
admitted. She was pale an 
the incident finally seemed 
when she attended her most| 
party to date—in honor of | 
will’s friend, Andy Warhol, | 
London to publicize his boo 
were Lord Lambton and hi 
Lady Anne. “Caroline is th¢ 
as my younger sister Isabe 
Anne told me. “We have the sé 
She is charming, the nicest 

It was a swinging party, 
young socialites mingling wii 
of Bianca Jagger, most of thi 
so extravagantly that Warhol) 
“Freaks—all freaks!” Carolin 
fall into this category. She w 
ish long skirt, a high-necked } 
sparkled. Young men lined wi 
with her in the spacious fron 

Whenever the doors open¢ 
arrivals, the photographers or 
step shot away furiously, | 
catching Caroline with a diff 
ner: “She seemed to enjoy I 
tographed,” one of them sai 
point, when the door was shut 
ly, Caroline merrily opened 
the photographers a better vii 
“Have you got all the pic 
want?” she called out to thy 
disappearing into the crowd. 

One photographer who wé 
on the doorstep but came in | 
ored guest was Lord Lichfie 
of the Queen. “It was the firs| 
met Caroline,” Patrick Lichfiel 
“She is much better looking 
pictures suggest . . . A strong 
ing face. A face that reveals pe 
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Normal and unassumi 


Apart from the stereotyp 
ments of Caroline—“So norm 
assuming’ —that was the vie 
who have met her since she 
London. It may be the secret 
stant popularity in a city thal 
slow to accept foreigners—evé 
nedy. | 

But popularity can be a tr 
asset. The -press threatened | 
Caroline’s fun. Jackie, who ] 
quite happy that Caroline was 
herself, reportedly became pert 
her daughter’s over-exposure 
vised her to stay out of the p| 
—and print. Caroline’s honeym 
the press was over—a fact that 
lying in wait for her outside | 
soon discovered. To escape thé 
line fled into a sandwich | 
emerged with a beaker of wate 
she hurled at a particularly | 
photographer. The pictures 
took of his dousing reminded | 
that, when her amiability and) 
were overtaxed, Caroline could | 
of herself. The offending phot 
knew he had been too pushy.| 
blame her,” he said. 
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 Theworking 
) woman 


continued from page 70 





| 
arn. He barely knows his own income, because he 
iloesn’t pay any attention to money,” she said. “His 
nind is on his typewriter. Some year s our income is neck 
ind neck; others years I pull ahead. I do all the bills 
jind bookkeeping. When I prepare the tax return, Tom 
(just signs on the dotted line. Even though he doesn't see 
/aimself as ‘the provider,’ I think it might bother him 
if someone pointed out that I earn more.” 
| Julie is a financial consultant who brings in ten to 12 
times more money than her schoolteacher husband, 
itsany. She says there are several reasons why this 
jenormous discrepancy hasn’t been a problem during 
|cheir 35-year marriage. “First, his mother was an 
Jaccomplished career woman, so Sam has always ac- 
lcepted women as achievers. Second, we are in totally 
ijaoncompetitive fields, and his profession simply doesn’t 
pay well. Finally, he’s a secure and unselfish man. 
| “The children always knew I made most of the 
(jmoney, but they recognize each of us for our distinctive 
qualities, not our paychecks. We've fought about a lot 
jof things in this family, but money wasn’t one of them. 
And even if Sam were very rich, I'd never stop working.” 
A less rosy picture was painted by Elizabeth, a 
) biology professor earning $12,000 a year at a Southern 
juniversity. Her husband Jonathan gets $800 to produce 
a play at the community theater. In a good year, he 
Pats on five plays. When married, in 1954, Elizabeth 
was 18 and a high school graduate; Jonathan was a 32- 
year-old college professor. Through the years, she 




















earned a Ph.D. and became the more employable. 

“Jonathan told me to take the best job offer and 
he’d follow me,” Elizabeth remembers. “In 1972 I 
landed this spot and we moved here from Michigan. 
He hasn't been able to find a teaching job. The theater 
projects keep him busy, but he feels guilty about not 
making more than $4,000 a year and angry at being 
out of the academic world. To compensate for his 
feeling of powerlessness, he gets bad-tempered and 
depressed. Then his mood becomes my burden. He 
drags around. Then I get resentful about his not doing 
enough of the housework. 


ROLE REVERSAL A MESS 


“He worries about losing face with our kids. He 
thinks our friends are ridiculing him—and recently 
several people have made rude inquiries in the name 
of sympathy. It’s crazy. If I were putting on com- 
munity plays and he was a biology professor, we’d have 
the same money yet everything would be ‘normal.’ 
But because the roles are reversed, it’s a mess. At least 
it hasn’t affected him sexually. He still feels like a 
man in bed.” 

These couples may not be typical, but their situations 
raise all the key questions: When the wife earns more 
than the husband, must it affect his self-image, her 
female identity, their sex lives, financial decision-making 
or status in the eyes of the world? Or is it possible to 
change the economics of marriage to reflect the old 
teamwork slogan: “It’s not who wins, it’s how you play 
the game’? In sports as in life, nobody likes a fixed 
game. As they grow in mutual confidence and support, 
more and more couples are saying: no player should 
be asked to do less than his or her best in order to 
hold down the score. End 
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lose your eyes and think of The State of 
Maine. A “stern and rock-bound coast’ is 
sure to be one of your first thoughts, as it was ours 
when we set out to visit Portland, Maine, in this 
latest installment of our community cookbook 
series. Rockbound coast we found, in awesome 
beauty, along with stately mansions, sailboat- 
flecked waters of incredible sapphire blue, and an 
uncommonly hospitable, well-organized group of 
women Portland Symphony 
Women’s Committee, publishers of the Portland 
Symphony Cookbook. 
Phe 325-page book contains over 450 recipes, 


comprising the 


iny based on fish and seafood native to the 
state, many others reflecting the wide-ranging 
travels of both authors and Symphony members 
one delicious banana-melted cheese dish we 
lhe wa 4 the Symphony’s string 
quartet when they were on tour in Brazil. It’s an 
mpressive achievement. But now come with us 
while we take a quick tour of Portland, Maine. 

Fin is the home of the Edward At- 
wood iftul Federal house on the heights 
overlook re | } nd the White Moun- 
tail h eraphed in a magnificent 
paneled dining room (see next page). Mrs. At- 
wood, the nost 2) ous of hostesses, had per- 
sonally attended to a he lovely flower arrange- 


Rocky cliffs above the Atlantic—food from the Portland (Maine) Symphony Cookbook and club members, in- 
cluding hostess Nancy McKusick. Front: Casserole St. Jacques; rear: Avocado-Radish Salad; Corn Spoonbread. 








ments. We were joined later by the men, includ- 
ing musicians and members of the Symphony 
board for a truly gala dinner party. 

The next morning we hied off to the ocean- 
side home of Nancy McKusick, where we photo- 
graphed on the cliffs overlooking the Atlantic 
(see above) . 

None of us can remember quite such a beauti- 
ful day, and photographer Ken Regan said he’d 
rarely seen such perfect, clear light. Nancy, by the 
way, was the real trouper of the whole trip, for 
she’d broken a rib the day before, but with the 
help of an adroitly used. Ace bandage, carried on. 

Our luncheon here included a delicious sea- 
food mélange, an unusual avocado-radish salad 
and a broccoli-egg casserole. 

Next, to the home of cookbook editor, Del 
Robinson, who along with Committee President 
Pam Adams, did so much to make our trip a suc- 
cess. Again it was our treat to be near water, this 
time, Casco Bay, with sailboats dotting the water 
in all directions. Here, we were reminded of how 
well organized everyone had been, when a lobster 
trap turned serving table was found on a mo- 
ment’s notice from a neighbor’s house just a few 
doors away. 

Proceeds from the sale of the cookbook go, of 
course, to support various activities (continued) 





Photographs by Ken Regan/ Camera 5 














\range Juice from Florida and America’s favorite softie. 


Inside specially marked boxes 
if Kleenex 200’s, you’ll find a coupon 
‘nd full details on how to save 
J¢ on your next purchase of your 
avorite brand of orange juice 
‘om Florida. 

So you get natural nutrients 


iat help maintain good health, and 


oft, gentle Kleenex tissues to 
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The Cold Fighters—America’s 


avorite softie and orange juice 
‘om Florida. Nothing can stop a 
old—should you catch one, these 
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in hand through the cold season. 
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A hospital-tested clinical 
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case, and a base for storage in 
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More Symphony food: Polynesian Fish; Cartola—banana-cheese dessert; Easy Croissants; Salade Rachel— 
apples, endive, nuts. The setting is the backyard of Del Robinson overlooking sailboat-dotted Casco Bay. 


of the Portland Symphony, now in its 51st year, 
and an active part of the cultural scene in Port- 
land and other Maine cities. In learning about 
the Symphony, we learn 
that the founder of the Journal, Cyrus Curtis 
(whose wife Louisa was its first editor) gave the 


were fascinated to 


Louise James serves 


magnificent organ still being used in the Port- 
land symphony hall. 

We offer a sampling of recipes from the Port- 
land Symphony Cookbook on page 139, along 
with a coupon for ordering your own copy. 
— JOHN STEVENS. 


le to hostess Luena Atwood, while Jane Moody holds Glazed Pork Chops. 
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“New 3-size pattern from McCall's has a completely 


new way to give you excellent all over fit—easily.’ 


No place else, but in. McCall's 
Pattern Book can you find the 
new 3-size patterns that give you 
such perfect fit all over. Now, for 
the first time you can make size 


adjustments—easily—before you 
cut your fabric and start to sew. 
And there are no sewing instruc- 
tions easier to follow, no sewing 
techniques easier to use than in 


CAREFREE PATTERNS” 


McCALLS 


these new 3-size patterns. But 
there is one big difference be- 
tween McCall’s and any other pat- 
tern, when you're all through, you 
know that you'll look ‘Just Great?’ 
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fluoride toothy 

It makes sense.. 
And over 20 clini 
proven that Crest ri 
an average of 29% | 


rest has been shown to be an 





and regular professional care.” C 


same toothpaste without fluoride. 
Dentists also know the fluoride 

le. in Crest combines with the tooth 

e enamel to make it more resistant 


ies to decay. Needless to say, your 
he dentist's kids get regular dental 
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checkups. And they’re probably 
pretty careful about the treats the’ 
eat. So, don’t your kids’ teeth 
deserve Crest? 

After all, fighting cavities is th 
whole idea behind Crest. 





preventive dentifrice that can be of significant value when used in a conscientiously applied program of oral hygil 


tal Therapeutics, American Dental Association 
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Jackie Susann wrote about all kinds of love. But in ber own life, as these very personal 
letters reveal, she was monogamous, romantic and unashamed to let ber feelings show. 


Epiror’s wo years ago this February issue, Jacqueline Susann’s novella, Dolores, 
NOTE: was the lead fiction piece in the Journal. It was the last thing she wrote. 
Eight months later, Jackie was dead, victim of the cancer she had suffered from for years— 
an illness she had kept secret from even het closest friends. Jackie left three best-seller 
novels, 4 non-fiction book about her poodle, Josephine, and assorted magazine articles. 
Perhaps equally significant are the personal memories held by those of us who knew this 
girl from Philadelphia who became an actress and then a writer .- - and by the man who 
was her husband for 31 years, Irving Mansfield. Theirs was a rare and enduring marriage 
of affinity, loyalty, companionship—but, chiefly, of that old-fashioned word, love. We are 
grateful to Irving Mansfield for sharing with Journal readers a few of Jackie's love letters 
to the only man in her life. Irving is a close personal friend, and at first he wondered at 
the propriety of revealing the letters. But as we sat at lunch, ruminating on the fact that 
romance in marriage seemed to be a neglected area these days, he finally agreed to take 
- some letters out of the cabinet in which he has kept her most memorable correspondence. 
We offer them as a poignant reminder of a dynamic, loving woman .- - and as a Valentine 
to all who believe in durable marriage.—L-H. 


ee 
Irving Mansfield 

Ambassador East 

Chicago, Ill. 

March 11, 1954 


Dear Irv: 
What I have to say isn’t easy. I wish I could say it was just an accident . . . or fate. Like 


I was taking a walk and astray poodle just happened to follow me home. But we both know 
stray poodles don’t roam up and down Central Park South. And if astray poodle did follow 
me home, it would immediately be followed by an hysterical owner and three policemen. So 
I’m going to tell you exactly what happened. And please don't be angry. 

Yesterday, I had lunch with Dorothy at Sardi’s. Late in the afternoon we went back to 
her apartment. Dorothy wanted me to see some new pictures she had acquired. The moment 
she opened the door, a small furry object rushed to greet her. ‘““My new poodle, Napoleon 

_, another new acquisition,” Dorothy said in a tender voice, picking up the three pounds 


of squirming, elated dog that ‘ mediately started to cover her face (continued on page 158) 
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“To bein 


not to be in 
marriage. 
What ts the 


marriage or 


AR 


In this first magazine ail 
she has ever written, Elizabs 
Taylor recalls the brush 


most giving 
and receiving? 
Our relation- 
ship is so 
tender it bor- 
ders on 

being fragile.” 


I am writing The for myself—while I still remember it, altho 
it’s already beginning to fade. I want to try to recall because Ih 
to God it never happens to me again—until, of course, the ref 


ultimate moment when you no 
longer have a chance to reflect. «we exchangea I 
rings, fathom- | 
to contemplate death; and a 4-2 
nasty one at thatthe Bic © : 
belonged.’ ® 
Actually, the Bur- 
The way I found out was be-"" October 10 in 
cause I was: X-rayed’ for what “277% 
rican nation of 
: s Botswana. “But 
broken rib. They kept on taking ceremony 
° . wasn t comptete 
all these X-rays, like fifteen Of nitwewentto os 
them, and I knew damn well my andrepeated our fe 
rib was only very badly bruised — rows with all Bae 
around us.” a F 
a tiny bit of fear starting! Why 
so many? 
Her wedding tOld me the spots on my lur 
were probably scar tissue fr¢ 
: pneumonias or TB at some tit 
gin72 "rin my early life. I nodded rath 
se would be oe tute 95 
Me worn for love.” Oh, yeah, that’s it. Sure: j 


death that made her decide 
remarry Richard Burton. W 
exclusive first photographs. 


































dress was a 
gift from Bur- 
ton’s brother 
ge. Ivor. She had 
» not wornit 


see, [had about twelve hours. =. 3) 
where we always e . 
of my lungs. 
tons remarried last | 
sane in the Af- ; 
could have been a cracked or 
the ceremony 
our river bank & 
; God's beauty 
—but snap, snap (boring!); but 
[ was told to a dressed and come in to (oles at ine Xr “rays. Th 
long, long ago—from one of 1 
—& since he died 
in love and now blankly and heard myself sayll 
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BY 
ELIZABETH HS) 
TAYLOR OH 


The bridal pic. €yeS have seen several hundreds 
hippos mar, Ol X-rays of my lungs from every 


ous hippos snuf 


nateos anele conceivable, but I had 


and noses out of 


ihe water asadd- NEVEr, never seen those spots. | 


tional witnesses, 


G98 andarhino stood didnot want to explain or go into 
Buckingham any detail with the doctors. I 
ooo eee ON  §~=6wanted tocomehome to Richard. 
The room was at of people, most of the faces were a bit of 
olur. I said to Ricardo (I remember I was giggling), “Well, first 
e good news: I don't have a broken rib.’ (“Well, I didn’t think 
ju had,’ he said,“‘but good show!”) “Now, the bad news. I have 
O spots on my lungs!” 
Richard’s face stopped all expression; he just stared at me—and 
t him. It seemed so quiet-Then he said, so softly, “You're joking? 
was like a frozen frame in my life because I knew and I knew 
at he knew, eyes to eyes—God, how much they say. The rest of 
e room —the other people —came into focus, mutterings of “Oh, 
»! Surely not!” Sounds—that’s all. Then my weird sense of 
mor took over. 
Finally, all but two left and we got royally stoned. We talked 
»solute nonsense for about two hours, nodding wisely at complete 
mn sequiturs and laughing at everything. 
iI finally felt a terrifying need to be alone with my loved one and 
ld the girls he had to get up really early in the morning. So they 
reetly left—and we were alone, all, all alone—together with our 
ar. We didn’t say much, but held each other with a kind of awe. 
| Bee him a Valium. He whispered pach We ese. I aL 
. through the night. It’s funny | 
hen you think that maybe you "Vhave news 
pn’'t have long to live how many ___/@7 shee there 


will be no more 


ings you want to do and see marriages or di- 


vorces. We are 


id smell and touch—and how stuck like chicken 


feathers to tar— 


ally simple they are. God! We {or tovety always.” 
(continued on page 142) 
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\ halo of hair contoured around the tace. 
Sangs are cut in a gentle arc, 

‘ircling all the way back to mid-ear. 

Whe back section gives the volume and 
2eling of longer hair, can be 

immed to curve under at any reasonable 
ength. Care: blow-dry the bangs with 
ie aid of around brush; use 
lectric rollers at back. Cutby 4 
Maurice Tidy, j 
it his own salon. 
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Ann Smith, a nationally syndicated writer on exercise, frequently appears on talk shows ° 
celebrities. “During conversations with them,” she says in her new book, “I ask about their ai | 
sonal exercise habits. Most celebrities, ’ve found, are not exercise fanatics. Generally, whate f 
exercise they do works quite naturally into their schedules. They are not victims of exercise f 


SH 


Every morning, Betty 
Ford exercises for ten 
minutes, and for the 
rest of her day the 
First Lady is always 
conscious of posture 
—a carryover from her 
dance training. Here, 
a stretching exercise 
|) Ann Smith recom- 
!  mends to strengthen 
posture: Stand with 
feet apart; reach for 
ceiling slowly, smooth- 
ly—feel the upward 
motion. Return to 
original position; 
repeat two or 
three times. 


/ 


Senator William Proxmire of Wisconsin does 2 
minutes of calisthenics every morning. One exe 
that’s great for tightening up the front torso mi 
is the partial sit-wp (not recommended for the o 
shape, however): Lie on the floor, using abdom 
muscles, raise body from the waist to a sitting 
return to floor slowly. Repeat at least four ti 

































To warm up 
for any exercise, 
Arlene Dahl 
copies her cat 
“P.J.,.” who never 
makes a move without 
first stretching one extremity 
at a time, slowly and care- 
fully. Miss DahVs special hip-reducing exercise is a body roll 
f om side to side, done with knees bent, lying on her back. 
The higher the knees are held, the greater the benefit to the 
os: Why? Because it increases the tightening pull on the back 
stretch line from waist to thighs. 
































































they don’t suffer the familiar guilt syndrome about exercise. They do what they can to mini- 
their physical imperfections, but are mainly concerned about improving themselves as in- 
uals. Many famous people achieve this ideal. You can, too.” Below, some of the exercises 
Smith recommends for celebrities who already know the value of physical fitness. 





Polly Bergen has a long torso 

and short legs. She cannot change 
her proportions, but she keeps 
everything in perfect shape so 
that her figure flaws are 
diminished. She uses the following 
/ + Spot-reducing exercise for hips: 
Stand with legs apart and grasp elbow of right arm 
from behind your head. Moving from the waist, bend 
as far as possible to the left so you are actually 
pulling the fat out of the hips. Hold for a few 
seconds, straighten slowly. Do ten times on each side. 








The secret of Lady Bird Johnson’s energy? 

. “I exercise for thirty minutes every morning, 

E and I find that the more I do the better I feel. 

I know it helps control my arthritis.” Ann Smith 

recommended this exercise for her. It can be 

done on the floor or (as shown) in awarm bath, 

which is especially therapeutic for stiff joints. 
“@ With hands holding ankles, slowly and gently 

pull the head as close to the knees as possible to a count of four, 

exhaling. Inhale and return to the sitting position. Repeat four 

times. It’s the maximum stretch that’s important—not whether 

you can touch your head to your knees. 


C right © 1976 by Ann Smith. From the book, ‘‘Celebrity Exercise,’’ by Ann Smith, to be published by Walker & Company. These illustrations by Thea Kliros. 
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The first day she started a new diet she was always filled with euphoria. 

She ignored shop windows filled with pastries and juicy larded steaks— 
ugh!—and concentrated on windows where new, fashionable clothes for 
skinny people were displayed. This time the miracle would happen. 

She wasn’t even hungry. She counted up the calories, the portions, subtracted 
her daily need from the number of calories needed to shed a pound, 

figured how many daysit would take and tried to imagine herself looking 
different. It wasn’t as if she were an enormously, unhealthily obese 

woman like those poor creatures in the ‘before’ ads, the ones who couldn’t 
cross their legs when they sat down. She was only | 5 pounds overweight. 

It was too little to frighten her and too much to make her happy. She 
imagined carrying a |5 pound roast, a 15 pound portable typewriter; and then 
pictured it on her hips. The very thought made her pant. She did not like 
to look into the mirror when she was naked. She felt matronly, lumpy, 

flabby. She couldn't hold her stomach in, and she remembered 
very well when she had had hipbones. One-size-fits-all 
pantyhose didn’t fit her; they tore in the crotch. The label 


A Short Story 
By Rona Jaffe 


Can a woman ever be thin enough ? Probably 
not, until she realizes it’s a state of mind. A story for 
™ anybody who’s ever felt less than perfect. 


said “5/0” to 5’10” ’’ and she was 54”, the exact 
size of the average American woman according 
to statistics, so why didn’t they fit her? She 
would die before she ever bought queen size. 
She would diet first. Again. 

She was 42 years old and she had been 
dieting on and off since she was 16. In 
those days she didn’t know anything about 

dieting and she lived on chewing gum and milk, or black 
coffee and roast beef, or salad doused in mineral oil; and it never 
really worked. She would starve off the 15 pounds eventually, fall 
in love with herself, buy new clothes and then in horror watch them seem to 
shrink on her. She starved herself for college so that boys would take 
her out. She had a date for every football game. The school work was not 
too hard, but she was nervous. [The college food was starchy and 
she gained 15 pounds the first term out of sheer terror and homesickness. 
How could she survive between breakfast (continued on page 150) 


Mustration by Roy Andersen 
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You'll be marked a romantic 
draped in a diaphanous shawl. 
The markings are of your 
own hand, drawn with indel- 
ible felt-tipped pens on a giant 
square of polyester chiffon. 
Trace an existing design, or 
create vonur own (see page 155 
for directions). Shawls are 
washable in cold-water soap. 
By Nathan Mandelbaum, 
Director of Interior Design. 
Right: A legendary bird high- 
lighted with sequins. 

Below: A dotted 30-inch square 
with a pinked-scallaped edging. 


Opposite : Shaded — apricot 


stripes laden with hand-drawn 


flowers and ribbons. 
Below: free-form plard with a 
Spanish shawl fringe. 


Norman. Mosaliem photographs; Logantex 
chiffon right hand page: all others Columbia 
chiffon; Art Asia Je y. 








AL AL A TELCO EL TIENEN AA NE TE EN DT 











a Entertains 






A 


A festive feast 
from Brazil 





There's no party like Carnival for dazzle. To 
suit the occasion, we feature the festive Bra- 
zilian feijoada—an earthy casserole of shiny 
black beans and a variety of meats—pork, 
i beef and chorizo sausages. This main dish is 
{ 

! 

















circled by accompaniments of orange slices, 
bananas, onions, farina and a hot tomato 
sauce. Close-by, the South American way with 
rice, a cauliflower salad and a smooth avo- 
cado dessert. The key to this dinner is organi- 
zation, and in keeping with our party phi- 
losophy, it’s all do-ahead. Recipes, page 132 














©Dinner “Menu 


Pinga Lime Fizz 







Empanadas Shrimp Balls 






Feijoada Completa 
(Black Beans with Assorted Meats) 






Rio Rice Cauliflower Salad 





Avocado Cream Brazilian Cookies 
Beer Coffee 
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Brazilian extravaganza, pulsing with tropical rhythms and festival foods, signals the 
Latin style of Mardi Gras. (this year Feb. 283—March 2). As the second installment of the 
Journal series, ‘How America Entertains,’’ this dinner is a partygiver’s party for now 
or for anytime of the year—an awesome spread fullof pure fun that willinstantly transport 
your guests into a “‘ flying down to Rio”? mood. Known as Brazil’s national dish, 
(da (pronounced fay-zhwah-dah) completa, for all its exotica, 1s an easy-to-make company casserole 
gon the staples, rice and beans. The beauty of this hearty dish, served buffet-style, is that it can 
Handed to serve any number. To back up the party beat, spin the hot sounds of Brazil (Bossa Novas 
ymbas), suggest any south-of-the-border attire to your friends and stand ready to toss the 
ining confetti. By Sue B. Huffman, Food and Equpment Editor. 


o 
c 
=] 
oO 
o 
a 
a 
> 
2a 
oe 
a 
o 
_ 
00 
°o 
° 
c 
a 





Sa 


Prt 











Ideal 


jOne big happy mealtime with the family gathering at the appointed hour. 


Reality 


The busy lifestyles of families today often mean eating in separate shifts. 


th any growing-up, going-out family, it is just about impossible to meet and 
t fogether around the dinner table. More often than not, the seating plan is 
srupted by sport practices, club meetings, late trains, etc. Instead of being 
duced to a short-order cook in your own kitchen, plan your meals with dishes 
‘mind that keep warm and waiting for hours. For instance, the beef stew (at 
't) will hold perfectly for up to three hours, feeding the clamoring youngsters 
9 sharp, the hungry teenage set at 6:30 and the relaxed grownups, gracious- 
iat 8. For this recipe and other ‘‘meals that hold,’’ see page 124. 





iods that Hold: Some foods retain heat, moisture, 
pearance, taste and texture better than others over 
-hree hour span. We recommend stews, casseroles, 
ups and chowders, and sauces. The most difficult 
shes to hold include fish and seafood, vegetables, 
ed foods, eggs, breads, well-done meats. 
son Holding meals up to three hours: 
| The first rule is the most basic. Hot foods have 
be held hot (above 140°); cold foods, cold (be- 
w 40°). In-between (60°—120°) fosters bacteria 
owth, leaving food possibly unsafe after 3—4 hours. 
| Some ranges have thermostatically controlled sur- 
ce burners or units, capable of being set at about 
’5° (check your booklet for exact temperature) to 
ep food steady at serving warmth. The best results 
me from using flat-bottomed, tight-lidded, medium- 
ight aluminum cookware. If you use cast iron, cop- 
*r-bottomed, glass or porcelain pans, reduce the 
sat setting by 25-35 degrees to compensate for in- 
eased heat insulation. If your range doesn’t have 
is thermostatic control, regulate it yourself. Turn 


the heat as low as possible, cover the food, but keep 
your eye on it. An asbestos mat or a flame guard 
between the pot and the burner will help prevent 
scorching. Also, double boilers can be used to keep 
soups, sauces, stews and rolls on the warm side. 

@ With an oven temperature setting from 140—250°, 
you can hold cooked foods warm without drying them 
out. Most foods should be kept under some covering. 
If you carve meat all at once, cover the sliced meat 
with gravy, sauce or a damp towel to keep the meat 
from drying out. With rare meat, reassemble the 
slices to keep them from being exposed to air. An- 
other warming hint: turn the oven to a low temper- 
ature a few minutes before the food has finished 
cooking if you plan to hold the food in the oven. 

@ There are a number of electric tabletop appli- 
ances with their own thermostats that can do the 
job of keeping certain foods warm: electric skillet, 
toaster oven, slow cooker, griddle, tabletop range, 
fondue pot, chafing dish, wok, Dutch oven, bun/bread 
warmer, even a coffee maker. (continued on page 124) 


Photographs by Paccione 
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Twenty-Four Carrot Gold 















| Vegetable tartlette, sculpted 


In sweet n sour sauce. 


carrot flower on a bacon bed, 


A most colorful way to serve veal curry 
set in a golden carrot pie crust and 
ringed with the brightly shredded 
. vegetable. In the center, spicy 
chutney. 
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lVieais that hold 
continued from page 121 

e Other means can work to hold your 
meals. Some of the newer ranges feature 
warming shelves, usually made of heat- 
tempered glass. Microwave ovens will 
instantly heat your dinner right on the 
plate—and some come with a variable 
power setting to keep foods at serving 
warmth for up to an hour. Electric warm- 
ing trays, infrared warmers and lamps 
and non-electric chafing dishes only gen- 
erate the needed holding warmth for 
shorter periods of time. Remember, with 
most appliances, the temperature set- 
tings indicate the surface temperature of 
the unit itself, not the temperature of 
the food. You may have to experiment 
and adjust the settings with experience. 
@ Foods vary greatly in moisture con- 
tent, but it’s possible to follow this gen- 
eral chart for correct temperature setting: 





KEEP-WARM OVEN CHART 


Set oven temperatures indicated to keep 
these foods warm 


Food Oven temp 
Bacon 2202 
Beef—Rare 140° 
Medium, Well Done 155° 
Ham 170° 
Lamb 170° 
Pork—Fresh 170 
Poultry—Roasted 170° 
Fried 185° 
Fish—Baked or Broiled 
(loosely covered) 170° 
Seafood—Baked or Fried 
(loosely covered) 170° 
Biscuits, Muffins, Rolls 170° 
Casseroles 200° 
Gravy 155°-170° 
Pizza (loosely covered ) 225° 
Pies, Pastry 155° 
Potatoes—Baked 200° 
Mashed 155°-170° 
Vegetables 170° 


(Note: When you are planning to keep 
entire meals warm, it is best to set the 
temperature for the main dish.) 


MENU I 
CHEESE AND CRACKERS 
BEEF STEW INTERNATIONAL 
TOMATO-CUCUMBER SALAD 
CORN. MUFFINS 
POACHED PEARS WITH CARAME] 





SAUCE 
MILK OR BEER 
Recipes given 
BEEF STEW INTERNATIONAL 


pictured on page 120 
Squash, SNOW peas 
peeled neu potatoes 


extra nutritious and 


parsnips and un- 
this steu 
xtra colorful 


INUAKE 


3 Ib. cubed beef for stew 

2 tablespoons vegetable oil 
23/4, cups water 

1 teaspoon thyme leaves 

6 small new potatoes 


2 cups diced carrots (cut in 1-in pieces) 
8 small white onions, peel« 
2 cups sliced butternut sq (14 in. 


thick slices) 
1 cup sliced parsnips 
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1 package (6 0z.) frozen snow peas 
17, cup cornstarch 
1 tablespoon tomato paste 


Brown beef cubes in oil in a large heavy 
saucepan. Add 2% cups water and 
thyme; simmer covered 40-60 minutes 
until beef is almost tender. Add potatoes 
and cook for 10 minutes. Add carrots 
and onions and cook for 10 minutes 
longer. Add squash and parsnip slices; 
cook for 5 minutes .Add snow peas. 
Combine cornstarch with % cup cold 
water; add slowly to beef stew along 
with tomato paste. Stir constantly until 
thickened. Makes 6 servings. About 890 
calories per serving. 
Holding technique: Keep warm in a low 
oven, in slow cooker, in electric frypan, 
fondue pot or on table range. 


POACHED PEARS WITH CARAMEL SAUCE 


Simple enough for the family . . . elegant 
enough for guests. 


6 fresh pears, cored 

30 caramels (about 10 oz.), 
unwrapped 

2 tablespoons butter or margarine 

1 tablespoon water 

14, teaspoon ground cinnamon 

Dash nutmeg 

Dash cloves 

1 tablespoon light rum (optional) 

1 cup sour cream 

2 to 3 teaspoons sugar 

YZ, teaspoon lemon rind 


In a large pot, bring 2 quarts water to a 
boil. Add pears and poach for 8-15 min- 
utes or until pears are soft but still hold 
their shape. Chill in refrigerator. 

In the top of a double boiler, placed 
over simmering water, melt caramels 
with butter or margarine, water, cinna- 


Menu II, clockwise from upper left: Deviled Ham Stuffed Mushrooms, Broccol 
Vinaigrette Salad, Cold Orange Soufflé, Tuna-Zucchini Casserole, White Winé 



















mon, nutmeg and cloves. (This wil 
about an hour.) Add rum, if desir 
Combine sour cream, sugar and } 
rind. To serve, spoon warm c 
sauce over chilled pears, top wit 
cream sauce. Makes 6 servings. 
395 calories per serving. 
Holding technique: Keep caramel 
warm covered in top of double 
placed over simmering water. If 
becomes too thick, add a small qu 
of water. Keep pears and sour. 
sauce chilled in refrigerator. 


MENU II 
DEVILED HAM STUFFED MUSHROO| 
*“TUNA-ZUCCHINI CASSEROLE 
BROCCOLI VINAIGRETTE SALAD 
*COLD ORANGE SOUFFLE 
MILK, COFFEE OR WHITE WINE 
*Recipes given 
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bells celebrates Americas bi 
with an all-American soup and — 


| EarlyAmericandolls. 


Each doll isyours for $4.95 plus4 noe 
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Here are ae Campbell 


have looked 200 years 
ago! The dolls are 

10 inches tall and 
dressed in colonial 


easy to get, too. For 


$4.95 plus four labels 
from any of Campbell’s 


soups with lots of tender 

vegetables your kids 
= oe eae ae heave tele Meet en li eonce) 
- | a ae po love the colonial 
Es | : ee = | a, Campbell Kid dolls. 


ae Sendinnow 
for your Campbell Kid 
‘ Colonial Dolls. — 
5 P\ For each doll, are $4.95 
| plus four labels from any 
i ee Campbells Vegetable 
SUF Soups to: Doll, Box 331, 
Ronks, Pennsylvania 17572. 


Please check box below for type of 
doll and write number desired. 


1 Boy(s) {) Girls) 
Name 
(please print) 


Address 


City. 


Stites: Sees Zip 


Offer good only in U.S.A. Void if taxed, restricted 
or forbidden by law. Subject to state and local 
ree Please allow 4 to 6 weeks for deliv- 


Kids the way they would ~ 


style costumes. They’re 


each doll, just send 


Vegetable Soups. The — 


TO FEBRUARY... WITH LOVE 
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Cool News 
every home in the U.S.A. (99.9%) has a re- 
frigerator, while 43.2% sport separate home 
freezers. To let you know how we’re keeping 
things cool, here are some figures from a survey 
by the industry bible, Merchandising Week. 
e<Better like the looks of the appliance you buy. 


Old-fashioned wooden ice boxes are hard to 
Average life expectancy of a refrigerator is 15 


find used for the 





COLD ORANGE SOUFFLE 
pictured on page 124 


Light and refreshing—a refrigerator des- 
sert to be made well ahead of serving 
time. 

1 envelope unflavored gelatin 

2 cups orange juice 

4 eggs, separated 

1 tablespoon orange rind 

1 teaspoon orange extract 

1 tablespoon orange liqueur (optional) 

1 cup sugar 

1 cup heavy cream 


Extend height of six 6-oz. ramekins by 
wrapping 4 in. wide double-thickness 
aluminum foil strips around outsides to 
extend 2 in. above rims; fasten with tape 
or string. 

Sprinkle gelatin onto orange juice to 
soften in a small saucepan. Place over 
low heat, stirring constantly until gela- 
tin is dissolved. 

Beat egg yolks lightly, mix in a little 
of the hot 


turn 


orange juice mixture, then re- 
icepan. Cook and stir for 
until slightly thickened. 


about 3 minut 





until set. Garnish with mint leaves and 
FRadditional orange rind, if desired before 
serving. Makes 6 servings. About 370 
calories per serving. 

Holding technique: Keep chilled in re- 
frigerator. 


MENU III 
*VEGETABLE SOUP 
* MEAT PIE 
*\VALDORF SALAD 
ICE CREAM AND OATMEAL COOKIES 
MILK AND TEA OR COFFEE 
*Recipes given 


ree 





VEGETABLE SOUP 
pictured below 


calling Rape ries ee 


onvenience foods blend together to 
wake a quick and incredibly flavorful 
soup. 


2 tablespoons butter or margarine 

1/%, cup flour 

31% cups beef broth 

2 packages (10 oz. each) frozen mixed 
vegetables 

1 can (16 oz.) tomatoes 

2 cloves garlic, minced 

1 beef bouillon cube 

1 teaspoon chervil leaves (optional) 

1/4, teaspoon oregano leaves 

Grated Parmesan cheese (optional) 


*9 --narg for a freezer. © When it’s hot, 


Melt butter or margarine in a large 
saucepan over low heat. Stir in flour and 
cook slowly, stirring constantly, for 1 to 
2 minutes. Remove from heat and blend 
in beef broth with a wire whisk. Return 
to moderately high heat and cook, stir- 
ring constantly, until it comes to a boil. 
Add remaining ingredients except cheese 
and simmer for 20 minutes. Serve hot, 
sprinkled with grated cheese. Makes 6 
servings. About 150 calories per cup 
serving. 

Holding technique: Keep warm in a 
covered saucepan on a thermostatically 
controlled burner or surface unit, in low 


oven on table range, in electric | 
pot or fry pan, or in a slow cooker 


MEAT PIE 
pictured below 


LH]J’s version of tourtiere, the Cai 
favorite. 


Pastry: 

2 cups all-purpose flour 

1 teaspoon salt 

1, cup shortening 

14, cup butter or margarine 

5 tablespoons cold water 

Meat Filling: 

1 Ib. ground pork 

1 Ib. ground beef 

2 tablespoons vegetable oil 

1 cup chopped onion 

214, cups prepared mashed potatoe 

2 cups cooked cut green beans, 
reserving liquid 

14 cup water 

214 teaspoons salt 

14 teaspoon ground allspice 

1/4, teaspoon ground nutmeg 

1/4, teaspoon ground mace 

1 egg yolk, beaten 

14 tablespoons cornstarch 

1 tablespoon tomato paste 

1 beef bouillon cube 





To prepare pastry: Put flour and | 
a mixing bowl. Cut in shortenin) 
butter or margarine with a | 
blender or two knives until mixtv 
sembles coarse meal. Sprinkle | 
over surface, | tablespoon at a tim| 
mix in lightly with a fork just, 
pastry begins to hold together. | 
pastry and chill while you make tl 
ing: | 
To prepare meat filling: In a | 
brown pork and beef in vegetab) 
Add onion and=cook until tende| 
lightly browned, Drain meat mi 
reserving drippings for™gravy. | 

Combine meat mixture, mashe| 
tatoes, green beans, 4% cup water, 
spoons salt, allspice, (conti 











Remove from heat, place a piece of 
plastic wrap Hat on surface and 
chill, stirring occasionally, until mixture 
mounds slightly. Stir in orange rind, 
extract and liqueu 
Beat ege white ntil foamy. add 
cup sugar and beat until stiff: fold into 
orange mix Beat heavy cream with 
remaining /% cup sugar until stiff peaks 
form and fold into orange mixture. eo ' 
Spoon mixture into prepared ramekins Menu III, left to right: Waldorf Salad, Meat Pie, Ice Cream, 


and chill in refrigerator for 
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3 hours o1 Iced Tea, Vegetable Soup and Oatmeal Cookies. 
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Meals that hold 


continued 





nutmeg and mace. Spoon into six 10-o0z 
deep pie dishes, dividing mixture evenly. 
Preheat oven to 375°. Roll pastry out 
on a lightly floured cloth or board. Cut 
into six 5-in. circles and make a slit in 
the center of each. Top deep pie dishes 
with pastry. Brush tops with beaten egg 
yolk. Bake in a 375° oven for 40-50 
minutes. Meanwhile, add enough water 
or green bean liquid to meat drippings 
to measure 144 cups. Pour into a small 
saucepan; stir in cornstarch, tomato 
paste, bouillon cube and % teaspoon salt. 
Cook and stir until cube is dissolved 
and sauce boils and thickens. Serve 
sauce on side. Makes 6 servings. About 
950 calories per serving. 

Holding technique: Keep warm in a low 
oven, electric frypan, on table range. 
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COLD ORANGE SOUFFLE 
pictured on page 124 


Light and refreshing—a refrigerator des- 
sert to be made well ahead of serving 
time. 


1 envelope unflavored gelatin 

2 cups orange juice 

4 eggs, separated 

1 tablespoon orange rind 

1 teaspoon orange extract 
+-+eblecnoon orange liqueur (optional) 





MENU IV 
CRANBERRY-ORANGE DRINK 
AND/OR 


RAW VEGETABLES WITH DIP 
“ CHINESE CHICK} 

STUFFED GREEN PEPPEI 
ED SPINACH SALAD 

CRES¢ ROLLS WITH BUTTER 

APPLE CRISP 

OR TEA 

Recipes given 


CHINESE CHICKEN-STUFFED GREEN 
PEPPERS 
pictured at right 
Stuffed peppers for dieters—although 
you don't have to be counting 
to like them. 


7 
dtories 


2 cups water 
1/4, teaspoon whole or 14 teaspoon 
ground saffron 
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3/, cup uncooked regular rice 

6 large green peppers 

2 cups chicken broth 

2 tablespoons cornstarch 

2 tablespoons chopped parsley 

1 teaspoon soy sauce 

1/4, teaspoon marjoram leaves 

1/4, teaspoon salt 

3 whole chicken breasts, cooked, boned 
and diced in 1-in. cubes 

1 cup sliced celery 

2/4, cup sliced water chestnuts 

1% cup sliced scallions (14-in. pieces) 

Bring water and half the saffron to a 

rapid boil ina heavy saucepan. Add rice, 

cover, reduce heat and cook until rice is 

tender, about 20-25 minutes . 

Meanwhile, using a small sharp knife, 
cut a wide circle around stem of each 
pepper and lift off. Scoop out core and 
seeds and discard. Blanch peppers in 
boiling water for 2 minutes. Drain 
peppers thoroughly by turning upside 
down on paper towels. 

Combine chicken broth, cornstarch, 1 
tablespoon parsley, soy sauce, marjoram, 
remaining saffron and salt in a small 
saucepan. 

Cook and stir until sauce comes to a 
boil and thickens. 

Preheat oven to 350°. Combine chick- 
Cen, rice, celery, water chestnuts and 
‘scallions with 1 cup of the sauce. Fill 
speppers with chicken-rice mixture and 
cplace in a shallow 9x12-in. casserole. 
‘Bake in a 350° oven for 25 minutes or 
until heated through. Keep remaining 
cup of sauce warm and pour over pep- 
pers before serving. Sprinkle with re- 
maining parsley. Makes 6. servings. 

About 350 calories per serving. 
Holding technique: Keep warm in a 
slow cooker, in low oven, on table range 
or on a rack in electric skillet. 


CRUNCHY APPLE CRISP 
pictured below 


Apples, oatmeal and wheat germ 
bine to make a hearty, healthy 


1/4, cup lemon juice 

5 large red apples 

11% cups uncooked oatmeal 

1% cup light brown sugar 

14, cup flour 

14 cup wheat germ 

114 teaspoons ground cinnamon 
lf teaspoon salt 

1/4, cup butter or margarine 

6 tablespoons apple juice 

3 tablespoons claret wine (optional) 


Combine lemon juice and 1 cu 
water. Core and slice apples in 
water to prevent discoloration; 
peel. 

Preheat oven to 350°. Combint 
meal, brown sugar, flour, wheat 
cinnamon and salt in a mixing 
Cut in butter or margarine with af 
blender or two knives until mixt 
sembles coarse crumbs. 

Pour | tablespoon apple juice i 
of six 10-oz. deep pie dishes. Laye 
half of the apples in the deep pie d 
sprinkle with one half of the er 
Repeat layers. 

Bake in a 350° oven for 40 mil 
Makes 6 servings. About 400 ca 
per serving. 

Note: For each serving of di 
apple crisp, mix 1 tablespoon oa 
and | teaspoon wheat germ and spi 
over layered apples which have 
sprinkled with cinnamon and 





juice, About 110 calories per dij 


serving. 

Holding techniqtie: Keep warm in 
oven, on a portable electric table 
or griddle. | 





Menu IV, clockwise from left: Raw Vegetables with Dip, Crunchy Apple Cri 
Cranberry-Orange Drink, Wilted Spinach Salad, Crescent Rolls 
and Chinese Chicken-Stuffed Green Peppers 





‘crunch for lunc 
_ save /¢. 


Nothing brightens up a lunchbox like the crunchy goodness of chocolaty Clark 
bars and peanut-buttery Zagnut...and for after school or work, bite-sized Peanut 
Butter Logs are great to have around the house. Now all these great candies are 
bargains. You can save 7¢ on any of the convenient sizes of bags and 6-pack trays | 
at your store. So take the coupon below and get some crunch for your | 
familys lunch. @. Or for those special times when they just want to 
munch. XE 


Bat . : 
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packages and get 


Dear Grocer: This coupon for 7¢ is valid only on Clark and 
Zagnut fun-size bags or 6-pack trays. and is also redeemable on 


bags of Peanut Butter Logs. This coupon will be redeemed for | 


= aE 


be face amount plus 5¢ handling. Any use of this coupon other 
¥ wae than the terms specified constitutes fraud. For redemption, 
% “a mail to. The D. L. Clark Company P.O. Box 1630, Clinton, 


— 





ee lowa 52734. Offer void where prohibited. taxed or restricted 
\ ae \\ , by law Invoices showing purchase of sufficient stock to 
4 Ea cover all coupons redeemed must be shown upon 
Pa eae mb = request. Offer good only in continental United States 
\ L Offer limited to one (1) coupon per package pur 
eS chased. Coupon expires December 31. 1976 


iy i Stere Coupon | 
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continued from page 119 


FOOD CHECKLIST 

1 lb. shrimp 
5 lb. pork loin roast 
2 |b. beef for stew 
¥% Ib. salt pork 
2% lb. chorizo (hot Spanish sausages ) 
1% cups butter or margarine 
8 oz. Swiss cheese 
3 cups heavy cream 
2 cups milk 
9 eggs 
8 slices white bread 

4 cups lime juice 
3 limes 
8 onions 
4%; tablespoons chopped parsley 
4 cloves garlic 
6 tomatoes 
1 rib celery 
7 oranges 
6 bananas 
5 scallions 
1 tablespoon chopped mint 
2 heads cauliflower 
% cup plus 1 tablespoon lemon juice 
4 teaspoons grated lemon rind 
2 tablespoons minced shallots 
2 cucumbers 
% bunch watercress 
3 avocados 
4% cup superfine sugar 
3 cups (24 0z.) club soda 
5/2 cups all-purpose flour 
%, cup shortening 
1 quart vegetable oil 
2 |b. dried black beans 
2 cups chicken broth 
5/2 tablespoons olive oil 
3 tablespoons white vinegar 
2 cups farina 
1 canned jalapeno pepper 
2 cups rice 
1 tablespoon capers 
1 can (14 0z.) hearts of palm 
12 to 24 ripe olives 

# cups granulated sugar 
% cup grated Brazil nuts 
2% cups light rum 

1 teaspoon Madeira 
Beer 
2% tablespoons salt 
2 teaspoon pepper 
2 teaspoons vanilla extract 
teaspoon ground coriander 





SCHEDULE FOR PREPARING 
DINNER MENU 

Two or Three Weeks Before: 
1. Invite 
2. Inventory linen, dishes, utensils. 
3. Plan table arrangements. 
One Week Before: 
1. Purchase ingredients for Empanadas 
and deep-fried Shrimp Balls; purchase 
non-perishable items foi 
2. Make Empanada 
Freeze unbaked Empanadas and deep- 
fried Shrimp Balls on cookie 
One Day Before: 
1. Purchase perishable ingredients. 
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guests. 


rest of menu. 
ind Shrimp Balls. 


sheets. 


2. Cook and marinate cauliflower for 
Cauliflower Salad; cover and refrigerate. 
3 Make Brazilian Cookies; store in air- 
tight container. 

4. Toast farina; cover tightly and store 
in a cool place. 

5. Make hot sauce; cover, refrigerate. 
6. Soak black beans for Feijoada. 

7. Purchase or make extra ice. 

That Day, Morning: 

1. Make Avocado Cream; cover tightly 
and refrigerate. 

2. Peel, slice 7 oranges; cover, chill. 

3. Set table. Arrange fruit centerpiece. 
4, Organize equipment for making cof- 
fee and/or tea. 

About 5 Hours Before Dinner: 

1. Arrange Cauliflower Salad on serving 
platter; cover and return to refrigerator. 
2. Start preparing Feijoada. 

3. Remove Empanadas and Shrimp 
Balls from freezer; allow to thaw in re- 
frigerator. 

4. Prepare onions; cover and refrigerate. 
5. Arrange Brazilian Cookies on serving 
plate. 

About 3 Hours Before Dinner: 

Add black beans to simmered meats. 
About 2 Hours Before Dinner: 

1. Make and add vegetable mixture to 
Feijoada. 

2. Make Rio Rice. Set aside. 

About 142 Hours Before Dinner: 

1. Bake Empanadas. After 20 minutes 
place Shrimp Balls in oven to warm. If 
your oven is small, Shrimp Balls may be 
arranged between Empanadas on the 
baking sheets. Keep appetizers warm. 
2. Lower oven temperature to 170° and 
return rice to oven to keep warm. 

3. Whip heavy cream and garnish Avo- 
cado Cream; refrigerate. 

About 1 Hour Before Dinner: 

1. Prepare bananas and arrange in serv- 
ing dish. 

2. Sauté chorizo and arrange Feijoada 
on serving platter; cover and keep warm. 
3. Arrange Rio Rice in serving bow]; 
cover and keep warm. 

As Guests Arrive: 

Make Pinga Lime Fizz and have hus- 
band or co-host(ess) serve drinks with 
Empanadas and Shrimp Balls arranged 
in baskets. 

Just Before Serving: 

Arrange food on table. Pour beer and 
make coffee. 


All recipes pictured on page 118 
PINGA LIME FIZZ 


Pingas are typical of Brazil; substitute 
lemon for lime if you prefer. 

18 oz. (214 cups) light rum 

1Y% cups lime juice 

1/4, cup superfine sugar 

2 egg whites 

3 cups (24 oz.) club soda 

12 lime slices 


Place 9 oz. light rum, % cup lime juice, 
4 cup sugar and | egg white in blender 
container. Blend for 30 seconds. 

Pour over ice cubes in six 6 oz. old- 













fashioned glasses. Fill with club 
Garnish with short straws and 
slices. Serve immediately. 

Repeat procedure for 6 more ser 
Makes 12 drinks. About 140 ¢ 
per drink. 


EMPANADAS 


All-purpose south-of-the-border 
tizer, we chose the cheese filling, 
it’s typical of Brazil. 


— 


Pastry: 

4 cups all-purpose flour 

1 teaspoon salt 

2/, cup butter or margarine 
2/, cup shortening 

8-10 tablespoons ice water 
Cheese Filling: 

2 cups grated SwissCheese  - 
1 cup heavy cream 

1% cup soft bread crumbs 
14, cup minced onion 


To prepare pastry: Place flour ang 
in a large mixing bowl. Cut in but 
margarine and shortening with 
blender or two knives until mixtu 
sembles coarse meal. Sprinkle water 
surface, one tablespoon at a time 
mix lightly with a fork, just until d 
holds together. Gather pastry into 
with your hands and cover with 4 
wrap. Set aside. 

To assemble: Combine all ingrall 
for cheese filling. Divide pastry 
quarters. Roll, one-quarter at a tin) 
% in. thickness.” Cut into 4-in. ci 
Place % tablespoon filling in cent 
each circle. Brush edges of circles 
cold water, fold’ over and crimp 
with a fork. Place on a greased dl 
sheet. (Preparation-may be done ii 
vance to this point. Cover and fr 
Thaw for 3-4 hours in refrigerato 
fore baking. ) 

Bake in a preheated 375° ove 
30 minutes or until golden brown. \ 
25 appetizers. About 235 calories 
empanada. 


SHRIMP BALLS 
Good make-aheads; may be frozé 


4 cups soft bread crumbs 

14, cup milk : 

1 tablespoon vegetable oil 

1 Ib. shrimp, shelled and deveined 
2 tablespoons minced onion 

14 teaspoon ground coriander 

1/4, teaspoon salt 

14, teaspoon pepper 

4 eggs 

1/4 tablespoons chopped parsiey 
1 teaspoon Madeira (optional) 
Vegetable oil for deep-fat frying 
34, cup dry bread crumbs 


Combine soft bread crumbs and 1 
Set aside. 

Heat 1 tablespoon vegetable oil 
skillet. Add shrimp, onion, cori 
salt and pepper. Sauté just until shi 
turns pink. 

In blender container, chop s 
mixture, a little at a time; then a 
bread crumb mixture. Add 2 be 
eggs, parsley and Madeira. (contin 





e’ve got a Max-Pax for 
every percolator. 
And 25‘ forevery pocket. 





| ve got two kinds of Max-Pax for you to choose 
id for regular percolators and a blend for elec- | 
colators, too. | 
/matter which you perk up, you getagreat first — | 
id it even tastes good after six hours in the pot. | 
'x-Pax is the only coffee that comes in a filter | 
grounds and sediment, things that can turn | 
tter. If Max-Pax tastes good even after six hours, | tts 
| ’ 
| 
| 
| 
| 
| 


‘swe 25‘ On LeEe Pax 


Take this coupon to your grocer now. Worth 
25¢ when you buy any size can of Max Pax® 
round coffee filter rings Range-Top™ or 
lectra-Perk® blend. Offer limited to one 
coupon per purchase 

MR GROCER: Ger eral Foods Corpo 










» how delicious it tastes just-perked! 
/7t wait another minute. Clip the cou- 
iw and save 25¢ on Max-Pax coffee, 
‘Top™ blend or Electra-Perk® blend. 
| x...six-hour coffee. 


ted taxed or 
estr oy law 1 U.S.A. Cash 
value 1/20¢. Coupo will not be honored if 





pre janie J through ons ide agencies, bro 
r other ai are not re fail d jistribu ah 
tors of our m verchaniise or specific cally . F ail 
aut zed by us to present coupons for a 
emus yn tor rece mpi on of pre pe ty e Good only upon presentation to grocer on purchase of any 
eived and handle oupon 0 f ‘ TM | 2P Tend i 
GENERAL FOODS. CORPORATION, COUPON pire aot Maezuany Rabke-ton = soUelecuarer ben | 
REDEMPTION OFFICE, P.O. BOX 103, Kanka y ~ ' 
kee, Illinois 60901 COUPON EXPIRES JULY 31, 1977. i 
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Stir lightly until well combined; cool. 

Heat vegetable oil in a deep fat fryer 
or heavy saucepan to 375°. Meanwhile, 
drop shrimp mixture a tablespoon at a 
time into the dry bread crumbs. Roll 
into balls. Dip balls into remaining 2 
beaten eggs, then back into dry bread 
crumbs. Deep fry for about 3 minutes 
until golden brown. Drain on paper 
towels. Serve immediately or freeze for 
future use. If frozen, thaw for about 3 
hours in refrigerator. Place in preheated 
375° oven for about 10 minutes until 
heated through. Makes 28 appetizers. 
About 70 calories per shrimp ball. 


FEIJOADA COMPLETA 


(Brazilian Black Beans with Assorted 
Meats and Accompaniments.) 
A marvelously expandable casserole. 
You can add tongue, if you like, for 
further authenticity. 


2 |b. dried black beans 

2 tablespoons butter or margarine 

5 Ib. pork loin roast 

2 Ib. beef for stew 

lf |b. salt pork, cubed 

1 yellow onion, sliced 

2 cups chicken broth 

3 tablespoons light rum 

1 tablespoon salt 

1% tablespoons olive oil 

2 large yellow onions, chopped 

3 large cloves garlic, minced 

2 fresh tomatoes, chopped 

1 rib celery, chopped 

2 tablespoons chopped parsley 

21% |b. chorizo or other 
smoked spiced pork sausage 

3 oranges, peeled and sliced 


Soak each pound black beans in 6 cups 
water overnight. Drain. 

In a large kettle, melt butter or marga- 
rine. Brown pork roast on all sides. Add 
beef cubes, salt pork, sliced onion, chick- 
en broth, rum and salt. Cover and sim- 
mer for 1% hours. Add soaked beans and 
simmer for one hour more. 

Meanwhile, heat olive oil in a large 
skillet. Add chopped onion, garlic, toma- 
to, celery and parsley. Sauté for 5 min- 
utes. Remove about 2 cups beans from 
the kettle and add them to the skillet. 
Mash them thoroughly into the onion 
mixture. Transfer the vegetable mixture 
to the kettle and simmer % hour or longer 
until beans are tender. 

Sauté chorizo in a large skillet until 
thoroughly cooked. Cut in half crosswise 
and keep warm. 

To Assemble: With a sharp knife, slice 
the pork loin into serving pieces, remov- 


ing bones. Transfer beans to a serving 
bowl. Traditionally, all the meats are 
presented on one large, heated platter, 


but you may arrange them on top of the 
beans. Garnish with orange slice 
To Serve: Guests help themselves to an 
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assortment of meats, placing a serving 
of Rio Rice on the side. The black beans 
are ladled over the rice and the toasted 
farina sprinkled over the beans or meats. 
Sliced onions, bananas, oranges and the 
hot sauce are served in separate bowls 
or platters and accompany the Feijoada. 
Make 12 servings. About 1500 calories 
per serving. 


ACCOMPANIMENTS FOR FEIJOADA 
Onions: Peel and slice 3 yellow onions. 
Boil onion slices in water until tender— 
about 5-7 minutes. Drain. Toss with 1 
tablespoon white vinegar and arrange 
in a small bow]. About 10 calories per 
serving. 

Bananas: Cut 6 bananas in half length- 
wise. Dredge bananas with % cup flour. 
Melt 2 tablespoons butter or margarine 
in a skillet. Sauté bananas until golden. 
Add 2 tablespoons light rum and % tea- 
spoon salt. Sauté 1 minute longer. Ar- 
range in a serving bowl. About 90 calor- 
ies per person. 

Oranges: Peel and thinly slice 4 large 
oranges. Arrange in serving bowl. About 
20 calories per serving. 

Farina: Spread 2 cups farina on a jelly 
roll pan. Place under broiler for 4 to 5 
minutes, stirring occasionally until light- 
ly toasted. Arrange in serving bowl. 
About 45 calories per tablespoon. 

Hot Sauce: Purée 2 chopped tomatoes, 
2 tablespoons olive oil, 1 chopped 
canned jalapeno pepper, 3 tablespoons 
lemon juice and 1 crushed clove garlic 
in blender. Pour into serving bowl. 
Garnish with 5 chopped scallions, 1 
tablespoon each chopped parsley and 
mint. About 10 calories per tablespoon. 


RIO RICE 


1 onion, chopped 

2 tablespoons vegetable oil 

2 cups uncooked rice 

4 cups water 

2 tomatoes, seeded and chopped 
1 teaspoon salt 


Preheat oven to 375°. In a flameproof 
casserole sauté onion in oil until trans- 
parent. Add rice; cook and stir about 2 
minutes. Add water, tomato and salt. 
Cover casserole and bake in a 375° 
oven for 20 minutes. Makes 6 cups. 
About 150 calories per % cup serving. 


CAULIFLOWER SALAD 


Be sure not to overcook the cauliflower 
—it must be crunchy. 


2 heads fresh cauliflower 

2 tablespoons white vinegar 

2 tablespoons lemon juice 

2 tablespoons olive oil 

2 tablespoons minced shallots 

1 tablespoon capers 

1/4, teaspoon salt 

1%, teaspoon pepper 

2 cucumbers, scored and sliced 

14, bunch watercress 

1 can (14 0z.) hearts of palm, 
drained and sliced 

12 to 24 ripe olives 

1 egg yolk, hard cooked and sieved 


4f, cup grated Brazil nuts 


calories per cookie. | 

















Wash cauliflower in cool water; 
into bite size flowerets. Cook in b 
water for 5-10 minutes until cris 
der. Drain. Place cauliflower in a sh 
casserole. 

Combine vinegar, lemon juice, 
oil, shallots, capers, salt and p 
Pour over cauliflower and _ toss. 
and marinate in refrigerator over 
To assemble salad: Reconstruct 
erets in center of a large platter to 
one large cauliflower head. Arran 
cumber slices around cauliflower. 
in watercress for garnish. Arrange 
of palm slices on cauliflower an 
cumbers. Place olives around p 
Sprinkle sieved egg yolk on caulifl 
Makes 12 servings. About 55 calori 
serving. 


AVOCADO CREAM 
Rich but refreshing. 


3 ripe avocados 

114 cups milk 

1 cup sugar 

Jf cup lemon juice 

1 teaspoon vanilla extract 

2 cups heavy cream 

4 teaspoons grated lemon rind 


Cut avocados in half; remove pits, 
and cube. Place in blender con 
with milk, sugar, lemon juice and y 
Blend at high speed until smoot 
necessary, stop motor; use rubber s 
to push ingredients toward blades. 
purée into a large bowl. 

Whip 1 cup heavy cream. Fol 
avocado purée. Spoon into twelve 
wine glasses. Cover with plastic 
and refrigerate. ~ 

Before serving;-whip remainin 
of heavy cream. Pipe or spoon whi 
cream garnish on top of desserts. 
kle with grated lemon rind. Mak 
servings. About 320 calories per set 


BRAZILIAN COOKIES 


We took a classic French cooki 
made it Brazilian. How? By addin 
zil nuts. 


1/4 cup sugar t 

2 large egg whites 

1 teaspoon vanilla extract 

14 cup sifted all-purpose flour 

14 cup butter or margarine, melted 


(sliced almonds may be substitute 


Preheat oven to 350°. Beat sugar, 
whites and vanilla together until) 
blended. Fold in flour and butter, 
nuts. 

Drop dough on a greased cookie | 
by heaping teaspoonfuls. Flatten 
back of a fork. Bake one sheet at a 
for 8 minutes in a 350° oven. Woi 
quickly, while cookies are warm 
pliable, remove cookies from sheet 
a pancake turner and lay them | 
rolling pin so they will cool in a cv 
shape. Repeat with remaining cé 
dough. Makes 24 cookies. Abou| 
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CARROT CUTOUTS 
pictured on page 122 



















lever way to get your youngsters to eat carrots. 


‘ps sliced carrots 

gs, beaten 

up crushed round buttery crackers 

up plus 1 tablespoon finely diced cooked ham 

up grated Parmesan cheese 

easpoon onion powder 

blespoon butter or margarine 

jley~ 

xe carrots in blender container. Blend until carrots are 
pped very fine. Transfer carrots to a mixing bowl. Add 
ten eggs, crackers, % cup diced ham, Parmesan cheese 
onion powder; stir until well combined. 

reheat oven to 350°. Grease cookie sheet with 1 table- 
on butter or margarine. Lay animal cookie cutters that are 
m at both the top and bottom on cookie sheet. Pack the 
‘ot mixture into each cookie cutter, smoothing the top. 
wly remove cutter. Repeat procedure until all carrot mix- 
>is used. Make an eye on each carrot animal with a tiny 
se of ham. Bake in a 350° oven for about 30 minutes. Gar- 
with parsley. About 8 cutouts; each about 170 calories. 


CARROT HEALTH DRINK 
pictured on page 122 


sty way to get your vitamins—and easy. 


edium Carrots, scraped and sliced 
cups orange juice 

ple, cored and cut in eighths 
blespoons honey 

aspoon ground cinnamon 


2e all ingredients in blender container. Blend until smooth. 
ve chilled with a carrot swizzle stick, if desired. About 
» calories per cup serving. Makes 3 cups. 


SWEET ’N SOUR CARROT TARTS 
pictured on page 123 


npany fare; use ready-made tart shells, or make your own. 


rot and Bacon Filling: 
edium carrots, scraped 

art boiling water 

aspoon salt 

b. sliced bacon 
et ’n Sour Sauce: 
, teaspoon cornstarch 
_blespoons water 
cup honey 
iblespoon wine vinegar 
teaspoon dry mustard 
to 14 teaspoonground ginger 
try: eZ 
cup sifted all-purpose flour 
teaspoon salt 
» tablespoons butter or margarine 
iblespoons shortening 

, tablespoons cold water 


prepare carrot and bacon filling: Cut carrots into 1/-in. 
inks and then trim into miniature carrot or football shapes. 
ut trimmed carrots in a saucepan with boiling water and 
«. Simmer until carrots are just tender. Drain. 
Sook bacon until crisp and brown. Drain, crumble. 
[o prepare sweet ’n sour sauce: Dissolve cornstarch in 
ter in a small saucepan. Add remaining ingredients. Cook 
1 stir over medium heat until sauce boils and thickens. 
lo assemble tartlettes: Sprinkle crumbled bacon on bottom 
tartlette shells. Arrange carrots on top and pour sauce 
sr. Makes 6 servings. About 215 calories per serving. 
(continued) 


19%." 





THE BUTTER MUSHROOM 
MAKES A BETTER STEAK DIANE. 





‘ 


On id steak in 
a delicious gourmet meal. f BinB’s Steak — 
Diane is the special flavor of the ms. They're broiled 
in fresh, creamery butter, then packed in their own butter 
broth—a rich, buttery broth that makes the savory sauce for » 
the Steak Diane. ss 





N 
STEAK DEANE Ne 


1 Ib. top round steak cut 4" 2 green onions, chopped 
to %” thick 1 teaspoon dry mustard 
Instant meat tenderizer 3 tablespoons lemonjuice 

1 tablespoon each butter and  % teaspoon Worcestershire sauce 
vegetable oil \% teaspoon salt 

1 can (3 oz.) BinB Sliced \% teaspoon pepper 
Mushrooms, drained (save ¥ teaspoon cornstarch 
butter broth) ¥% teaspoon Kitchen Bouquet 

4 tablespoons butter 


Trim fat from steak and cut into 4 serving portions. 
Tenderize meat per package instructions. Salt and 
pepper meat, then quickly sear pieces in hot skillet 
with oil and butter until cooked rare. Transfer to hot 
serving platter and keep warm. 


THE SAUCE. Add remaining 4 tablespoons 
butter to pan drippings. Saute green onions, 
(save a few for garnish). Combine broth, mus- 
tard, lemon juice, Worcestershire sauce, salt, 
pepper, cornstarch and Kitchen Bouquet. Mix &| 
until smooth, then add to sauteed onions. Cook 4 

and stir until sauce thickens slightly. Add mush-~ 
rooms and spoon over hot steak. Serves four. 

rr TET fae Terese en OUR eae Te OS eo oO Oe 
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To prepare pastry: Sift flour and salt 
in a mixing bowl. Cut in the butter or 
margarine and shortening with a pastry 
blender until mixture resembles coarse 
meal. Sprinkle water over surface and 
mix in lightly and quickly with a fork. 
Gather pastry together with hands and 
form into a ball. Wrap in waxed paper 
and refrigerate for two hours. 

Preheat oven to 375°. Divide pastry 
into six balls. Press each ball into the 
bottom and up the side of 3% in. fluted 
round tartlette tins. Trim pastry even 
with the edge of the tins. Prick dough 
on bottom with a fork. Line each tart 
with a circle of waxed paper, cutting the 
edge of the circle in about 6 places to 
make it fit. Fill with beans or rice to hold 
pastry in place as it bakes. 

Bake in a 375° oven for 10 minutes. 
Remove from oven, lift out beans or rice 
and paper. Return tartlettes to oven for 
3-5 minutes or until golden brown. 

Note: You may substitute six 3-in. 
ready-baked tart shells instead of baking 
your own. 


VEAL AND CARROT CURRY 
pictured on page 123 


An unusual way to serve curry; add 
more curry to taste. Substitute beef for 
veal if you like. 


Veal Filling: 

1/4, cup vegetable oil 

4 lb. cubed veal for stew 

1 cup water 

Crust: 

13/4, cups flour 

1 teaspoon salt 

14, teaspoon sugar 

1 cup chopped cooked carrots 
14 cup shortening 

1 tablespoon cold water (approximate) 
1 egg, beaten 

Carrot-Curry Sauce: 

1%, cup butter or margarine 

1 medium onion, chopped 

14, cup chopped green pepper 

14, cup chopped celery 

1/4, cup flour 

1 teaspoon curry powder 

14, to 14 teaspoon salt 

2 cups chicken broth 

Garnish: 

4 cups shredded raw carrots 

2 tablespoons salted peanuts (optional) 
2 tablespoons chutney (optional) 


To prepare veal filling: Heat oil in a 


large skillet. Sauté veal cubes until 
browned on all sides. Add water and 
cover. Simmer for 1% hours or until 
tender. 

To prepare crust: Meanwhile, preheat 
oven to 375°. Place flour, salt and sugar 
in mixing bowl. Cut in carrots and 
shortening with a pastry blender. Mix 


in enough water until pastry holds to- 
gether. Gather dough together with 
hands and form into a ball. Roll pastry 
out on a lightly floured surface to a 14- 


136 


in. circle. Transfer pastry to a 10-in. pie 
plate, roll overhang under even with 
rim and crimp or flute edge. Prick bot- 
tom and sides of pastry with a fork. 
Bake in a 375° oven for 10-15 minutes. 

To prepare carrot-curry sauce: Melt 
butter or margarine in saucepan. Add 
onion, green pepper and celery. Cook 
and stir gently until onion is tender. 
Stir in flour, curry powder and salt; cook 
for 1 minute. Remove from heat and 
stir in chicken broth. Return to heat; 
cook and stir until sauce comes to a boil 
and thickens. 

To assemble: Arrange drained veal 
cubes in baked pie crust. Pour sauce 
over and garnish with shredded carrots, 
peanuts and chutney. Makes 8 servings. 
About 760 calories per serving. 

Note: Shredded carrots may be 
sautéed in 2 tablespoons butter before 
garnishing, if desired. 


CARROT CORN BREAD 
pictured below 


Makes a moister, more colorful corn 
bread. 


1 cup plus 2 tablespoons yellow 
cornmeal 

1/f, cup sweet butter or margarine 

14, cup light brown sugar 

2 tablespoons granulated sugar 

2 egg yolks 

2 cups sifted cake flour 

1 tablespoon baking powder 

1 teaspoon salt 

1/, teaspoon baking soda 

1 cup buttermilk 

3/4, cup cooked chopped carrots 

2 egg whites, stiffly beaten 


Preheat oven to 375°. Grease an 8x8x2- 
in. baking pan and dust with 2 table- 
spoons cornmeal. 


Top left clockwise: Carrot-Almond Torte, Carrot Corn Bread, 
Carrot-Yogurt Soup and Marinated Anise Carrots 





































Cream butter or margarine and s 
until light and fluffy. Beat in egg 
Combine flour, 1 cup cornmeal, b 
powder, salt and soda. Add dr 
gredients alternately with butter 
beginning and ending with dr 
gredients. Fold in carrots, then 
whites. 

Pour batter into prepared pan 
bake in a 375° oven for 25-30 min 
Cut into squares and serve hot 
butter. Makes 16 squares. About 
calories per square. 


CARROT-ALMOND TORTE 
pictured below 


Simple to prepare... one pan, no i 
Perfect for those who dor’t like gc 
high-calorie desserts. 


1 tablespoon butter or margarine 
14 cup crushed almond macaroons 
3 medium carrots, scraped and slicec 
11% cups toasted blanched almonds 
4 egg yolks 

1 cup sugar 

1 teaspoon vanilla extract 

1 tablespoon grated orange rind 

lf, cup all-purpose flour 

1 teaspoon baking powder 

4 egg whites, stiffly beaten 
Confectioners’ sugar 

16 whole toasted almonds 

Light corn syrup 





Using 1 tablespoon butter or marga 
grease a 9-in. springform pan. Sp 
the bottom and side with % cup cru 
almond macaroons. Set aside. 

Place carrot slices in blender 
tainer. Blend until carrots are chor 
very fine. Transfer carrots to a | 
mixing bowl. Grate 1% cups almond 
blender until chopped-very fine. Ad) 
carrots. . (contin 


| 








Next time the morning rush cheats with delicious natural flavor. And there's 


you out of a hot breakfast, reach for a only about 85 calories. Think about that 
Dole banana with a glass of milk. A Dole next time youre waiting for something to 
banana satisfies that morning emptiness pop out of the toaster. 


Ov Me | 
The Dole Banana. As a snackits anatural. =: 
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Preheat oven to 350°. In another 
bowl beat egg yolks, sugar and vanilla 
mixer until thick and 
lemon colored. Add to carrot-almond 
mixture, along with grated orange rind. 
Sift flour and baking powder together 
and add. Stir until thoroughly combined. 
Fold in egg whites. 

Pour batter into prepared pan. Bake 


with an electric 


in a 350° oven for 35-40 minutes. Cool 
to room temperature, remove spring- 
form. 


Lay a doily on top of cake and sift 
confectioners’ sugar over the top. Brush 
whole almonds with light corn syrup 
and press into the sides of the cake. 
Makes 10 servings. About 330 calories 
per slice. 


CARROT-YOGURT SOUP 
pictured on page 136 


Govd hot or cold. 


14 cup butter or margarine 
8 medium carrots, scraped and sliced 
3 medium onions, chopped 

4 cups chicken broth or stock, boiling 
1 cup plain yogurt 

14, cup light cream 

14, cup chopped fresh chives or 

2 tablespoons freeze-dried chives 


Melt butter or margarine in a_large fry- 
ing pan. Sauté carrot and onion until 
onion is tender. Add chicken broth ot 
stock, cover and simmer for 1 hour. 
Purée carrot and cnion with liquid in 
blender. Transfer mixture to a 2-quart 
saucepan. Add yogurt and light cream, 
stirring until smcoth. Keep on low heat 
until reedy to serve, but do not allow to 
boil. Sprinkle with chives. Makes 7 cups. 
About 180 calories per cup serving. 


MARINATED ANISE CARROTS 
pictured on page 136 
This crunchy dish can be served as an 
appetizer or salad. 


8 medium carrots, scraped and cut in 
diagonal slices 

2 quarts boiling water 

1l4 teaspoons salt 

14 cup olive oil 

14 cup lemon juice 

1 tablespoon anise seeds 

1 tablespoon white vinegar 

14 teaspoon pepper 


Place carrots in saucepan with 2 quarts 
boiling water and | teaspoon salt. Cook, 
covered, until crisp-tender, about 3% 
minutes. Drain immediately, run under 
cold water to stop cooking process. 
Combine olive oil, lemon juice, anise 
seeds, vinegar, pepper and remaining 
4 teaspoon salt. Pour over carrots. Cover 
and refrigerate overnight. Serve on leaf 
lettuce if desired. Makes 3 cups. About 
190 calories per % cup serving. End 

















RECIPE INDEX 


Here is a listing of recipes appearing in this ) 
including those from the Journal kitchens an|¥ 


vertisements 
economists 


All have been tested by our 


APPETIZERS 

Empanadas. p. 132 

Shrimp Balls, p. 132 

BEVERAGES 

Carrot Health Drink, p. 135 

Pinga Lime Fizz, p. 132 

BREADS 

Carrot Corn Bread. p. 136 

Corn Spoonbread, p. 139 

Easy Croissants, p. 140 

DESSERTS 

Avocado Cream, p. 134 

Beef Stew International, p. 124 
Barger Layer Cake, p. 139 

Brazilian Cookies. p. 134 
Carrot-Almond Torte, p. 136 
Cartola. p. 141 

Casserole Saint Jacques, p. 139 
Cheddar Egg Loaf alla Risotto. p. 53 
Chicken Country Captain, p. 185 
Chinese Chicken-Stuffed Green Pappers. p. 13) 
Cranberry Pie, p. 141 

Crunchy Apple Crisp, p. 130 

Deluxe Filled Omelet, p. 53 

Eggs Creole. p. 139 

Feijoada Completa. p. 134 
Florentine Baked Eggs with Sausage. p. 53 
Meat Pie. p. 128 

Orange Glazed Pork Chops, p. 140 
Orange Souffle. p. 128 

Poached Pears with Caramel Sauce, p. 124 
Polynesian Fish. p. 140 

St. Valentine’s Day Dessert. p. 126 
Souffle Paesana, p. 53 

Steak Diane, p. 135 
Strawberry-Apple Parfait, p. 127 
Tomato Filled Quiche, p. 53 

Tuna Pilaf. p. 139 

Tuna-Zucchini Casserole, p. 124 
Veal and Carrot Curry, 136 


SALADS 

Avocado and Radish Salad, p. 139 
Cauliflower Salad, p. 134 
Marinated Anise Carrots, p. 138 
Salade Rachel. p. 140 

Waldorf Salad, p. 130 

SOUPS 

Carrot-Yogurt Soup, p. 138 
Vegetable Soup, p. 128 
VEGETABLE ENTREES 
Carrot Cut-Outs, p. 135 
Guess-Again Carrots, p. 141 
Rio Rice, p. 134 

Sweet ’N Sour Carrots, p. 135 
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New Improved Betty Crocker Snackir’ e 
More to like. Less to do. | 


Route sig ec CBr CBee Cee ca kode Now just add water. Mix, bake and si § 


Bg now, it has rata pegs are ev emg (2 same pan. t 
So it’s easier than ever. ‘ 
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CASSEROLE SAINT JACQUES 
pictured on page 96 

























| and tasty seafood dish; typical of the Maine locale. 


) ces scallops 

\iry white wine 

| onion, sliced 

spoon snipped parsley 

yoons lemon juice 

| taste 

| spoons butter, divided 

|) spoons all-purpose flour 

ight-cream 

jes Gruyere cheese, cut up 

/epper 

| 714% oz.) crabmeat, drained and flaked, or 
i valent fresh 

| (414 oz.) shrimp meat, drained, or equivalent fresh 
} 3 oz.) sliced mushrooms, drained 

ps soft bread crumbs 


line scallops, wine, onion, parsley, lemon juice and salt. 
ito boiling; simmer 5 minutes. Drain, reserving 1 cup 


saucepan, melt 4 tablespoons butter and stir in flour. 
)ght cream and reserved scallop liquid all at once. Stir 
0k over medium heat until mixture thickens and bub- 
Remove from heat. Stir in cheese and dash of pepper 
theese melts. Add scallop mixture, crabmeat, shrimp 
ushrooms. Spoon into 6 individual-sized or one 2-quart 
le. Combine bread crumbs with | tablespoon melted 
) and spoon over casseroles. Bake in a preheated 350° 
ffor 25 minutes or until heated through and bubbly. 

6. About 420 calories per serving.—Mrs. George A. 
ker 


AVOCADO AND RADISH SALAD 
pictured on page 96 


white radishes (red ones may be substituted) 
spoon salt 

avocados 

aspoons minced onion 

#5poon chopped chives 

iespoon minced parsley 

s5poon freshly ground white pepper 

spoons lemon juice 


the radishes and slice them as thinly as possible. 
le with salt and place in refrigerator for half an hour. 
off excess water. 

and halve the avocados. Combine radishes with re- 
ng ingredients and mound in avocado hollows. Serves 6. 
195 calories per serving.—Mrs. Clifton E. Reynolds 


| CORN SPOONBREAD 
pictured on page 96 


with steaks, roast beef or broiled chicken. 


|, lightly beaten 

8 oz.) cream style corn 

(8 oz.) whole kernel corn, drained 
}our cream 

') butter, melted 

(8 oz.) corn muffin mix 

es Swiss cheese, grated 






jat oven to 350°. Combine all ingredients except Swiss 
i. Pour into a 6x10-in. pan or casserole. Bake in a 350° 
or 35 minutes. Sprinkle cheese over top and bake 10 
‘minutes longer. Serves 6. About 490 calories per serv- 
thristopher Wolf (continued) 
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#6 ina series 


30-MINUTE DISHES 


Esa 


iat“ 


WITH LEA & PERRINS el 





Clip and fold these recipes for your file, 
Make great-tasting dishes in just 30 easy minutes 
...with the flavorful help of the Original ‘Worcestershire 
Sauce—Lea & Perrins. Its century-old recipe is a delicious 
blend of natural herbs and spices, aged to perfection so even 
your quick and easy dishes have full-grown flavor. 


Burger Layer “‘Cake”’ 
2 eggs, lightly beaten 
2 Tbsp. catsup 
3/4, cup dry bread crumbs 
2 tsp. salt, divided 
6 tsp. Lea & Perrins 
Worcestershire Sauce, divided 
2 lb. ground lean beef 


2 Tbsp. oil 
114 cups sliced onions 
1 cup diced green pepper 
lcan (4 oz.) sliced 
mushrooms, drained 
1 tomato, diced 


Combine eggs, catsup, bread crumbs, 11% tsp. salt and 5 tsp. 
Lea & Perrins. Add meat; mix lightly. Divide mixture in half. 
Shape each half into 8-inch circle. Place on lightly greased jelly- 
roll pan. Bake in preheated 450°F. oven 10 minutes. Heat oil in 
skillet. Add onions, green pepper and mushrooms; saute 5 min- 
utes. Add tomato, 1 tsp. Lea & Perrins and 12 tsp. salt; cook 2 
minutes longer. Sandwich half of the vegetables between meat 
rounds. Top with remaining vegetables. Serve in wedges. Serves 6. 


Tuna Pilaf 
1 package (51 oz.) 
Spanish rice mix 
21% cups water 
1 Tbsp. Lea & Perrins 
Worcestershire Sauce 


1 Tbsp. butter or margarine 

1 package (10 oz.) frozen 
mixed vegetables 

2 cans (6-7 oz. each) tuna, 
drained and chunked 


In large skillet combine first 4 ingredients. Bring to boil. Reduce 
heat and simmer, covered, 20 minutes. Add vegetables and tuna. 
Cover and cook 8 minutes. Serves 6. 


Eggs Creole 

Boil rapidly 2 cans (1 lb. each) stewed tomatoes with 1%4 cup 
instant minced onion until thickened, about 8 minutes. Stir in 
1 Tbsp. Lea & Perrins Worcestershire Sauce. Spoon into 6 indi- 
vidual 2-cup buttered casseroles. Crack 2 eggs into each casserole. 
Sprinkle with dash of salt. Bake in preheated 375°F. oven 10 
minutes. Serve with toast points and grilled ham. Serves 6. 


Lea & Perrins. The people who know their sauces. 


For your free Worcestershire recipe book, write Lea & Perrins, 
Dept.A 3, Fair Lawn, N.J. 07410. 


| 
| 
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POLYNESIAN FISH 
pictured on page 98 


Like a trip to the Islands. 


3 pounds halibut 

1/, cup lime juice 

14 cup butter, melted 

Salt 

Freshly ground pepper 

Marjoram 

14 can (103, oz.) cream of shrimp soup 
14, cup sour cream 

3 scallions (optional) 

1/ cup tiny shrimp (optional) 

Lime slices (optional) 

Parsley (optional) 

Wash halibut and pat dry. Place in a 
greased shallow casserole. Pour lime 
juice over fish. Let stand a few minutes. 
Discard the juice. Pour melted butter 
over the fish. Season to taste with salt, 
pepper and marjoram. Broil for 10 min- 
utes, or bake in a preheated 325° oven 
for 15 minutes. 

Meanwhile, combine shrimp soup 
and sour cream. Cover halibut with this 
mixture and return to oven until fish is 
done. Baste during final cooking with 
the pan juices. Garnish with chopped 
scallions, tiny shrimp, lime slices or 
parsley. Serves 6. About 365 calories 
per serving.—Mrs. Kent E. Hilton 


SALADE RACHEL 
pictured on page 98 


A unique and original. French family 
recipe. 

2 apples, cored and sliced 

6 to 8 good size, white Belgian endive 

1/4, cup broken walnuts 

14, cup heavy cream 

14 cup lemon juice 

Salt and pepper to taste 

Additional walnuts (optional) 


Rub the apple slices with a quarter of 
a lemon to keep them white. Do not 
wash the endives, instead wipe them 
well with a moist towel and slice them 
in 4-in. pieces. Combine endive, apple 
slices and walnuts in a salad bowl. 

Mix heavy cream, lemon juice, salt 
and pepper to taste. Pour over salad 
and mix. Adjust heavy cream or lem- 
on juice according to taste. Garnish 
with walnuts. Serves 6. About 180 cal- 
ories per serving. May substitute Bibb 
lettuce for endive—Mrs. Frederic L. 
Parkhurst 


ORANGE GLAZED PORK CHOPS 
pictured on page 98 


A taste tantalizer from Florida. 


8 pork chops 

4 tablespoons brown sugar 

4 tablespoons orange marmalade 
2 tablespoons vinegar 

1 cup orange juice 

Salt and pepper to taste 

Orange slices (optional) 





*In interviews across the U.S.A. with over 250 club presidents who sew, 6 out of 10 preferred Simplicity and 97% of them stated that Simplicity Patterns are easy tor 


Simplicity Pattern Co. Inc. 200 Madison Avenue, New York, N.Y. 10016 


Valoré B. Moore 


F Susan J. fanson 


Carolyn A. Cornelius 


Brown chops in a large skillet and 
off excess fat. Combine remainin 
gredients, except orange slices, and 
over chops. Cover and simmer 50 
utes. Serve sauce on the side. Ga 
with orange slices if desired. Serv: 
About 460 calories per serving. 
Russell I. Burleigh 


EASY CROISSANTS 
pictured on page 98 


A simple way to make flaky pastry. | 


1 package active dry yeast 

1 cup warm water 

3f, cup evaporated milk 

1, cup sugar 

11/4, teaspoons salt 

2 eggs 

5 cups unsifted all-purpose flour, divi 

14 cup butter or margarine, melted a 
cooled 

1 cup firm butter or margarine at 
refrigerator temperature 

1 tablespoon water | 


In a medium bowl let yeast softet 
1 cup warm water. Add evapor 
milk, sugar, salt, 1 egg and 1 cup 
Beat to a smooth batter. Add m 
butter or margarine and set aside. 


or margarine into remaining 4 cups 
until butter particles are the size of 
ney beans. Pour yeast batter over 


In a large bowl cut 1 cup firm 4 . 


carefully fold in until all flour is 4 El 
n ns 


tened. Cover with plastic wrap a 





frigerate 2 hours»to 4 days. 





\ 
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- dough to floured board, 
; and knead about 6 times to re- 
! air bubbles. Divide into 4 parts. 
Heach part of dough into a 16-in. 
yeter circle. Cut with sharp knife 
88 equal pie-shaped wedges. Loose- 
Dll each wedge toward its point. 
je into crescent. 

face on ungreased baking sheet, al- 
ag space around each one. Let rise 
vaft-free place. (Do not speed rising 
lacing in warm spot.) When almost 
led (2-4 hours), brush with mix- 
fof 1 egg beaten with 1 tablespoon 
ir. Bake in a preheated 325° oven for 
Ininutes or until lightly browned. 
ls 32 rolls. About 160 calories per 
}-Mrs. Robert Morrell 


| CARTOLA 
pictured on page 98 
ng their tour of Brazil, the Port- 
) Symphony String Quartet discov- 
this delicious dessert, which quick- 
zcame a pre-concert habit. 


anas 

jer 

‘d Muenster cheese 

}amon sugar 

wberries (optional) 

® bananas and fry in butter until 
per. Drain. Wrap each in a slice of 
nster cheese and place on un- 
tsed cookie sheet. Sprinkle with cin- 
jon sugar and bake in a preheated 


375° oven until cheese is nicely warmed 
(not melted), approximately 6 minutes. 
Serve immediately. May be garnished 
with strawberries. About 260 calories 
per banana. — Stephen Kecskemethy, 
Ronald Lantz, Julia Moseley, Paul Ross 
(Portland Symphony String Quartet) 


CRANBERRY PIE 
A very old recipe from Cape Cod. 
2 cups fresh or frozen cranberries 
114 cups sugar 
14, cup chopped nuts 
2 eggs 
1 cup flour 
14, cup butter or margarine, melted 


Spread cranberries over bottom of a 
greased 10-in. pie plate. Sprinkle with 
’ cup sugar and nuts. 

Beat eggs well. Add remaining 1 cup 
sugar gradually and beat until thorough- 
ly mixed. Add flour and melted butter or 
margarine. Beat well. Pour batter over 
the top of cranberries. Bake in a pre- 
heated 325° oven for 1 hour. Tastes best 
served warm and topped with vanilla 
ice cream. Serves 8-10. About 468 cal- 
ories for each 8 servings.—Mrs. Anne 
Sheehan 


GUESS-AGAIN CARROTS 
pictured on page 98 


A true mystery carrot dish, delicious 


for any meal. 


2 pounds carrots 





TO ORDER YOUR COOKBOOK 


The Portland Symphony Cookbook 
contains over 450 recipes on 325 
pages. The spiral-bound volume is 
handsomely printed and the recipes 
are presented with unusual clarity. 
To order your copy send $6.95 plus 


50¢ postage to: 

Portland Symphony Cookbook 
P.O. Box J332 

Downtown Station 
Portland, Maine 04112 
Make checks payable to: 
Symphony Cookbook 


Portland 


2 tablespoons butter 

1 medium onion, grated 

6-8 ounces sharp Cheddar cheese, grated 
14 teaspoon salt 

lfZ teaspoon pepper 

Green pepper (optional) 

Crumbs (optional) 

Additional butter (optional) 

Parsley (optional) 


Pare, slice and boil carrots until ten- 
der. Mash carrots Add_ butter, 
onion and cheese. 

Place carrot mixture in a buttered 1- 
quart casserole. You may add chopped 
green pepper and sprinkle top with 
crumbs and butter before baking. Bake 
in a preheated 350° oven for 40 min- 
utes, until bubbling. Garnish with pars- 
ley. Serves 8. About 185 calories per 
serving.—Mrs. Richard C. Britton End 


well. 
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very, very 


take SO 
granted. 

The morning finally came. Plans for 
the day. Richard doing a recording, my 
picking out what to wear to the rugby 
match, having my hair set—all so normal! 
But every once in a while we would look 
at each other and wordlessly hang on to 
each other with a quiet quiver and silly 
smile. 

The doctor came to the hotel around 
noon with the X-rays. R. saw the spots; 
both asked questions. Big C? No! said 
lovely doc. Could be T.B.—was_ like 
being told I had a mild cold. OH, BOY, 
HAPPINESS! I have never—ever—been 
so glad to be alive. I have my life back 
(and I mean you, Richard) and I am 
going to live—in love. 


Love. About love: Last night I felt 
such an overwhelming sense of love and 
release of hang-ups about love . . . my 
love for Richard and my old fear of giv- 
ing 100 percent again. It all seemed so 
silly not to; I love the man! The next day 
we talked about the ancient subject for 
hours and came to the conclusion that it 
was mutual: I love you (him), he loves 
me (me), “Me Tarzan—you Jane.” Basic, 
real love, once-in-a-lifetime love. 

It was settled. I can’t remember the 
exact words that said we would remarry. 
I think I brought it up and he shied away 
—sweetly. Then I dropped it. The next 
time it came up was in Johannesburg 
and he asked me. I asked him for an old- 
fashioned proposal, and he actually did 
it (with no doubt more than a little 
mirth). He got down on his knees! He 
said, “Will you marry me?” I fell about 
with laughter and said, “Sure, honey 
bunny.” I don’t think he really meant it— 
maybe it was a leftover from the fear of 
death, maybe it was to make me feel bet- 
ter—or maybe he really did mean it. 

Anyway, the seed was planted in both 
our tiny brains, and what a glorious ex- 
otic plant it became. 

Back to Chobe, the gut-earth, back to 


where it all began, the place of real 
beaut place of peace. Th t's where 
[ would |i! ) be mated again. In the 
bush, ai kind. We have never 
really been d, but I think J 
would like to paper 
signed by ied by all 
God’s creature: really neces- 
sary, becau ( h other to 
each other u1 Africa 


night a week a lemn 
as the moon, but 
kind): Oh, Man, bi 


us be true to one ano 


Next Day. Note to Rich: 
Fear and doubt. Will ( il 
our make ied 
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confident love, 
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much in life for 
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Photographs by Lynn Karlin 










Very important 
people have very 
important pets, 

‘ of course. And 
they love to pose 
4 with them—as 

kj you can see. 










‘48 4 To get poodles 

Be \Chiquita and 

.« Charro to sit so 
sweetly, Helen 
Hayes bribed 
them with 

their favorite 
food—bacon. 


Linda Blair > 
relaxes with 
Pilsner & Moogie | 
(terriers), and 
Alice (half Lab, 
half Schnauzer) } 
in her Con- 
necticut home. 


= 4 Psychiatrist 

» Theodore Rubin, 
ays Max, his 

Doberman 

pinscher, is one of 
the gentlest dogs 
he’s ever met. 


a 
ie 
ry 


Cranberry, a> 
terricr, loves to sit 
in on conductor 
Sarah Caldwell’s 
long concert 
rehearsals. ° 


, 4 Mike Douglas : 
and his wife, 

a Genevieve, pose 
with Lucy, a 

B Silky terrier; 
Love, a German 
§ shepherd, and 
= Duke, a 5-month- “i 
*old Great Dane. & 


! CatfishHunter, > 
the baseball star, 
has 35 hunting 
dogs on his § 
North Carolina § 
farm. His fa- 
vorite: this Irish 
setter, Boy. & 





Never before... 
chopped burger for dogs — 
with real cheese flavor 
and protein-rich egg. 
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New Country Style Top Choice. 


pul burger for dogs 





Eialent to 44 egg 
in every serving, 













j STORE COUPON 

’s finally here. A one-of-a-kind dog food. A dog food we : 10¢ Save 10¢ on your next 10¢ 

think every dog in America will be simply crazy about. ' Be chase OF new Eee See Top Chace: 
t for a day, but day in and day out, for years to come. R GROCER Corp spon for 10€ plus 5¢ for 

ew Gaines® Country Style Top Choice. The first and : Seve on te e sae i ne "a q ha ee ce fone a if MPO TEMUESE au submit ide 

1opped burger for dogs with real cheese flavor and protein- | © S " ay ny sales ax Vld here prohibited taxed restricted by aw God onlin US 


, the equivalent of a quarter of an egg in every serving til 
like original Top Choice, it’s made with beef bore |. ie Scenic irs 

beef, so it’s moist and meaty. So moist and meaty, = fer ee wk cv SAA 

together like real hamburger. x coh ns | we nCoupo 


stables, vitamins and minerals to give 
y balanced diet. New Country Style Top © 
, little a of mae in ey poe 


that’s more, new Country Style Top Choice also 





= | Good only on the purchase of Top Choice™ dog food. Any other use constit fraud 


Limit—1 coupon per purchase. = 
| 10 Coupon expires Feb. 28, 1977 10 Pr 
GENERAL FOODS CORPORATION : 





RIGHARD ¢ AGAIN 


continued 





us overconfident and smug and taking 
for granted all the lovely awareness 
again? 

It’s a mind-troubling question. To be 
(in marriage) or not to be (in mar- 
riage). What is the most giving and re- 
ceiving? Our relationship is so tender 
that it almost borders on being fragile. 
I know we will be together forever in 
every Biblical sense, so why are we 
afraid of that legal piece of paper, which 
the missionaries made necessary to go 
through with the words. “Words, words, 
words,” as Hamlet said. It’s all in the 
head and heart—that’s all—and it’s irrey- 
ocable. 

I hope he feels happy in the morning 
and excited and looking forward. I love 
you, Richard, and I leave it up to you. 
Please answer. 


Richard’s answer: 

As always, the answer is yes, if that’s 
what you want. I am a very different 
man from the man you married many 
years ago. I could elaborate endlessly on 
why we should marry and why we 
shouldn’t. But it is just, as you say, a 
piece of paper. Papers can be torn up. 
True promises cannot. Any road, I love 
you. 


Elizabeth’s answer: 

O.K. We'll stay as “we is” for the time 
being at least. Maybe Ill carry you off 
on a white charger, but I'd prefer it if it 
were the other way around. I’m a hope- 
less romantic and want to be romanti- 
cally swept away. In the meantime we 
will be loving and sweet, but someday 
something will make you realize you 
cannot live without me and you have to 
marry; otherwise your life will not be 
complete. 

It must be passionate on both our 
sides, I agree. Don’t wait too long in 
limbo for both our sakes. I love you with 
my life and I want a lot out of life—while 
I'm here to enjoy it! I hated you for a 
while there; you were so bloody cold 
and unresponsive. Even your voice be- 
came flat and so English; your eyes as 
dead as an alligator’s without an appe- 
tite. 

[ went into the other room and cried 

. wept... wept from my entire being, 
wept my guts into an uproar but quietly 
and deep, deep inside. So that when 
Richard came into the room to pat my 


] i+} 1 
1 faithful animal, 


head as he would do to 
there was only a telltale glisten in my 
eyes. My heart was salty 
through. We had planned to go on a 
picnic to pick out the magical marriage 
plot. It had all suddenly turned funereal. 
I took a quick but cleansing bath, a 
long look at my soul in the mirror and 
decided that I was indulging in self-pity. 
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and bloodied 





After all, life was not over, and I knew 
we loved each other. So what the hell! 
I shouted into the other room where 
Richard was rather gloomily reading: 
“Let’s go on the picnic anyway!” “Okay,” 
said he, in the most human-sounding 
tone of voice I'd heard all morning. 

I chose my T-shirt with particular 
care: a very pretty one, white, with the 
yellow, red and black crest of Amster- 
dam and my tightest jeans, and gave a 
defiant tilt to my rather red nose. 

As we were driving, I asked our friend 
Brian, “Where is the place we would 
have been married if we would have 
been married, if you know what I 
mean?” 

We laughed. 

He said, “Oh, there were about three 
possibilities.” Everywhere around us 
was beauty, so untouched, so un- 
spoiled. The rains hadn’t come yet, so 
it’s all a kind of Van Gogh yellow. 

A voice, that voice, the voice belong- 
ing to the person whose hand I was hold- 
ing, said, loud and clear, “Will you mar- 
ry me?” 

I turned slowly (not whiplashed) 
around to meet his green, cheetah-like 
eyes and said quite steadily (for what 
was going on inside), “Are you serious?” 

“Yes,” the voice-eyes said. “Will you?” 

“Yes,” said my heart-eyes into his now 
heart-eyes. 

We giggled. We smiled. We grasped 
each other. We laughed out loud. We 
grabbed each other's hand. We stared at 
each other. We loved each other. We 
held each other—hard—gaspingly hard. 
(I didn’t even mind my rib hurting.) 
We didn’t even care that there were two 
other people in the van! I came out of 


“O.K., Alice, spin the wheel and let’s see 
who gets paid this week.” 





















our private world long enough to ask fi 
newest-oldest (35 years) friend h 
“Has it all been canceled?” 

“You bloody twits, it never was ¢ 
celed. I never had any bloody do 
The wedding is on for 3:30 tomo 
afternoon.” 

We then went to the first possible 
for the event, scrambled, slid and aln 
went head over heels into an anthil 

Lunch had previously been prepa 
but we had not expected to see on’ 
river bank a table, chairs, linen, sa 
cold chicken, homemade _ bread, 
wine. I mean, you name it and it’ 
there—including ants, and I mean A} 
... big, black shiny ants as big as o 
thumbnail that simply adored cra 
and skipping up the inside of my je: 
I shall not go into details of “ants in 
pants.” 

The idea of trying to be solen 
wedded in that particular place was ¢ 
Back into the Land Rover to spot 
ber two. Richard and Brian went s 
bling down and reported back tha 
was divinely pretty—and no ants. | 
Fritz suggested that we would re 
love his favorite place perhaps—nu ! 
three. | 

I-don’t know what Richard saw dq 
there by the river bank, but he c@ 
back up like a smug, smiling little ] 
saying, “That's it! That’s the place. 
you haven’t seen it yet.” 

I have left so much out of | 
thoughts. There are so many of 
and they tend to get a bit tangled. | 

The evening, our last unmarried @ 
ning, is a blur of thoughts, colors, s 
nerves, excitement, panic, love, det) 
blending or crashing into (conting 


} 
1 
4 
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2a; 
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| The maximum 
| 120mm cigarette. 
A lot longer than 100’s. Yet, nota 
penny extra for all those extra puffs. 
Great tobaccos. Terrific taste. 


And a long, lean, all-white 
dynamite look. 





_. “Max, you’ve 
got taste.” 
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each other. And _ finally That 
strange sleep that doesn’t let you sleep; 
I mean, the brain never really turns off 
and there is that feeling in the stomach 
that is like ocean waves, some so large 
they shock you into terrifying wakeful- 
ness. Then you remember what it is and 
drift back into a slow swell and a sweet 
light sleep and a smile. 





sleep. 


Next Day. 

D-Day—I should say W-day, or per- 
haps B-day. Booze day on our wedding 
day. My beloved is as stout as a Welsh 
chicken, flapping about over an impend- 
ing frying pan. I love him, deeply and 
truly and forever, but I do recognize one 
or two flaws in that immense personage 
.. . like getting slightly drunk on his 
wedding day after being on the wagon 
for several months. Now that is perverse 
(he protests that it is a Welsh racial 
weakness and not his fault) and having 
the further audacity to look at me out of 
two of the reddest and blurriest eyes I 
have encountered for two years and tell 
me, or should I say try to tell me, that 
he was absolutely sober and how dare I, 
etc? I led the lad back to bed and sug- 
gested he try to get a couple of hours of 
sleep, so that his eyeballs would have a 





chance to change from magenta to at 
least a pretty conjunctivitis pink. How 
can you get mad at anyone so utterly 
outrageous! That was about eight in the 
morning, and we had the whole day to 
go! 

I crawled into bed beside him and 
just held him very close and we both fell 
into a deep, dreamless sleep. 

My Welshman is indeed a wizard. He 
woke about three hours later as re- 
freshed as if he had just been christened. 
He has the most remarkable recuper- 
ative powers I’ve ever seen—which is 
why he is probably still alive, thank 
God. I could then go about my dizzy 
bridal duties without worry . . . just pan- 
ic as to what I should wear, etc. Mind 
you, I didn’t have much choice: three 
pairs of blue jeans, many T-shirts (most- 
ly with outlandish and certainly unsuit- 
able pictures and sayings on them), one 
caftan and two long dresses. One long 
dress seemed right in every sense but 
one: it is lightweight and cool and very 
simple in design but, unfortunately, 
snow white. So that left me with a caf- 
tan, which I generally wear instead of 
a robe, and the other long dress. Need- 
less to say, I didn’t want to get married 
in my “dressing gown.” 

Now, about my wedding dress (the 
only dress left). I don’t quite know what 
prompted me to bring it to Chobe Game 
Park; maybe the subconscious was at 














different—baked 
crispy outsides, 
2” meaty flavor Ba eal 
_» insides. They are Nie 
~~ \\different. They're Riggs 
"special. And your Qwoat} 
Special dog 
deserves ’em. 


work somewhere in the dark, utter] 
male depths of my mind, but it 
right, right for a meaningful oced 
right for Africa, right because it 
me pretty and bridish without 
cute. 

The dress was given to me 
Christmases ago by Richard’s br 
Ivor, a man Richard loved and resp 
with all his mighty might, and I 
lovely wife Gwen. I have hardly we 
because not long after Ivor died, 


for me the colors and the beauty o/ff 


dress dimmed and I found I could 
wear it anymore without a ter 
awareness of our loss. 


It has traveled with me wherey 


have gone, however—New York, 


Angeles, Russia, Switzerland, Afried , 


Chobe—and all the sadnes has gone 
it seemed almost mystically right. 


happy that I had with me that one dif 


I’m not superstitious, but it seemed 
a loving omen from far away. It 
been given in love and now woulé 
worn for love. The dress is green 
all the colors of pastel dream b 
blending softly into each other. 
trimmed with colored wooden bt 
hanging from cords of the same m 
rial—chiffon—ending in delicate gul 
fowl feathers—feathers that found t 
way to England, then back to t 
homeland. 

I had been given some (contint 
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hot dog shaped treat for dt 


No dog is more special than | 
dog. And no treats are more spec 
than MILK-BONE Brand Dog Tre 





They look different—like miniatu 
hot dogs. Ait 
They taste 
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ewill never forget 
e pain of poverty. 


knows what it is to be poor—so poor she has to live in 
n on the outskirts of a big city in India. 

}) knows what it feels like to be hungry, to wear cast-off 
fs, to sleep on the floor because there is no bed for her. 
fsy lives in a rented home that has only two rooms. 
hares the two rooms with her parents and six brothers 
fisters. There is no furniture. 

{ough he works hard, Patsy’s father earns less than $250 
ir, not nearly enough to provide for the family’s needs. 
faother is illiterate and does not have a job. And a child 
j.atsy cannot change her drab, hopeless life—unless some- 
Hiore fortunate will help. 

: Patsy is one of the lucky ones who now has a chance to 
fe from this poverty. She has a kind sponsor here in this 
i. ry who is helping her through the Christian Children’s 
































sy attends a school affiliated with CCF. She gets her 
)| uniforms and other clothes and her books, and at the 
1 she is given breakfast, lunch and snacks. 

Patsy, going to school—getting an education—is the 
est part of her life. You see, in spite of all her troubles, 
atsy wants to be a teacher when she grows up. And if 
cceeds, she can become a useful adult, able to help other 
sters learn to rely on themselves. 

ough the Christian Children’s Fund, you can be a part 
S person-to-person way of sharing your love with needy 
en—deserving children like Patsy who want only a 
e to make it on their own. They need your help or their 
may be stunted by poverty and neglect. 

u can sponsor a child for only $15 a month. Just fill out 


are thinking about sponsoring a child through 
ian Children’s Fund, certain questions may occur 


u. Perhaps you will find the answers here. 
i 
hat types of projects does CCF assist? A. Children’s 
2s, schools and Family Helper Projects, plus homes for 
lind, homes for abandoned babies, day care nurseries, 
ional training centers and other types of projects. 

‘hat does my sponsorship actually do for the child? 
ch child is helped according to his own needs. For 
le, if your sponsored child lives in a children’s Home, 
vill help supply food, clothing and medical care. If the 
is enrolled in one of our Family Helper Projects, your 
orship will help provide school supplies, clothing, 
cal assistance and food, plus family guidance from a 
d child case worker. You’ll receive detailed information 
project where your sponsored child receives assistance. 
‘hy does CCF use a sponsorship plan to help children? 
) help provide long term child care along with a person- 
son relationship between sponsor and child. In this way 
ponsor and child can relate to each other as individual 
fr beings. 

hen and where was CCF started? A. CCF began in 1938 
sisting children in China. It now helps thousands of 
en in many countries around the world. 

CCF independent? A. Yes. CCF works closely with 
re agencies, foreign governments and missionaries. It 
youngsters regardless of race or creed. 

ay groups sponsor a child? A. Yes, church classes, 
workers, civic clubs, schools and many other groups 
or children. 

ay I send an extra gift? A. Yes. If you wish to send a 
/ money gift for Christmas or a birthday, we will forward 
entire amount along with your instructions. You will 
ve a “thank you”’ letter from the child. 

‘hat happens if the child I sponsor leaves the Home or 
ect? A. We will tell you why the child is no longer receiv- 
“CF assistance. You'll receive information about another 
_who will be placed with you for sponsorship. Almost 















the coupon and send it with your first monthly check. You 
will receive your sponsored child’s name, address and photo- 
graph, plus a description of the project. You are encouraged 
to write to the child and your letters will be answered. 
(Children unable to write are assisted by family members or 
staff workers.) 

You can have the satisfaction of knowing that your love 
can make a big difference in the life of a needy child. Please 
fill out the coupon now... 

Sponsors urgently needed in Brazil, India, Guatemala, Indo- 
nesia and the Philippines. 


swers to some questions our sponsors ask. 


every project has a waiting list of children who need assistance 
and as soon as one child leaves, another is accepted. 

Q. May I choose the child I wish to help? A. You may indicate 
your preference of boy or girl and country. We will try to 
fulfill your request, but many sponsors allow us to select a 
child from an area that needs help most urgently. 

Q. May I write to my sponsored child? A. Yes. And after you 
write, you will receive the child’s original answer along with 
an English translation. If your sponsored child is unable to 
write, he will be assisted by project workers or family members. 
Q. May I visit the child I sponsor? A. Yes, our Homes and 
Projects are pleased to have sponsors visit them. 

Q. How can I be sure the child is actually receiving the 
benefits of my monthly assistance? A. CCF keeps close check 
on the children and the projects through field offices, super- 
visors and caseworkers. All projects are inspected regularly by 
our staff. Financial and program inspections are frequent, 
ongoing activities. 


We will be glad to send you a Statement of Income and Expense 
upon request. 


Write today: Dr. Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 
Box 26511, Richmond, Va. 23261 
I want to sponsor a [_] boy [_] girl in 


> 







(Country)_ aan ¥ i 
[_] Choose any child who needs my help. I will pay $15 a month. 
I enclose first payment of $ 3 . Please send me child’s 
name, mailing address and photograph. 

I can’t sponsor a child now but I do want to give $ 

[_] Please send me more information. 

















Name 

Address nies Bde ehh 

City eal Rs eS fatee ee ZI 2 awe 
Member of International Union for Child Welfare, Geneva. Gifts are tax 
deductible. Canadians: Write 1407 Yonge, Toronto 7. LH3224 
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African bead necklaces in Johannesburg 
by the cast of the superb musical [pi 
Tombi. All black and beautiful and, 
God, what talented people! One of the 
necklaces was called a marriage neck- 
lace. So I piled my hair on top of my 
head, draped the necklace around my 
head so it was falling low in the back, 
but held my hair in front in place, like a 
high ponytail. I wanted flowers, but this 
time of the year it’s very arid, so I picked 
some lovely green leaves from the near- 
est bush and placed them amongst the 
green and white beads on my head and 
was ready for our wedding. 

Richard’s outfit I had to pick out for 
him. He is, I think, totally color-blind— 
or just doesn’t give a damn. I have never 
found out which. Anyway, this day he 
thought he looked groovy and “with it” 
in a kind of mock-blue kind of pants, 
totally without shape, and an old gray 
sweater (after all, were in the bush). 
I didn’t mind the pants, but I did mind 
the sweater; ‘it really looked like a 
“sweat” er, While I was fussing with last- 
minute details (tissues in my handbag in 
case I got weepy, lip gloss in case my 
lipstick was kissed off), Richard ap- 
peared resplendent in white slacks and 
deep, deep red silk turtleneck sweater. 

We must have looked like an odd 
couple leaving the hotel in mid-after- 
noon; me in a long, floaty evening dress 
and Ricardo at his most elegant best 
(which is a shock at its very best) leap- 
ing into a Land Rover and speeding 
away into the bush. A lady tourist ev- 
idently asked someone nearby where on 
earth we were going and our secretary 
who overheard, said with sonorous and 
deadpan seriousness, “On a picnic, of 
course.” We were legally married in 
Kasane in a legal-looking room, by a 
legal-looking gentleman, wearing a le- 
gal-looking dark suit. We repeated the 
marriage vows after the District Com- 
missioner but slightly more quiveringly. 
If we'd been auditioning, we would have 
been instantly turned down. 

We exchanged rings, fathomless looks, 
and married once back 
where we belonged. Always belonged. 


were again, 


Vows amidst God’s beauty 


But the ceremony wasn’t really com- 
pleted until we went back to our river 
bank and repeated our vows again with 
a Bible and all God’s beauty around us. 
In green grass and sand made by mil- 
lions of years of breaking down rock into 
tiny particles—huge, green trees as big as 
elephants and skeletonic trees like Ep- 
stein sculptures, with bright beginnings 
of spring splotched out—bursts of vi- 
brant green, spring green sprouting out 
the bones of elephant-harmed trees (like 
clusters of our European mistletoe). 
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From many floods and droughts and 
elephants bending and pushing them, 
these “works of art” trees lean toward 
the river in a supplicating and reverent 
attitude as if paying a never-ending 
gratitude to their source of life: water. 
From the water, the active noise of com- 
plete silence, which, when you are 
aware, becomes a symphony of sounds. 
Splash! and a rounding circle of water 
that makes a small sound, like a baby 
in a bathinette. Blonk! Bigger fish, an- 
other blonk! Which sounds even larger 
and closer. I wonder what those fish- 
eyes think when they jump out of the 
water and observe homo sapiens observ- 
ing them. We must look pretty silly to 
them, and if Darwin is correct in his 
theory, we have not advanced very 
much since we were supposed to have 
come forth from the waters, And are we 
really related to fish? These made lovely 
bridesmaids! And the vervets and ba- 
boons, whom I have no doubt are our 
second cousins, danced up and down 
with wicked glee. It’s extraordinary how 
we have copied them all our lives. Most 
of man’s great clowns have at one time 
or another imitated nature’s real comics. 
There is so much of the “Little Tramp” 
in the vervet monkey, even down to the 
walk and the black around the mouth 
and the mock-shy arrogance and av- 
arice that I guess both are guilty of—I 
mean, of course, man and monkey. 

The sounds of the river penetrate the 
brain again and again. The hadedah bird 
that makes the first four notes of Beetho- 
ven's Fifth Symphony. The wind sounds 
of whispering and gossiping women 
through the trees, the shrill cry of know]l- 
edge from the brown-hooded kingfisher 
bird, the ever-present hum of insects, 
the melodramatic scream of distant 
eagles crying for God knows what they 
have lost or are waiting for—this was our 


“Nancy’s party was better’n last year... and only two kids threw up.’ 





4 
spot. “Ours” for a moment in time 
cause it belongs to anyone who is | 
enough to find it; and we were lu 
and only borrowed the grounds f 
few hours and never tried to intrud 
them: the beasts and birds, and 
in kind trusted us and, as if on 
two enormous hippopotamuses snu 
their eyes and ears out of the rive 
additional witnesses and a rhino s 
like an unblinking Buckingham P. 
guardsman guarding us. It was be 
ful! 


Dear Husb., 

How about that! You really are 
husband again and I have news for t 
there will be bloody no more marri 
—or divorces. We are stuck like chi 
feathers to tar—for lovely always. 
you realize that we shall grow old 
gether and I know the best is yet to 
Anyway, my little big one, I love 
and have a deep tranquility in my hi 
and the tug of love is over and we 
one once more. I’m happy. I hope 
are, 

Yours 


Mr. Burton, 
I am the happiest I have been in 
whole life. Mrs. Bu 


Mrs. Burton, ,# 

You are everything ve ever wan 
Without you, I was a ghost. I, too, 
the happiest I have ever been in 
whole life. + Mr. Bu 
P.S. The spots on my luitgs were £ 
TB that I didn’t even know I had 
cured myself of. They are only se 
bless them. 





Copyright © 1976, Elizabeth Taylor 
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PENSIVE LOOKING HAIR... = \ 
EXPENSIVELY. 


\ 
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Alberto VO5 creates a one-minute Salon Hot Oil Treatment... 


minus the Salon—also minus the waiting, expense, hot towels and mess. 


But like a salon, new VO5 Hot Oil Treatment can make damaged hair 
shining and supple again. Bouncing with body and manageability. Even if 
your hair's been colored, permed, blown and teased to the breaking point. 
And VO5 makes it super easy. Just heat one pre-measured tube and 
massage in for a minute or two. Then shampoo! You'll have the freshest 
healthiest feeling hair ever. Hair that looks expensive. 


For your first VO5 Hot Oil Treatment, send 50¢ (to cover postage and handling) plus your name 
and address to Alberto VO5 Hot Oil Treatment, P.O. Box 416, Maple Plain, Minnesota 55359 





FDS KEEPS YOU 
SOAP AND WATER FRESH... 
LONGER THAN 
SOAP AND WATER ALONE. 


You love the feeling of confi- 
dence after a fresh soap and 
water shower. And now, that 
good feeling can last even 
longer with FDS feminine 
deodorant spray. You see, soap 
and water loses its freshness in 
just a few hours. But, FDS 
extends that fresh, secure feeling 
up to 12 hours. Because FDS 
doesn’t just mask odors. It 
works on contact with odors to 
actually absorb and neutralize 
them. 


FDS is proven safe and gentle 
in clinical testing. 












Try FDS after your next - 
shower. , 
nee Soap and wa 
Gx | FEMININE 
LG | DEODORANT freshness las 
he SPRAY longer with 
j <- 
Lhe 





For free FDS brochure with more information write: Amy Lawrence, ; 
Alberto-Culver Co., 2525 Armitage, Melrose Park, Illinois 60160. ~ 
WhO rr 





Not just for a good meal. — 
‘For a good life. 
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in Bama grape jelly is 100% natural. No artificial flavor. No a 
a jams and fruit jellies. And get natural fruit flavor at a down-to-earth price. 
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MR. GROCER: Borden will redeem ¥ 

this coupon for face value of coupon Bs 

plus 5¢ for handling when submitted 6 

Or OO ie toa osha eestor 3 
Jams, Jellies or Preserves. Any sales tax 3 
i] 


must be paid by consumer. Invoices 
MUM eR een aCe 
OCU me N Mum am oon Omron ole 





od Coupon void in any state or locality H 
©: where taxed, prohibited or restricted by ; 
Re law. Coupon may not be assigned or 


transferred by you. Good only in the 

U.S.A. Cash value of 1/20 of one cent. 
For payment, mail to Borden, Inc., Box 
1720, Clinton, lowa 52732. GOOD 
ONLY ON BAMA JAMS, JELLIES OR 
PRESERVES. ANY OTHER USE CON- 
RyUSR ORES DT VC males 
ONE PER FAMILY. OFFER 
ENDS FEBRUARY 15, 1976. 
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To Prove 

Palmolive Crystal Clear 

Dishwasher Powder is 

The Problem Dissolver. 
-Dried-on cheese ees Tae nN enced than 
any dishwasher problem you've ever seen. But 
it's no problem for Palmolive Oc Oey) ae 


washer Powder. It has more active spot- fighting | 
BEFORE chlorine than ct rea or Net ees 





| SS 


i 10¢ OFF ON ANY SIZE 


ALMOLIVE , )f suf ock of brand to cover 






= AUTOMATIC DISHWASHER POWDER 


NOTICE TO DEALER: You are authoriz 
Our agent for the redemption of t 
accordance with the t 
burse you for the face an 
the coupon calls for free 
you for s 
per eoUpog for 
you 
plied with the 
Presentation for 


020SS-922 






out such compliance constitutes 


fraud. Invoices proving purchases -36 STORE COUPON -367 





Special Care for 
Bedding 





Mattresses 

Protect mattresses with a muslin, cot- 
ton or plastic preshrunk, zipper-fastened 
cover. Quilted mattress pads, which 
come in several different styles, should 
be used between the mattress and sheets 
for additional protection. Launder both 
the cover and mattress pad about every 
three months, giving the mattress itself 
a thorough cleaning at that time. Use 
the upholstery attachment of the vacu- 
um cleaner or a whisk broom. Air and 
sun (set them near the window, if possi- 
ble) periodically will help freshen them. 

Innerspring mattresses—When an in- 
nerspring mattress is new it should be 
turned monthly. After six months, when 
the inside is firmly packed down, turn- 
ing it every other month is sufficient. 
Avoid bending, rolling or standing on 
end, as this will damage the springs. 

Foam rubber and latex mattresses— 
Turning is unnecessary, and rolling or 
bending it will not injure a foam rubber 
or latex mattress. However, foam rubber 
should never be exposed to the sun as 
this will dry it out. A zipper-fastened 
cover may be removed for washing; a 
permanently attached one should be 
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cleaned with the vacuum-cleaner at- 
tachment. The mattress itself may be 
cleaned occasionally with the dusting 
brush attachment of the vacuum clean- 
er, although the “breathing” action of 
the mattress prevents much accumula- 
tion of dust. Foam rubber mattresses 
generally do not need washing. If ex- 
tremely soiled, wipe with a damp cloth, 
but do not allow to get wet. 

Hair mattresses—Turn at least once a 
month from end to end and side to side. 
Follow general directions for cleaning 
and care. 


Springs and Bed Frames 

Box springs—Should be cleaned at 
least on the top and sides about once a 
month. Use the upholstery attachment 
of the vacuum cleaner. Clean it more 
thoroughly at least twice a year. The box 
spring, too, should be turned at least 
twice a year to distribute wear. 

Coil springs—Should be dusted with 
the dusting brush attachment of the 
vacuum cleaner and wiped occasionally 
with a few drops of lemon oil for pro- 
tection and to prevent squeaking. 

Dust bed frames thoroughly, being 
careful to get at corners and turns, with 
the dusting brush attachment of the 
vacuum cleaner. 


Pillows 
Fluff pillows daily and air them at 






An informative guide concerning Breast 
Cancer, and how you can increase-your  § 
chances of survival through self detection.] 
This booklet describes how you can detect itf 
early enough to be among the 85-to 90% who 
survive. Also free information concerning 
how you can protect yourself financially 
against the cost of cancer. 


Please send me the free, no obligation 
information described above. 


least once a month. Pillows should 
protected with a pillow cover slip\} 
over the ticking and under the pill 
case. Wash these covers periodical} 
when they become soiled. Wash pill} 
every two or three years. 

Feather and down pillows— 
should be washed and restored e 
few years. Wash them at home or 
them to a commercial laundry, wli 
will fill them with additional feathe 
your request. Or you may buy featl | 
or down by the pound and refill ther 
home. To tell if a pillow needs reco 
tioning, lay it flat and press down|q 
center with your hand. If it springs bi} 
there is still life in it. If not, then| 
time to do something about it. 

Synthetic and foam rubber pilloify 
Check manufacturer's instructions |}, 
to see if they are washable. If so, fo! 
specific directions. Machine wash olf, 
casings on synthetic pillows. To ref 
and restore life to Dacron pillows, 
fluff several times yearly (remove w 
able cover) by tumbling in a dryeiff 
regular heat setting for about 10 tcf 
minutes. 

Kapok pillows—Do not machine ‘ 
or dry kapok pillows. Use dusting bi? 
attachment of your vacuum cleanef 

—Vircinia T. HAk 





Copyright © 1973 by Virginia T. Habeeb. From her 
“The Ladies’ Home Journal Art of Homemaking’ 
lished by Simon & Schuster, Inc. 
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STATE ZIP 
Mail To: 
Richard Roberts 
4850 Street Road 
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} omprehensive. More than 1,000 pages 
f reliable medical information. 

|) 

uthoritative. Written by Allan E. 
fourse, M.D., in consultation with 
decialists in many fields. 


’ractical. Filled with thousands of 
aedically sound procedures you can 
se at home. 


Chapters—filled with facts and 
und advice in 1,088 pages. 


ecial quick reference index for 
ergencies. 


vomplete glossary of terms, from 
Abortion” to “Yellow Fever.” 


u as a wife and mother may play an even more important 
ilth role than your family doctor—because you, much more 
n he, are always “on the spot.” 


2 Ladies’ Home Journal Family Medical Guide is written 
wessly for you. Clearly, concisely and authoritatively, it 
sents you with a complete, frank and above all, reassuring 
w of the current state of medical knowledge. 


» invite you—at no risk—to examine the Family Medical 

ide for 10 days. Leaf through its more than 1,000 pages. 

ok at its more than 200 illustrations. Make a list of the ill- 

ses you worry about most, and look them up. Discuss the 

ok with your husband. With your children. Above all, with 
Ladies’ Home Journal Reprint on 


“REE HYPOGLYCEMIA 








| help you keep your family healthy—and help beat the high cost of medical services 


LADIES HOME JOURNAL 
FAMILY MEDICAL GUIDE 


“.. the most practical and complete medical guide ever written.” 
Recommended by Journal editors as a vital source of information for you to use as 
the first line of your own and your tamily’s medical defense. 





* Family advice from a family doctor in 
more than 2,500 easy-to-read subject 
references. 


* Life-span questions answered clearly. 
From “Infancy” to “Old Age.” 


* Early warning signs of approaching 
illness. 


* Tonsillectomies, yes or no? 

* How to avoid varicose veins. 
* How to cope with adclescence. 
* Bedwetting—causes and cures. 


* Master index—from “Abdomen” to 
“Zuelzer.” 


Next to your doctor, you are the person most responsible for your family’s health. 





your doctor. Then make up your own mind—without pressure 
from us—whether this extraordinary vclume is worth its spe- 
cial price to you of $12.95 (it regularly retails for $16.95). 


To receive your personal copy of the LH] Family Medicai 
Guide, simply clip and complete the accompanying coupon 
and send it to us. There’s nothing to lose. If, after 10 days’ 
trial, you decide not to keep the Family Medical Guide, sim- 
ply mail it back to us in undamaged condition and your money 
will be refunded immediately, no questions asked. 


You may not need this 1,088 page Family Medical Guide 


today, but someday you will need some of the helpful infor- 
mation and peace of mind it can bring you. Invest in it today. 


Dept. 11142 4500 n.w. 135th Street, Miami, Florida 33059 —| 


YES! Please send me the LHJ Family Medical Guide! (#80092) for 10 days | 
home examination. | understand that if | don’t feel it’s the most practical | 
and helpful health guide for my family, that | can return it for a full and 

prompt refund. The free reprint on Hypoglycemia (#91013) is mine to keep. | 


lypoglycemia (low blood sugar ) is frequently a puzzle to doctor 
ind patient alike. It is often the hidden cause of exhaustion, de- 
ression, irritability, hy pochondria, dizziness, frigidity and many 


ther physical or mental symptoms in persons of all ages. Se eee Vor ot cee eae 


$16.95. | save $4.00). N.Y. and Fla. residents add sales tax. 


the Journal’s article on hypoglycemia was one of our most 
opular medical features ever. The malady afflicts millions of 
umericans, and this article brought hope to many. 





(-) BankAmericard [-] Master Charge* Account + 


Expiration Date *Interbank #. 
(Above your name) 
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| 
| 
| 
| 
| 
| 
| 
| Please charge my Family Medical Guide to (check one): 
| 
| 
| 
f you order your Medical Guide now, we will send you a copy | | 
| 
| 
| 


t “Hypoglycemia” free. It’s yours to keep, even if you decide ADDRESS 
ot to keep the Family Medical Guide. But send in your order CITY 
ow to get both the guide and the free reprint. STATE ZIP 








(ORDER YOUR LADIES’ HOME JOURNAL FAMILY MEDICAL GUIDE NOW!) 
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continued from page 115 





and lunch without a stop at the dough- 
nut shop for two glazed doughnuts, 
especially when a boy in her class 
invited her? She watched with envy 
as the slim girls sat over their cups 
of black coffee and wondered how 
they could look so calm. At night, after 
supper, there was the Sandwich Man to 
help you survive your studies, and in 
warm weather there was the ice cream 
man right outside her dorm window, 
ringing his bell, making her salivate like 
Pavlov’s dog. The boys didn’t seem to 
notice she was fat and continued to ask 
her out. But not for her the sophisticated 
sheath dresses, and never blue jeans. 
She wore dirndl skirts and a girdle. That 
was when she began the exercises. 

She found one exercise in a beauty 
magazine which was supposed to knock 
the fat off your derriére. She needed 
that the most. You lay on your back, 
shoulders flat on the floor, knees bent 
and together, and touched the floor on 
either side with your knees, ten times 
on each side. She did it a hundred times 
every morning and a hundred times 
every night. Not a millimeter was 
knocked off her rear end, but her waist 
became very small and supple and the 
gl in the room directly below hers 
said if she didn’t stop banging on her 
ceiling she was going to come upstairs 
and wring her neck. 

When she graduated from college she 
measured 35-24-40. From reading the 
vital statistics of movie stars she knew 
that god had created her upside down. 
She found a job as a secretary in New 
York, worried about secretary’s spread, 
went on another diet (melon, Jell-O and 
coffee) and got her own apartment. She 
was afraid to keep food in the apart- 
ment because of the cockroaches (you 
couldn't rent a palace for $90 a month) 
so she managed to stay slim for a whole 
year this time. She was promoted to 
assistant copywriter, then to copywrit- 
er; and she loved her work. She moved 
to a better apartment without cock- 
roaches, had her hair done, wore nail 
polish, learned to drink scotch on the 
rocks (which wasn’t supposed to be as 
Plenine or as unsophisticated as the 
sweet drinks she preferred) and had an 
effair with a married man who worked 
in her cffice. She was a woman now. 

He said his wife was too skinny; 5’7” 
107 pounds. That had been the size of 
the wand-like models she had envied in 
the fashion magazines, but now it be- 
came the form of a too-skini 
whose husband preferred someone 
mo-e rounded. It was probably the main 
rezson she fell in love with him, he made 
her feel special, chosen, irresistible. 
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ly Woman 


Everyone at her office was in analysis 
—it was a new craze. She thought per- 
haps her craving for food was psycho- 
logical, all in her head and not in her 
stomach at all, so she went for a few 
months to an analyst. She had gained 
the 15 pounds again, of course. When 
her affair with the married man got too 
serious, he broke it off leaving her 
brokenhearted and available. She met a 
red-haired bachelor her own age and 
began going with him; a happy turn 
of events for which the analyst took 
credit. The analyst. a middle-aged wom- 
an, thought she should get married. She 
thought so too, but she didn’t really 
want to marry her boyfriend; she loved 
him, but more like a brother. They had 
good sex and were good friends, but she 
wanted something more and she wasn’t 
sure what it was. Besides, all her mar- 
ried friends seemed to have just as much 
trouble staying slim as her single friends. 

“T want to go on a diet and stick to 
it,” she sighed. 

“Why?” asked the analyst. 

“Because I’m too fat.” 

The analyst peered at her noncom- 
mittally. “What’s wrong with fattt?” she 
asked. The way she said FATTT, like a 
little explosion of finality, was depress- 
ing and annoying. 

“It’s socially unacceptable.” 

“Was your mother fat?” 


Ti took her a whole session to con- 
vince the analyst that she did not hate 
her mother, and subsequent sessions to 
discuss such questions as: How much 
did she weigh when she was born, was 
she breast fed, did she always like food, 
was her father fat, did big mean strong, 
did fat mean big, was she afraid of men, 
was she afraid of being a grownup wom- 
an, was she afraid of becoming preg- 
nant? She finally told her boyfriend 
about these discussions and he put her 
on a diet. He went on it with her. She 
lost 15 pounds and looked wonderful. 

Her boyfriend said he loved her like 
a brother but wanted to date other girls. 
She was hurt because, even though she 
felt the same way, she should have been 
the one to say it first. She began dating 
a lot of men and left the analyst be- 
cause all her old friends said she seemed 
just as crazy as ever. She gained back 
the 15 pounds because of all this busy 
social life, and good dinners, and drinks 
after work with peanuts on the bar, and 
a friend told her about a diet doctor. 

He gave her a list of all the things 
she was allowed to eat in one day and 
she could space them out any way she 
wanted. By eleven o'clock in the morn- 
ing, she had finished eating everything 
on the list. The rest of the day she suf- 
fered, starving, until he gave her a pre- 
scription for diet pills. Once a week he 
gave each patient a shot of a diuretic. 
After her first shot she went back to her 
apartment and after four hours of rush- 


ing to the bathroom she had lost se 
pounds. She weighed herself happi 


When she came to, she phoned the ¢ 
tor and he told her to eat salt and di 
water. He said perhaps the shot | 
been too strong for someone her 
and next time he would give her sq 
mild diuretic pills. 

Between the diet pills and the 
uretic pills, she got down to 97 pour 
Everyone said she looked hideous. | 
loved the way she looked. She was 
nervous from taking ampheta 
that she began smoking for the 1 
time in her life—two packs a day | 
mediately. Her internist gave her tt 
quilizers and vitamins and told her 
ought to fall in love. She did not 
him about the diet pills. 

She was now going to exercise a 
every day during her lunch hour sil 
she never ate lunch anyway. She fing 
became immune to amphetamines 
since they didn’t kill her appetite 
more she didn’t renew the prescript 
It was nice to be able to sleep at ni 
for a change. Slowly, she began to g 
weight until she looked normal, | 
she put on her hated 15 pounds. . 
other friend sent her to a clinic wh 
they promised you could lose 35 po 
in six weeks. They gave you your lu 
and supper every morning in two li 
cardboard boxes (you were not to 
breakfast), a total:of 600 calories a d 
and you also got an injection of a § 
stance taken from the urine of p 
nant women. This was supposed 
make you lose the weight where / 
needed it most. No~doctor exa 
her. When she asked where the doc 
was the nurse said he was on vacat 
and asked her if she had heart troul 
or diabetes. She said no. 

The first day, when she was lea 
the clinic with her two little boxes 
food, one woman in the waiting ro 
said: “This must be your last week, c@ 
gratulations!” 

“No,” she said, “It’s my first.” 
woman, who was fat, looked puzzled 

After four weeks she had lost £0) 
pounds and all she wanted to do 
cry and sleep. It was agony to get 
the office. She was hungry all the tir 
The nurse at the clinic gave her 
tranquilizers. At the end of the 
weeks she had lost six pounds, not: 
She really had only wanted to lose J 
but this was outrageous. The doct@ 
who had finally returned from vaca 
looked at her coolly. 

“IT guess we shouldn’t have bothe 
with you,” he said. “You're not 1 
enough for our method.” 

The same friend who had sent he 
the clinic called with the happy ne 
that at last she had found a good d 
tor, a nutritionist, who didn’t believe 
pills, who taught you portion conti 
and told you what foods to (continué 
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When Purina’ created Chuck 
zon® dog food, they found a 

7 to put the tastes dogs love 

» the food that’s best for them. 
_ They did it by creating a 
que combination of the flavors 
textures dogs enjoy. 

_ First, they take seasoned, red 
oles that actually turn into 

*, meat-like chunks when 

‘er 1s added. 

_ Then, they add flavor- 

ked bits that stay crunchy 
water. And you know how 

ts love crunch. (That’s one 
son they love bones so much.) 
_ The master stroke, however, 
he instant broth Chuck Wagon 
kes when water is added. It’s 
elicious, meaty broth that 

ers the crunchy bits and soaks 
) the meat-like chunks. 

The result is the finest dog 
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created Chuck Wagon 
for dogs who don't believe 
i dry dog food can taste good. 


And, today, there are three 
Chuck Wagon varieties to choose 
from. Chunky Beef, Chunky 
Chicken and new Puppy Dinner,” 
a delicious puppy food with the 
extra vitamins and proteins a 
growing pup needs. 

You might ask yourself, 
how does Purina know what 
tastes good to a dog? 


eres 


Simple. 

We have 160 dogs-our taste 
testers-who tell us what’s good. 

Every one of them has tried 
Chuck Wagon. And they’re con- 
vinced a dry dog food can taste 
good. 

Now your dog has to be 
convinced. 

The only way to do that is 
for you to buy Chuck Wagon for 
him, since he can’t buy it for 
himself. 

When you do, you might find 
it costs a bit more per serving 
than other dry dog foods. A better 
product always does. 

But, when you think about 
it, the only really expensive dog 
food is the one your dog won’t eat. 


a For your pet’s health... 
See your veterinarian regularly. 





More cigarett 
your cigarette 


1. Is your cigarette as long and as lean as our cigarette 
for more pleasure, more style? 





2. Does your cigarette draw as easy as our ~~ =! Cs 
cigarette for more tobacco enjoyment? , = 











3. Does your cigarette smoke slower 
than a 100mm cigarette —, 
for more smoking time? 


4. Does your cigarette come 
in a burnished brown wrap 
so it looks as good ee 
as it smokes? li { 


5. Does your cigarette sit neat 
in your hand like it was 
made for it and fit your face 
like it found a home? 


6. Does your cigarette give you 
all this yet cost no more than 
a 100 mm cigarette (which means 
more for your money)? 


If the answer to all these questions is yes, 
your cigarette is probably More. Because there's 
only one cigarette that’s so much more. More. 


The first 120mm cigarette. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








FILTER, MENTHOL: 21 mg."tar”, 1.6 mg. nicotine, av. per cigarette by FTC method. 
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d. She went immediately, and the 
unt of food he allowed her seemed 
‘mous after the clinic’s care pack- 
;. She lost ten pounds in two weeks 
learned that chicken and fish were 
d and steak and pork were bad; that 
sream was allowed, as was wine, and 
she had to eat breakfast. It was all 
‘ and wonderful and seemed easy. 
one even knew she was dieting be- 
se her meals were so normal. 

ut of course, being her, it didn’t 
_She went back to him every six 
iths, contrite, after an orgy of cookie 
ng, and finally she knew the diet by 
rt so she didn’t have to go back— 
ause she was too ashamed. 

t was during one of her fat periods 
she met the man she was to marry. 
vas love at first sight for both of 
n, although neither admitted it 
tt away. He was everything she had 
- wanted and he was unique. He 
strong and gentle, he loved books 
movies, and music and people, and 
ude and nothing scared him. They 
e married just before her thirtieth 
hday and she was glad she had 
ted and not married anybody else. 
was enormously successful in her 
ness, but they seldom talked about 
ness at home because there were so 
iy other things they were interested 
to talk about. They laughed to- 
er and found new restaurants to- 
er and commiserated over the scale 
y morning—because he _ always 
ed the same and she always gained. 






2 quit her job when she was six 
ths pregnant with their first child, 
»y, and then stayed home to enjoy 
and two years later had another 
d, a girl. During both pregnancies 
was under the care of a strict doctor 
after they were born she was glad 
e right back to her former self—15 
nds overweight as usual. After all, it 
id have been 40. She worried that 
children were going to be fat. She 
> them skimmed milk right from the 
. They didn’t know what a cookie 
until they went to kindergarten. 
he boy was skinny and active, the 
was chubby and sensitive. She knew 
‘tly what her daughter was going 
ugh; how awful it was to be a chub- 
child and how irresistible food was, 
cially cookies and candy and potato 
ys and all the things other kids ate. 
husband had been a skinny, active 
d and now he hated to deprive him- 
and she could see the same pattern 
heir son. But at least he could enjoy 
self now. His poor sister looked on 
nvy as he devoured his second en- 


tire dinner every night while she picked 
because she’d been snacking all after- 
noon with her school friends. 

She had long ago stopped smoking 
and given up pills, and now that she 
wasn't so young any more, her weight 
was a constant problem. Your metabo- 
lism is different when you hit 40 and 
finally you had middle-aged spread. 
She’d read that someplace. She _ still 
went to her exercise class faithfully, and 
sometimes she spoke of getting a job 
again, if just to keep herself away from 
home, which was the source of food. 
She would start a new diet and feel 
euphoric, and then they would have to 
go to someone’s dinner party where they 
didn’t serve until nine o’clock, by which 
time she had devoured every hors 
doeuvre in sight, had five glasses of 
white wine (with ice in it, made it go 
farther) and was ready to demolish the 
dinner. Or her rotten son would bring 
home ice cream bars. 

“Surprise, Mom!” he would say, as if 
he’d done her a favor. Who else was so 
lucky as to have an 11-year-old son who 
brought the family ice cream he’d 
bought with his own money? The truth 
was she never kept anything fattening 
in the house. What could she tell him: 
Im a pig so please bring something I 
can't eat, like a cactus. 

They were sitting on the deck of their 
beachhouse one summer weekend (she 
in her caftan, her guests in bikinis ) when 
a guest, an editor, asked: “Why do you 
drink Perrier instead of club soda?” 

“Because mineral water has natural 
gas,” she responded automatically, with 
the authority of one who has been 
through it all, “and club soda is made 
sparkly by adding salt. Salt bloats.” 

“Imagine! You know everything. You 
ought to write a diet book.” 

“Me?” 

“Sure. You write it and we'll publish 
it. 'm not kidding. Make it funny, the 
way you are when you talk about your 
diets. Tell about everything you went 
through and how you learned all the 
right things.” 

“But I’m fat,” she said. 


“Don’t be silly, you’re thin.” (Caftans 
were so wonderful. ) 

Since she had once been a writer of 
sorts, and since she certainly knew more 
about diets than anyone else in the 
world, she started her diet book the fol- 
lowing Monday. She called it “The For- 
merly Fat Housewife’s Diet Book.” One 
of the things she enjoyed about writing 
it was that she needed all her strength 
so she had to fortify herself with a good 
many snacks. When it was completed, 
she shyly showed it to her editor friend, 
who was enraptured, and before she 
knew it they were showing her layouts, 
a cover design and galleys to check and 
even having her photograph taken for 
the back of the dust jacket. She insisted 
they take it from the neck up. She’d 
always had a thin face. 

When her publisher told her she was 
going to go on a book tour she went on 
a strict diet. No sales would she lose by 
making mock of her own wise words! 
Slim and lovely, with new slinky clothes, 
she went on a three week tour of Ameri- 
ca. She appeared on television talk 
shows and was interviewed by news- 
papers. Photographers took pictures. 
The book went into a second printing. 
She lived on shrimp cocktails and cot- 
tage cheese, one or the other being avail- 
able in any restaurant in the United 
States. She loved being fussed over at 
first, but after a while it became boring 
saying the same thing over and over in 
each city, and she missed her husband 
and the children all the time. She spent 
a lot of the publisher’s money on long- 
distance phone calls home, but her edi- 
tor didn’t mind because the book was 
doing so well and everyone was already 
asking what she wanted to write next. 

When she came home, she rushed to 
the scale and discovered she had lost 
seven more pounds. They were going to 
a dinner party that night so she put on 
a knitted dress she had always consid- 
ered herself too fat to wear. It hung on 
her. She was as thin as she had ever 
dreamed of being. She still thought she 
looked fat in the dress. How could she 
have bought it? It wasn’t her. (continued) 


“Do you like it? It’s rock candy, and I used real rocks.” 
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ENCOURAGE YOUR 
CHILD’S CREATIVITY! 


MAIL COUPON BELOW 


AND GET THIS 
MODEL BUILDER’S 





FOR YOUR 
CHILD 


WITH TRIAL EN ROLLMENT | IN PARENTS MAGAZINE'S 


© Cultivates Creativity * Develops Manual Skills ¢ Imparts Knowledge © Brings Pride of Achievement 





What a great way to encourage your child’s creative talents! And 
what a wonderful source of pride and delight for your child...to 
fashion, with his own hands, beautiful and accurate replicas of 
famous aircraft and spacecraft...steamships and submarines... 
historic sailing vessels... high-powered racing cars...and so 
much more! Which is exactly what your child will be doing— 
when you enroll him in Parents’ Magazine’ss YOUNG MODEL 
BUILDERS CLUB. 





cmc KITEA ; ORT LU 


s 7 





IVVEL © 1 KIT EACH MONTH 
Besides ihe piocsure and inspiration for your youngster, think of 
the educational benefits for him as each month his model-build- 
ing skill increases while at the same time he becomes familiar 
with a new and different object of present-day or historical im- 
portance...through each new package of precision-built parts, 
ready for your child to assemble into a handsome, durable model 
that will long occupy a she of honor in his. own room, or in the 
family living room or den...as well as in yes youngster's heart. 





With each new medal your child assembles, his deftness and 
skill will increase. And so. will his knowledge—for with each 
month's model kit he will receive a booklet outlining the history 
and development of the original of the model-to—be constructed. 


Imagine the rich fund of knowledge your child will develop—as 
he builds models and learns interesting and important facts 
about a fantastic modern day spacecraft, or some historic sailing 
vessel, or a famous racing car or early model automobile. 


Think of the hours of instructive and constructive fun for your 
youngster! And think how his life will be enriched as his collec- 
tion of models grows and he points with ever-increasing pride to 
the products of his handiwork. Then, finally, consider what enor- 
mous dollars-and-cents value you are getting in being billed the 
member's price of only $2.29 (plus postage and handling) for each 


COLUMBIA & EAGEE month's complete Model Builders package. 


LUNAR SPACECRAFT MAIL THIS COUPON 
: TO ENROLL YOUR CHILD 


(asta StaSiasianvaStas Clete mare we ey 


Parents’ Magazine’s 
YOUNG MODEL BUILDERS CLUB, Dept. 3285 
P.O. Box 161, Bergenfield, N.J. 07621 


Please send my child, FREE, the Model Builder's Tool Kit and enroll the youngster 
as a member of your Young Model Builder's Club. With the Tool Kit please send the 
first Young Model Builder's package of parts for constructing the model checked below 
OC Spacecraft O Sports Car © Viking Ship ©) Helicopter 

With the above, include instructions and booklet of fascinating facts about the 
original of the model to be constructed. Bill me only $2.29 (plus postage and 
handling) for this package. If not thoroughly pleased, | may return the Young Model 
Builder's package within 10 days and owe nothing. Otherwise, you will send an- 
other package each month at the same price. The Tool Kit is my child’s to keep 
free in any event. | mz eee ancel membership any time after the child has received 
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four Young Model Builc packages 

i 
Name i 
Address i 

_ 
City i 

5 
State Zip Code 4 
Parent's signature i 





Canadian residents please send orders to PMMOS Ltd., Suite 102 
130 Merton Street, Toronto M4S 1A4. Canadian orders are shipped from Canada 
at a slightly higher price 


You can order a 1-year (10-issue) subscription te ) Childre n's Playcraft, easy-to- 
make fun activities for children up to 12, for $4.98 (regularly $6.95 —save s 
$1.97). Send no money now. .. you will be billed later. Just check here O MB10 i 
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the party she spent most of the 
sitting down. Everyone wanted to 
all about her tour. They made a 
uss over her. She ate macadamia 
and decided to give the dress away 
thrift shop for a tax deduction. 
ugh the gloom of her own thoughts 
eard her husband saying happily 
ir dear friends: “She conned them! 
e the way she conned them.” 
nied who? She looked at him, 
ed on the couch with a look of 
love and pride on his face that she 
confused. “That title,” he went on. 
s not fat and she’s not a housewife. 
t’s a terrific title. Inspired.” 
was fat,” she corrected him. 
ou were not fat,” he said. “It’s the 
you're built. You're beautiful and 
and you're crazy.” 
nytime you want to trade him in,” 
est friend said, “Ill take him.” 
en they got home they went into 
itchen to have a nightcap. “You 
nice to say that,” she said. “Most 
don’t say nice things like that about 
wives in front of other people.” 
ve been saying them to you for 
. he said, “but you don’t listen.” 
e took some ice cubes out of the 
er and there was a new box of ice 
bars in there with a note taped 
with freezer tape. She recognized 
son’s atrocious handwriting imme- 
ly before she saw his signature. 
ear Mom: Welcome home. I fig- 
you'd be poking around in here 
re too long. Please don’t stay too 
NY the way you are now. I thought 
were just perfect before. Ethan.” 
e never signs anything ‘love, ” she 
but happiness welled up inside her. 
ad noticed her. The rotten kid was 
g to grow up to be a charmer. Just 
is father. 


s father was already opening the box 
r a big dinner. “No!” she cried. He 
the box back into the freezer. 

No?” 

You're not hungry,” 
habit.” 

Let’s go to bed,” he said. 

lh, she’d get fat again and thin again 
supposed, People didn’t change the 
its of a lifetime. Or maybe she would 
age. It didn’t seem to matter very 
‘+h any more. She was more than that. 
had always thought it funny that 
put your height, sex and coloring on 
r drivers license—but never your 
zht. Obviously they knew that your 
ght was not a permanent method of 
tification. She was beginning to 
ize, at last, that it wasn’t any kind of 
tification at all. End 


she said. “It’s 


MAKE 
YOUR 
MARK 


See pages 116-117 


Decide first the size and color scarf 
youll make, and the design you'll use. 
If you can’t draw and want something 
more elaborate than a plaid or dots and 
dashes, use tracing paper (available at 
the art supply or stationers where you'll 
buy your felt-tipped markers) to trace 
a pattern from a wallpaper, smooth sur- 
faced fabric, print or illustration in a 
book. Decide, too, what colors the de- 
sign will be and buy your felt-tipped 
markers in those colors—fine points for 
drawing the outline of your design and 
thicker points for filling in areas of 
color. 

Purchase the chiffon you'll need for 
the size scarf you want. Make sure that 
ends of lengths are cut absolutely 
straight across the width of the fabric. 
For a scarf of several shades, French 
seam together half-widths of chiffon. 
For squares, fold the entire cut edge to 
meet a selvage edge, and trim the lower 
layer of fabric even with the selvage 
edge of the upper layer. 

Place your tracing paper pattern over 
a sheet of white paper or white illustra- 
tion board, and the chiffon over the 
tracing paper. With a fine tipped mark- 
er, trace the outline of the design. Shift 
the chiffon so that you can continue to 
outline the design, allowing it to mean- 
der over the fabric. Fill in broad areas 
of color with wider felt-tipped markers, 
holding the fabric taut with your fin- 
gers, or fitting it into a large embroidery 
hoop. 

When you've completed the design, 
finish the edges of your scarf. You may 
roll and stitch, edge with fringe, or have 
professionally picoted. For the last finish, 
draw or baste a line for the hemstitch- 
er to follow (check the Yellow Pages to 
find a hemstitcher in your area). If 
youre adding sequins, stitch them to 
the chiffon by hand. 

We used polyester chiffon for the 
scarves we decorated, but if you just 
happen to have a length of silk chiffon, 
by all means, use it. Other sheers—or- 
gandy, voile, georgette—can also be 
used, and if youre adept at free-hand 
drawing and don’t have to trace your de- 
sign through the fabric, choose crepe, 
and decorate it to resemble a Spanish 
shawl. Remember that the ink of the felt- 
tipped markers will not show up against 
very dark colors—so don’t choose black 
or navy blue for your scarf. Markers 
should always be deeper in tone than 
the fabric to be decorated. Make sure 
they're the indelible variety so that your 
scarf can be hand-laundered in a cold 
water detergent. To save time and work, 
test a decorated swatch first. End 








Journal Shopping Center 


THE HEART HAS ITS SEASON 
PAGE 108: Flower sprigged sheet. used as back- 


ground, is_Yesterday’s Carnation pattern by 
Wamsutta. Porcelain dinner plate, a Tiffany pri- 
vate label pattern called Coeur Fleur; sterling 
Silver heart picture frame, $155; white porcelain 
heart box, $20 and flower decorated heart box, $45, 
are from Tiffany & Co., Fifth Ave. and 57th St., 
N.Y.C. 10022. Cherub entitled Blind Love is one of 
a series of six love figurines in Capo di Monte 
porcelain, $56 ea. from Ginori, 711 Fifth Ave., 
N.Y.C. 10022. Sterling silver heart pendant, $125; 
crystal heart pendant, $36, and amethyst pendant, 
$40. from Gindi, 153 E. 57th St.. N.Y.C. 10022. 
Interlocking stainless steel hearts, designed by 
Merle Steir, $21 ppd., will be available after Feb. 
1st from Customer Sales Dept.. Museum of Modern 
Art, 1i W. 53rd St. N.Y.C. 10019. Bamboo heart 
boxes, $32 a nest of two; heart soap, $4.50 a box of 
three cakes. and heart decorated candle, $5. all 
from Jennie B. Goode, 1194 Lexington Ave., N.Y.C. 
10028. Linen tray cloth in Pink Heart pattern, $45 
set including two napkins—one of a group of heart 
decorated items for bed and bath, from D. Porth- 
ault, Inc., 57 E. 57th St., N.Y.C. 10022. 


PAGE 109: Lower right: Heart shaped pillow with 
felt tipped pen to write your message, $10; heart 
decorated pouch, $3; heart decorated enamel jug, 
$14.50 and candle, $5, from Jennie B, Goode, 1194 
Lexington Ave., N.Y.C. 10028. A needlepoint box to 
work from a kit: order #67758 @ $3. Postpaid from 
L.H.J. 4500 N.W. 135th St., Miami, Fla. 33059. 


FASHION: A CHORUS LINE OF JUMPSUITS 

PAGE 110: MONTGOMERY WARD crinkle cloth 
Jumpsuit with wooden buttons and seli-tied belt, 
$26. Mail order through Montgomery Ward's 
Spring i976 catalog. JONES NEW YORK cap- 
sleeved. cotton, dropped shoulder jumpsuit with 
drawstring waist: $63. At Bonwit Teller. N.Y.; 
Jordan Marsh, Boston; Burdine’s, Miami; and 
Chicago: Famous-Barr, St. Louis, Mo.; MONT- 
GOMERY WARD zip-up blue denim mechanic's 
jumpsuit; $25. Mail order through Montgomery 
Ward’s Spring 1976 catalog. MONTGOMERY 
WARD rope-trimmed, western jumpsuit with cord 
belt; $30. Available at selected Montgomery Ward 
stores. RONALD KOLODIZE FOR CONCEPT Vil 
red polyester jersey jumpsuit with smocked elasti- 
cized waist and zip up front; $80. At Bergdorf 
Goodman, N.Y.; Charles Sumner, Boston; Hutz- 
ler’s, Baltimore; Sakowitz. Houston; Hixon’s, Mil- 
waukee, Wisc.; and Joseph Magnin, all stores. 


ACCESSORIES: Cream, gauze shirt worn with 
Jones New York jumpsuit, by LADY MANHAT- 
TAN; printed scarf by ECHO. Shoes worn with 
red Concept VII jumpsuit by GOLO: bangles by 
ALEXIS KIRK and LECOUR JOHNSON. 


PAGE 111: CONCEPT VII checked cotton seer- 
sucker jumpsuit; $98. At berguor! Goodinan, N.Y.: 
Charles Sumner. Boston; Sakowitz. Houston; 
Hixon’s, Milwaukee, Wisc.; and Joseph Magnin. all 
stores. CALVIN KLEIN aviator-style. terra cotta 
poplin jumpsuit; $130. At Bloomingdale’s, N.Y.: 
Saks-Jandel, Chevy Chase, Md.; Jordan Marsh, 
Miami; Jacobson’s, Jackson, Mich.; May-D & F, 
Denver, Colo.; Bullock’s Wilshire, L.A.; and 
Norstrom Best. Seattle. LIZ CARLSON railroad 
stripe, roll-up sleeved jumpsuit with drawstring 
waist: $46. At Wallach’s, N.Y.; Ivey’s. Carolinas; 
L.S. Ayres, Indianapolis; and Stix, Baer and Fuller, 
St. Louis, Mo. For more stores write Liz Car!son, 
1411 Broadway. N.Y.. N.Y. 10018. att. Sally Ran- 
del. HAPPY LEGS khaki jumpsuit, in rayon and 
polyester gabardine, with self-belt and plaid trim; 
$48. At Bloomingdale’s, N.Y.; Garfinckel’s, Wash- 
ington, D.C.; Lory’s, Miami: Parisian. Birming- 
ham, Ala.; Hughes and Hatcher, Detroit; and I. 
Magnin, all stores. 


ACCESSORIES: from ‘left: Rust Qiana shirt by 
SHIP 'N SHORE, rope bangles by LECOUR JOHN- 
SON. With Calvin Klein jumpsuit; bracelets by 
ALEXIS KIRK, stripe shirt by CALVIN KLEIN, 
shoes by BRIOLETTES. Shoes shown with Happy 
Legs jumpsuit by KORK-EASE. 

BOTH PAGES: All shoes by FOOTWORKS unless 
otherwise noted. Turtleneck leotards by DANSKIN. 
Watches by DYNASTY. Performer’s hats by 
WOODY SHELP. 


All prices approximate. 
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THE CHRISTENING 


By Marjorie Wlach 


One sleeping sample 
Three-week piece of life, 
Crum pled against me 

Like a vined flower on the wall, 
I feel your trusting warmth, 
Your petal-newness. 


Today you were pronounced 


“A child of light.” 


Now I know 

The words are true. 
Your small ray shines 
Into my darkness. 


I sense an old recurrent message— 

And a newer hope. 

Tee) 
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Dial & -8351. Fla. customers dial 800-432-7521 (for ordering only). 
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EXCITING NEW EASY-TO—MAKE 
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100% washable acrylic yarns 
A cuddly 48x63 inches 


























Great for beginners 


magine showing this to friends and saying you made it 
yourself! No special skills needed. Even if you’ve never 
re Coy etoaret aby sewing or knitting you can make this afghan. The —_ 
secret is in our incredible daisy flower loom. With the ~~ 
daisy loom, you simply loop the yarn (by the numbers) 
around the various pegs on the 514” circular loom. It’s 
as easy as 1, 2, 3! Presto—your afghan is “blooming” 
with luscious green, yellow and white daisies! 


Your daisy afghan fits in any room... any set- 
ting. It’s sure to become a family favorite and a 
treasured heirloom in the years to come. Included 

in this kit are complete easy to follow instruc- 
tions, daisy flower loom and acrylic yarns to 
Rene buy gececunelgelt oe UE LE rN ler am 
oe) 
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BACK- GUARANTEE ‘COUPON TODA 
Ladies’ Home Journal Kits, Dept. 11236 

4500 N.W. 135th St., Miami, Florida 33059 

Send___Daisy Afghan(s) #67571 @ $14.99 plus $1.50 postage & handling each. 
(J Send me Stitchery Catalog #61014 @ 50¢. 
Enclosed'is check or'm.o.. for $___{_—— 
appropriate sales tax.) 

YOU MAY CHARGE My: ( Master Charge* 
ACC == 


Be a ae Exp: Date 
*If using Master Charge, also indicate the four numbers 
above your name here__— 


(N.Y. & Fla. residents add 


CL] BankAmericard 


Name____ 


(please print) 


Address 


eee State 


A-WEEK SPEED PHONE SERVICE 
Dial 800-327-8351; Fla. 


FREE: 24-HOUR 7- DAY- 
for our charge customers (for ordering only). 
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with adoring kisses. “He’s a mini,” Dor- 
othy crooned. “Aren't you, baby?” Na- 
poleon rewarded her with another 
round of ecstatic kisses. I stood by si- 
lently while Dorothy received five min- 
utes of rapturous affection. And sud- 
denly I knew I wanted a Napoleon of 
my own. I wanted someone to bounce 
to the door to meet me, to cover my 
face with adoring kisses, to follow me 
around with that look of complete idol- 
atry. You know the look I mean, Irv. 
The way a young painter looks at a 
Rembrandt or Titian. The way Zsa Zsa 
looks at mink. The way I hope you'l 
look at me some day. 

The very next day, I started looking. 
Since I was “just looking,” I wandered 
into the first pet shop I saw. I told the 
owner I was “just looking” and would 
like to see some miniature poodles. The 
owner placed several black puppies on 
the floor beside me. I liked them all but 
nothing happened. Inside, I mean. 
Somehow I was sure I would get a spe- 
cial feeling inside when the right poodle 
came along. Like the special feeling I 
got the day we met and I knew this 
wasn’t going to be just another date. 
Then suddenly something reached out 
of a cage and touched my shoulder. I 
turned around and the small paw came 
out again and playfully tapped me. I 
reached into the cage for the small 
black bundle of fur and held IT in my 
arms. IT gave me a few pink-tongued 
kisses and snuggled happily in my 
arms. I stared down at the baby face 
and smiled. I knew I had found my 
poodle. I mean . . . OUR poodle. 

Irv, please don’t be angry. You're 
away so much and it gets so lonely. And 
I promise you won't have to do any- 
thing. I'll do everything. I'll brush her, 
and bathe her, and walk her. And if 
she gets sick, I'll sleep in the den and 
take care of her. But when you're away, 
lll have someone to hold close to me. 

You've always spoiled me. Please 
spoil me just this one more time. Please 
love our Josephine (Isn’t that a mar- 
velous name?) ... she’s waiting to love 
you. 

How much longer is that CBS Affili- 
ates meeting going to last? We both 
miss you. 

I love you... 
JACKIE 


Irving Mansfield 
Mayfair Hotel 
London, England 
November 3, 1960 


YOU SON OF A BITCH! 


You may never see this letter I’m so 
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steamed! Ever since Tuesday, when 
you casually told Billy Rose and Joyce 
you were going off to Europe with Er- 
nie Kovacs and Edie the next day. The 
point is you never mentioned it to me 
once . . . but even worse, you never 
asked me to go along. That’s why I 
didn’t say good-bye. That’s why, when 
I saw you dragging out the suitcases, I 
went to a double feature. How can a 
man go off to Europe and leave his wife 
alone? I thought marriage was supposed 
to be a fifty-fifty deal. But the way 
things are going in this marriage, you're 
getting both fifties. 

I know you have to go to L.A. every 
other weekend on business, but I can’t 
understand Europe. Europe has always 
been so special for us. How could you 
ever walk down Old Bond Street with- 
out me? Have dinner at the Coq Hardi 
without me? Walk up the Via Sistina 
and sit on the roof garden of the Hass- 
ler in Rome without me? How can you 
take all that away from me? 

You are a real bastard . . . and at this 
moment, I hate you. Everybody in New 
York thinks we are practically joined at 
the hip. I guess you're the only one who 


doesn’t think so. 


(Editor’s Note: This letter was never 
mailed. It was found among Jacque- 
line Susann’s papers a few months ago. 
And Jacqueline did go to Europe. Irv- 
ing Mansfield called from London and 
she took the earliest plane possible. ) 


Irving Mansfield 
Navarro Hotel 
New York, N. Y. 
November 9, 1962 


Doll! 

Tll never travel with my mother 
again! No, I don’t mean that. Mother’s 
been marvelous. She loved Vienna. She 
loved Istanbul. She loved Tel Aviv. She 
loved New Delhi. She didn’t miss a sin- 
gle museum, cathedral or temple . . . 
and we almost lost her in the Taj Mahal. 
What I mean is... I'll never go on a 
tour again. I'll never go anywhere again 

. without you. 

I need you for so many things. To pull 
me out of bed in the morning with a 
“Come on, Jackie! The plane leaves at 
ten. No, Jackie! Don’t go back to sleep. 
Here’s your orange juice.” I need you to 
help me pack. To remember all the 
things I always forget . . . my makeup, 
the big rollers for my hair, the special 
vitamins to make my nails grow. To get 
a cab when it’s raining and there aren’t 
any cabs. A porter when there aren't 
any porters. The best seat on the plane 
when the plane’s been booked solid for 
the past six months. 

Irv, how do you make all these 
miracles happen? And why am I in 
Hong Kong struggling with my mother’s 
































Valpak? Because I have a cena 
understanding husband who knows 
mother shouldn’t travel around 
world alone. Next stop . . . Tokyo. 
Honolulu. Tl call you from there. 
news from [literary agent] Annie La 
Williams about Every Night, 
phine!? This waiting is a killer. 
I get back, I'm going to plunge right 
a novel. I think I have a great ti 
Valley of the Dolls—all based on 
little red dolls in the medicine chest 
Home... November 14. I can’t w 
Unless it’s to go to the john, I'll nef} 

let you out of my sight again. 
I love you 

JACKIE 

P.S. Call and make an appointment 
Dr. Davids for me. I have a tiny | 
It’s probably nothing, but we mighiff 
well make sure. 


Palm Beach, Florida 
April 29,1966‘ 
Dear Irv, 

You're out on some golf course 
an Indian name I don’t remember an 
can’t even call you, but in case I am ‘ 
out doing an interview when you retu 
I want you to know the good news. ¢ 
man in New York just called. He 
I'm Number One on the bestseller lis 
The New York Times next Sunday. 
wow!!! 

Irv, it’s finally happened! Valley 
the Dolls is Number One in The 
York Times! It’s such a great feeling 
want to get out. I want to run down | 
beach and tell everyone the ney 
“Look, everyone . ©. look at me... 
Number One in The-New York Tim 
Get it .. . Number One!” Then I want 
kiss everyone I see, and look up at 
sky and thank God for making it happ 
and thank Him for you. What a team 
are. I couldn’t have done it without ye 
It can’t be done alone. There has to 
someone behind you who cares. Som 
one who won't give up. But mostly I 
cause it’s no fun alone. Sharing is t 
best part. ; 

Irv, now I'll keep all my promises) 


I TAKE THEE, JOHN | 


By Norma Weber | 


Put up several stars—some here, some 
there— 

Let moon slide slowly into view. 

Move lawn swing nearer honeysuckle 
vine— 

Hire cricket to rasp a tiny tune or two. 

W aft scent of baking bread through | 
opened window, 

Look well to hair and robe and shoe. | 

Sedate nervous Dog—hide him in 
doghouse. 

... Let tender thoughts accrue. | 


Listen for swish of tire on driveway— _ 
It's you! It’s you! It’s you! 


_ Tl give up smoking and pills and 
fer take more than two drinks. Any- 

tonight we'll bust out the Dom 
jignon (see, I've already forgotten 
ut the two drinks) and run up a 
e phone bill and tell everyone we 
iw the good news. 


CJ 
Jow. remember, Irv, about the Dom se 
ignon .. . don’t start without me. e In 
J love you... ’ 


JACKIE 


ng Mansfield | 
verly Hills, Calif. ee = _~ a 


yruary 6, 1971 
I! ~ 4 i. 
nother cold, cheerless day. Couldn't 
»p last night. Wrote until about 6 a.m. 
| about 30 pages. Then tore every- 
ag up. It was all just a lot of yellow 
rer. Sometimes I feel I'll never finish 
ce Is Not Enough. The Karla char- 
sr keeps bugging me. Wanted desper- 
y to call you. . . just talking things 
would have helped. But I figured if 
yas 6 a.m. in Atlantic City, it would 
3 a.m. in Beverly Hills and it’s lousy 
vake someone up at that hour. 
sot up early this morning and had 
akfast in the dining room. Room 
vice is no fun when youre alone. 
favorite waitress (the one who has 
old poodle) gave me a huge bag of 
e toast. She knows how I love to feed 
pigeons on the boardwalk. But it 
; cold and rainy and the boardwalk 
; deserted. Not even the pigeons 
wed up. God, Atlantic City in the 
iter! It shouldn't happen to anyone. 
valked for miles . . . past the Bingo 
lor... the Ritz... the Chelsea... 
king for one lousy pigeon. Finally, I 
re up. I leaned against the board- 
k railing and started talking to my- 
. If Irv was here, I wouldn’t mind. 
» could walk along the beach and I 
id hold on to him and he could hold 
to me and I wouldn't mind the cold. 
‘ouldn’t even mind the rain. And it 





udn’t be just another cold, cl ] ee pe ie : LAA 

ye another cold, cheerless | G33 =< 2 = - % \ i P 

7. | hate being alone. I hate being | * 2 = ie Aa ae — b Z pS alae ee 96 
e «9 


hout Irving.” And suddenly I knew ; Jy: 
as going to bust out crying. Those ees ec eek Gam tS a g 
) words .. . “without Irving”... al- | esas 5 | See 
st put me away. I could feel the terri- 
ig loneliness. 
[hen two pigeons came circling to- 
rds me. And then a few more. Soon | 
s surrounded. It was like being back 
Venice and San Marco’s Square in 
ypier days. I tossed the whole bag of 
le toast to them and everything was 
right again. 
think I’ve licked the Karla problem. 
is time, itll work. I want to get home. 
‘ant us to be together again. 

I love you... 








JACKE 
‘queline Susann’s “Dolores” will be en Eve Filterand Menthol. 18ino “tar” 
blished this summer as a full-length Warning: The Surgeon General Has Determined 1.3mg. nicotine av. per eigarete by FIC Metho 
vel by William Morrow & Co., Inc. That Cigarette Smoking Is Dangerous to Your Health. 
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ADVERTISEMENT 


Losing 78 pounds 





saved my marriage. 


By Nancy Hall — as told to Ruth L. McCarthy 


Rises nothing like 185 pounds to 
come between a husband and a wife. 
Especially when I was the one carry- 
ing all the weight. Billy’s friends 
used to call me Big Red, but I didn’t 
know it at the time. All I knew was 
that Billy was staying out with the 
boys more and more while I stayed 
home and got fatter and unhappier. 

I blame Billy for part of my 
weight problem, though. You see, I 
was a teen-age bride and he took me 
on so many ice cream dates before 
we were even married that I started 
popping diet pills just to get into my 
wedding dress. But the pills made 
me so jittery, I almost had a nervous 
breakdown. Finally, on my doctor’s 
advice, I gave them up. 

Of course, after I was married, I 
wanted to impress Billy with my 
cooking. But it’s rough when there’s 
not much money. So we had a lot of 
pinto beans, pork, lard, bread and 
ice cream—unless the hunting sea- 
son was on. Then we’d have deer 
and rabbit casseroles and we’d see 
who could outeat the other. Billy is 
over 6’ tall and I’m only 5/114” yet 
I usually outdid him. Naturally, I 
piled on the pounds until I split the 
seams on everything I owned. 

By the time I’d eaten myself 
into a size 18 dress, I was really a 
grouch. I wouldn’t even let Billy 
have his friends over. And I abso- 
lutely refused to go camping with 
him. I knew the other wives would 
be there in their cute bikinis and all 


is 





At 185 pounds, it took a lot of pinto 
beans to fill out this smock top. 


160 








Now I’m 107. pounds, Billy likes me in 
a bikini, even if the sun isn’t out. 


BEFORE AND AFTER 


Height 


Weicht ssn 
Bust 
WiaiStanmaine 


MEASUREMENTS 


Before 
5'1 ly, ” 
185 lbs. 





After 
5/1 lf, u 
107 lbs. 
SA 

25 


. 3314" 
seo 


I had to show off was a lot of rolls. 
As a result, Billy began going his 
way and I went mine. Even so, it 
wasn’t till someone took my sister 
for my daughter that I finally did 
something about my weight. 

I'd seen those magazine stories 
of people who had taken Ayds® Re- 
ducing Plan Candy, so I decided to 
buy the chocolate fudge kind at my 
local drugstore in Crossville, Tenn. 
I took two with hot water before each 
meal (I don’t drink coffee) and 
those Ayds did it for me. By follow- 
ing the plan, I lost a pound or twoa 
week with no strain. 

Quite honestly, I’d never been a 
breakfast eater, so I just had the two 
Ayds in the morning. At lunchtime, 
I had two more, then a sandwich or 
salad, And before»dinner, I’d have 
my last two Ayds for the day. Then 
I'd eat what I wanted—even some 
dessert. Only I ate much less be- 
cause Ayds had a way of satisfying 
my appetite. And Ayds didn’t make 
me nervous. They contain-no drugs. 

I must admit that it took about 
three months before people noticed 
I was getting slimmer. The reason 
was I was still covering up my figure 
with my old clothes. But when I 
finally got down to 107 pounds and 
bought a new wardrobe, everybody 
thought I’d lost the weight “over- 
night.” The change in me was so 
dramatic that I became a completely 
new person, both ‘physically and | 
mentally. I'll tell. you, Billy didn’t | 
want to go anywhere without me. 

This brings me to one last thing | 
Td tike to say for the benefit of all | 
women. Don’t think as I did that) 
once you get your man, you can do 
anything. There’s a lot of competi-_ 
tion out there, so losing your man 
can be easy if you let yourself go. 
That’s why I say losing 78 pounds | 
on the Ayds plan saved my marriage. 

Note: Want to try the Ayds 
plan? We'll send you a certificate 
worth $1.00 off on your first box of 
Ayds (redeemable when returned to 
us with proof of purchase), plus a 
free fact-filled 32-page booklet on. 
the causes of overweight, and how 
Ayds helps you. Mail 10¢ for post- 
age and handling to Campana, Dept. 
LH-026, Batavia, IL 60510. 











































HE EDGE 


continued from page 105 


“Tired?” asked Juno. 
“A little,” he murmured. 
‘Would you like something to eat? 
bet you haven't had any dinner.” 
‘Later,” said Mike. “We have some 
ags to do first.” 
[heir love-making was passionate. He 
veloped her with his arms, and held 
+ with a near ferocity that also was 
uw desperation. Afterward, Juno said 
tly,.“It’s better all the time, if that’s 
isible.” 
ike lifted his head from the pillow, 
brushed her eyelids with his 
uth, 
She looked at him intensely. “Oh, 
ling, I love you. Do you love me as 
ch?” She caught herself, and there 
a moment of silence. “I shouldn't 
that, Mike. I'm sorry. As long as I 
e you as I do now, I’m happy.” 
ike said nothing. 





no sighed heavily. “No, that’s not 
, either. I'd like to be with you all 
time.” 

I wish we could disappear to some 
th Sea island,” Mike said. “Just make 
, walk the beach and swim naked in 
r blue water, just the two of us. No 
er people. Turn our backs on the 
Id forever.” He laughed. “I suppose 
t dream is as old as the human race.” 
Id settle for a week,” Juno said. 
she rolled on her side, nestled her 
don his shoulder. 

Mike,” she said, “Why don’t you 


EXPRESS LANE 
UNDER $50 ONLY 


change your life? We’d be so good to- 
gether. Youre a bundle of nerves the 
way things are. I’m not talking about 
getting married. I just want to be with 
you.” 

Mike covered his eyes with his fore- 
arm. 

“T'm afraid 'm a coward, Juno,” he 
said. “And very selfish. I don’t know 
what I want. I don’t even know what 
will happen next politically, or even if I 
want anything to happen.” 

Hesitating, Mike continued, “After 
this election, if I get through it, I’ve got 
some hard decisions to make. Whether 
to get out of the business—I’ve about 
had it with the House of Representatives 
—or whether to go for the governorship 
or the Senate two years from now.” 


Hie ran his fingers through his hair. 

“And maybe you'll understand, 
though I don’t know why you should, 
that I just couldn’t bring myself to hurt 
Susan that way. She doesn’t deserve it. 
She’s put up with too much with me. 
And it would rip up the kids. ?'d wreck 
the lives of four people.” 

“But you have your own life to live, 
Mike. Do you love her?” She had never 
put the question that directly. 

Mike exhaled slowly. “Pm not even 
sure I know what love is anymore.” 

“Maybe you just love yourself best, 
Mike.” 

“Maybe,” said Mike. “I do love Susan, 
in many ways, yes. There’ve been too 
many years, and she’s coped with so 
much, mainly me.” He paused. “I just 
couldn’t hurt her. I don’t want to hurt 
anyone. There’s too much hurt in the 
world as it is.” 

“Someone has to get hurt in the end, 


PURCHASES 


Mike. That’s the reality of it.” 

“God, I hope not.” 

He stopped again. “That’s my weak- 
ness. I want things both ways... . Can 
you love two people at the same time?” 

“Not if you're me,” Juno said. 

“T suppose what I've said is a cop-out 
and selfish,” Mike said. “I’m sorry, 
Juno.” 

“No, don’t be sorry, Mike. I’m sorry 
I brought up the subject. I’m a big girl, 
and I ought to know what I’m doing, 
and you never once tried to fool me. 
I'm not much good at sharing, that’s all. 
I want you to myself. So there, I’m self- 
ish, too.” 


She propped her head on her hand 
and her eyes probed his face. “Maybe 
we should stop seeing each other Mike?” 
Juno questioned. 

“Maybe we should . . .” he said re- 
luctantly. He pushed up the pillow be- 
hind his head and suddenly became 
alert. He laughed. “But you know damn 
well what would happen. I’d call you to 
see how you are, and then Id be right 
back on your doorstep again, and if you 
had any sense at all you’d throw me out, 
but you wouldn’t, and there we'd be 


again.” 
“Youre right,” she agreed. Then, 
punching the pillow, she said, “Okay. 


We've discussed it enough. How about 
some ice-cold champagne? I’ve got a 
bottle in the refrigerator and some 
snacks.” 

“Great,” Mike said enthusiastically. 
“Nothing better. How come you always 
think of everything?” 

In the kitchen he uncorked the cham- 
pagne and found two glasses while Juno 
fixed a plate of caviar and brown bread. 
But by the time they had settled back in 
bed, with the tray between them, the 
festive mood was gone. Mike could feel 
the events of the day crowding in on 
him again. 

“Did the radio say anything about 
Army people in the auditorium when I 
was getting my guts kicked out of me 
tonight?” he asked. 


“No, I don’t recall that it did,” Juno 
said thoughtfully. “Why?” 
Firowning: Mike replied, “Well, one 


thing happened tonight that worries me 
more than anything else. A couple of 
martial law people, both in uniform— 
one a colonel—were in the back of the 
room watching Joe and me get kicked 
around by that bunch of hoodlums. They 
just stood there, with their arms folded, 
looking.” 

“My God,” said Juno. 
to do anything about it?” 

I don't know yet, but I have to do 
something. I’m sure I'll have to have a 
press conference tomorrow, and maybe 
I'd better do some sounding off. I’m in 
the soup anyway. Probably did a dumb 
thing in saying I’m against (continued) 
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“Are you going 


International Silver’s 
“let’s be friends” 
hostess set 


International Silver wants you to have this beautiful $12-value host- 
ess set for only $5.00. It’s their way of getting to know you, and calling 
your attention to one of their many attractive silverplate patterns. And 
what a way to serve up a storm of compliments at your next party! 


The silverplated dish measures 93” x 6” and comes with its own 
serving spoon in International’s famous “Interlude” pattern. 


We think once you've lived with this set, you won't want to live 
without more International Silverplate. 


Limited quantity. So order your hostess set now. And at the same 
time, why not order one or more for upcoming gift-giving occasions? 


LIMITED OFFER. MAIL THIS COUPON TODAY 


American Archives, Dept. WP8 
122, Charles Street, RO. Box 1776, Meriden, Conn. 06450 


Please send me the hostess sets indicated below. I am enclosing an additional 50¢ for 


each set ordered to cover postage and handling. (Connecticut residents, add 35¢ sales 
tax for € ich set ordered.) 


One hostess s 
@ $5.00 


[—] Save 50¢. Save $1.00. 
|__} Two hostess sets: $9.50 Three hostess sets: $14.00 


(Check or Money Order) 


Total amount enclosed $- 











Name as 

Address EES 

OEE Rae = State Zip 

Offer expires Decem|! 76. Offer rood! in U.S.A. except where restricted, taxed or prohibited 
by law. Allow 28 days for delivery. International Silverplate is a product of International Silver 


Company, Meriden, Connecticu 
UO Please send me the latest 


American Archives catalog. I enclose 50¢ for postage and 
handling. 


°International 1976 
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THE EDG 


continued 





that bill. The events of the last few 
have pretty well sealed it for me.” 

“What can I do?” asked Juno, “ 
thing?” 

“Nothing, I’m afraid.” 

Juno reached for the champé 
bottle. 

“How about some more? You 
Tll get us some more caviar.” 
padded into the kitchen . 

With his left hand, Mike touched 
bed where Juno had been. Someho 
didn’t seem real that he was 
Everyone has a Juno somewhere, 
thought, in his head if nowhere else 
wondered if he was beginning to 
a permanent double life. It was 
posed to be a lousy thing he was ad 
but he didn’t feel lousy. The fact 
he only felt lousy when he left Ji 
Guilty? Yes, a little—sometimes to 
Juno as much as toward Susan. But 
could anyone judge whether he 
right or wrong? He shut the troub 
question out of his mind, as he alw 
did. 

It was after six in the morning w 
they stirred. Juno lay with her head) 
Mike’s shoulder; ‘her auburn hair sj 
ing over his chest. Mike could k 
early morning sounds out in the str} 
His mind began* to race toward 

events of the day. 

“I have to go pretty. soon, Juno,” 
said. “The boys will be waiting for 1 
wondering where I’ve been and pr 
ably having some close suspicions.” 

“I know,” replied Juno quietly. 
think you've already got your m 
locked into that press conference q 
every thing else.” 

“Tm afraid it’s going to be a ro 
one. Then I have to take the Red 
Special back to Washington tonight. 


A; they were kane coffee, J 
spoke slowly, and with a slight ‘hes 
tion. “Mike, before you go, we have 
talk. I have something to tell you—son 
thing I couldn’t bring myself to say | 
night.” 
She had an expression on her face il 
Mike had not seen: half concern, h 
fright. 
“After the election, win or lose, y 
and Susan will be going away for 
decent rest. I think that might be a go 
time for me to go away too, for qu 
awhile. Maybe even before the electid 
except I don’t want to lose my voj 
That’s one sure vote for you. Anyway 
think I’m going to go away with a frie} 
of mine who likes me, and I like him ai 
maybe it'll be better for all of us.” 
Mike searched her face for expressi 
Juno was looking down. (continue 
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lovely house gift 
~ Ora super 
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ches high; elf is 16 inches long. The ladder 
ed to m nd. To order. soupoN below 


Fill out coupon and enclose check or money order. Allow at least 4 American Home 
weeks for delivery. Sorry, no C.O.D. orders. Canadian re dent , pay Dept. PLG 

by International Money Order (U.S. currency) available at Canadian . 
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Get thiselegant5-piece .. | 
monogrammed crystal setting "°"" i” 


and, at the same time, receive—on approval—an 
5-piece setting—yours to keep for the regular 
Crystal Shop price! 


Now ... own the luxurious personalized 
crystal you’ve always wanted... 
but never thought you could afford! 


Imagine . . . this complete. 5-piece setting of shimm 
Litchford Crystal . . . each piece permanently engraved 
your own initial . . . for just $1... and, at the same time 
receive, on approval, another identical setting .. . yours to 
for the regular Crystal Shop price! 

1 offer? We want you to hold this delic 
beautiful crystal ‘and see for yourself its sparkling elegan 
exquisite quality. For only $1 you get: 12-oz. Stemmed G 
...8-0z. Stemmed Wine Glass... 12-0z. Tall Drink Glass. 
oz. Double On-The-Rocks Glass. . . 8-oz. Beverage Glass. 
fully coordinated crystal pieces that blend beautifully with 
temporary and traditional table settings—provide the 
glass for every occasion. And the charm of your initial on 
Ess aoe a pees ee touch as it DPRES things togethes " 
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Old World cranemanaee” bieuds: with pacdcant technolo 
create delicate, superb quality engraving—permanently e 
—and completely dishwasher safe. Smooth, fire-polished 
rims grace each piece... a feature found in the most expe: 
handmade coysiale 

nd tha e beginning. Along with your first per, 
ized crystal setting, oir receive a second identical 5- 
setting—on approval—and from then on, another identic 
ting automatically, about once a month—always on appr 
of course. Pay only after you decide to keep each shipme 

And here’s the best part. You can enjoy this superb cry: 
the low Crystal Shop price because we buy in large quan 
directly from the manufacturer. Then we ship direct to 
We have no retail stores, no salesmen, no commissions to 
And because we buy exclusively for-our. Homeward 
families, we can pass these economies on to you. 

That’s why each shipment is yours for only $5.98 plus 
ping and handling. You may cancel any time after exam 
your introductory setting. Complete open stock availa 
other shapesys sizes and patenae accessories, too. 


No fixed number of settin o bu y—it’s up to you. You alo 
cide how many 7 settings vou want—and even how fast you 
them. Beginning with your introductory setting, you'll see 
you a complet your, set sooner—at substantial savings. 


» gl arcon 70 rysta2 vay now. ar 
OUT PCISUNANLCE Stal Sel —for 


$1. You won't ‘find this fine ‘personalized crystal settin 
sale in any store, at any price—because beautiful 

grammed Litchford Crystal is avajlable exclusively 
Homeward House. Don’t wait. Mail coupon with just $1 t 
to start your set of elegant personalized crystal. 












distinctively yours. = 
from Homeward House. 


China not included in this offer. St yh) 
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How to select truly elegant monogrammed oval 


1. Check the engraving. Is it permanently engraved and dis 
washer safe? 

2. Note the rims of each glass. Do they “bubble” at the edge: 
or are they smooth “‘fire polished’”’ rims? 

3. Is the glassware versatile and coordinated to offer you 
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me 
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Homews USE © Crystal Shop Cricazo, M.60605 
Here’s n iroll me and ga postpaid my first 5-piece setting person- City 
[ez] alized wi tial indicated at the right. Also include in the same ship- : 
ment, my secor 41 setting—on approval—together with a bill for the State__o Zip 
Homeward Hous e of just $5.98 plus shipping and handling (and applicable 
sales tax). I unde: t I will receive—on approval—an identical setting My monogram initial is (please print) Y00: 
about once a month wi! | may keep for the Homeward House price of only 
$5.98 plus shipping and handling (and applicable sales tax). I may cancel at AMCDE HGULJKLRL MNOVYORSTUM WX 
any time after examinin introductory setting. 
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THE EDGE 


continued 


omebody I know, Juno?” 
No. At least I don’t think so. I’ve 
out with him a fair amount during 
long absences from you. Anyway, 
asked me to take a trip with him 
_.. well, I think I'll go.” 

ike felt his throat tighten and his 
seemed to flood. He fought it down. 
no reached for a tissue and held it 
wr nose and eyes. 

iké, you have your life to lead and 
‘e going to stay in politics, at least 
e you do, and I have a life to live 
s it is, we don’t know where this is 
g us. A lot deeper, so far, than 
r of us could have dreamed. Ill 
have any regrets, Mike—Tll always 
love with you—but I have to think 
self too, just as you have to think 
urself and decide what is right for 


life.” 


e took his time before answering. 
can’t blame you, Juno, and I’ve 
for it. Ill always love you, too. 
t can’t go on this way forever. You 
have a life, and one that has some 
tion to it. When we have these long 
ces I lead a different life, and I 
you do, too. I seem to be leading 
al different lives all the time, just as 
m to be several different people. 
times, I think that you and our 
together has all been a fantasy and 
rreally happened. ...” 

es car horn suddenly sounded 


ike moved to her and kissed her. 
eturned the kiss tenderly. 
omething’s happened to me, Juno. 
ever been this way before. If you 
ay, I'll feel a part of me is gone, 
thing that has been terribly im- 
aint to me, even to my sanity. I think 
saved me from going nuts and mak- 
a public spectacle of myself in the 
Jess.” 

f we're going to try different worlds 
awhile, probably permanently, it’s 
or to start now Mike. We're just go- 
'o make it harder for ourselves.” 

‘ou sure?” said Mike, uncertainty 
s face. 

es,” said Juno. “It’s best. For both 
3. And I better not be at campaign 
‘quarters anymore.” She touched 
theek with her fingertips. “Be care- 
larling.” 


e campaign lurched into high gear. 
nm and the children arrived from 
‘hington and took up residence in 
“apartment. Susan substituted for 
» and made appearances when his 
dule got too tight. Mike realized 
‘v what an effective team they had 


































become. Susan joined in interviews with 
the press, and had one or two of her own 
with women editors. She handled ques- 
tions easily and skillfully and defended 
Mike’s position on martial law. There 
were family pictures with the children 
during which Susan would joke and 
laugh with the photographers, bringing 
smiles at the right moment from the chil- 
dren, who thought the whole thing a 
bore. 

From then on, Mike was on the 
streets, before every group in town. His 
talks, defending his position, developed 
into a set speech, molded to anticipate 
questions and to capture audience inter- 
est before he could say anything that 
might lead to heckling. 


ashe heckling, in fact, had dwindled, 
and people were giving him a chance to 
speak. Sometimes he thought they were 
even listening carefully. He was gener- 
ally regarded as the underdog, and he 
played the part without conceding it. 
His theory, an old and tried one, was 
that an underdog has everything to gain 
by putting the challenge. 

Mike’s reputation as a strong cam- 
paigner stood him in good stead as the 
press wrote him up as the man fighting 
for his political life, waging the more ag- 
gressive campaign. 

Between stops, single reporters rode 
in the car with Mike for interviews. 
Under careful guidance from his cam- 
paign adviser, Charlie Mantel, Mike 
tried to figure out ways to give each re- 
porter something special, and yet not 
upset any news arrangements with 
others. He submitted to careful briefings 
every night, usually at two in the morn- 
ing, to get ready for the next day. When 
he was on the campaign trail and away 
from headquarters, Charlie stayed in 
close touch with him by phone. They 
knew that one of the worst things that 
can happen in any campaign is to be 
caught by surprise. 

But Mike was caught by surprise this 
time. 

He thought the interview, on his way 
to a Lions lodge, was routine. How did 
he feel? “Great.” Was he discouraged by 
the polls? “Not in the least.” How much 
did his position on the Special Powers 
bill hurt him? “Quite a bit, but I think it 
was the right stand.” And so it went. 

The interviewer this time was Eleanor 
Cartwright of the Advertiser. 

“Congressman, maybe you'll think 
this is an unfair question, and maybe it 
is, but I have to ask it anyway. We have 
received a report from a reliable source, 
which seems to check out, that you have 
been seeing one Juno Zanone, a di- 
vorced interior decorator, and that in 
fact you have been having an affair with 
her. Have you?” 

Mike felt the blood surge through his 
neck and temples. It was a flush he was 
certain could be seen. His throat tight- 
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ened. He was supposed to be a trained 
professional accustomed to surprise 
questions. But he gave what profes- 
sionals later thought was a most unpro- 
fessional answer. 

“Why is it relevant?” he asked, forc- 
ing a casual tone. 

“Youre a public figure. Anything 
about you is relevant. Also, our paper 
has proof, if it’s needed.” 

“It’s also, as you suggested, an unfair 
question.” 

“Ts that your answer?” 

“No, it’s not. Even if what you say 
were true, I don’t see what bearing it has 
on the campaign or my performance as 
a congressman.” 

“Your answer must be, then, “No com- 
ment, because I don’t hear you denying 
it. Do you deny it?” 

That was it. “Yes” was a lie, a lie it 
was quite possible, indeed probable, he 
would be caught in. “No comment” was 
a weak evasion that would be inter- 
preted as an admission. 

He took the plunge, and it seemed as 
though another person was saying the 
words. “No, I don’t deny it. I did have 
an affair with her. But it’s over now. It’s 
a thing of the past.” 

Cartwright put down her pencil on 
the pad across her lap. She was through 
writing. (continued) 
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‘to stealing. I've handled every. 


THE ED 


continued 


She half smiled. “Well, Pve 
hand it to you, you’re a brave mj 

“And probably a very ee i 
said Mike, half to himself, “andi 
off the record.” 

“Agreed,” said the reporter .“T} 
off the record, that is. Foolish? W 
I to judge? I’m envious, that’s al 
laughed. i 

Why shouldn’t she laugh? SI 
the story of the campaign. 

Or maybe the second story. 


was, after all, an issue about fii 
and slavery. 





































They arrived at the lodge ang 
met by Tom O’Hagan. Mike 
greeted him. 

“Tell them to wait. I’ve got a 
make.” 

“Theyre getting a little fii} 
said O'Hagan. “Been waiting 
while.” 

“Too bad. Just hold them. ¥ 
the phone?” 

O'Hagan whisked him off to a 
past the unhappy and protesting 
of the “welcoming committee.” 

Mike dropped a coin and 
Juno’s office. He heard Juno’s 
firm, in control and clear. 

“Juno, I can’t talk long. Listen 
in a jam. It’s out, about us, and | 
you ought to stay away from the 
At least be away if Eleanor Cart 
of the Advertiser tries to reach ya 
Im sure she'll try.” ) 

Mike told her about the inter 

“Why did you say anything? 
didn’t you just deny it?” 

“T couldn't deny you, Juno, as 
didn’t exist in my life. Anyway, sk 
her paper has proof. Now I’m sun 
did bug the place. 

“T really don’t care any more. A 
tired of apologizing, which I seem 
doing all the.time to everyone—t 
to Susan, to politicians. They’ve aj 
accused me of everything from t 





one of those attacks directly and h 
ly, and maybe that’s all I have goi 
me.” 

He waited for her to say som| 
more, but she didn’t. 

“T don’t know. I’m sorry, Juno) 
I’ve got you into it, and youll be 
just when you want to do som( 
different with your life.” 

“T still don’t understand why yo 
to admit anything, Mike. Tapes ¢ 
ways be faked. They can’t prové 
thing, bugs or no bugs. No one wé 
ing pictures in the bedroom.” | 

“It may have been almost as ba 
said. “Listen, search the house | 


| 
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sck everything, especially the bed- 
mn. If you find nothing, they still 
ld have removed it. And if the Ad- 
iser has it, it would be far worse to 
about it. That would be a bigger is- 
than the charge.” 

It wouldn’t bother me one damn bit. 
inkit’s a private matter.” 

here was a moment of silence. “Have 
told Susan?” 

No. I'm going to now.” 

YHagan was tapping on the glass of 
booth. 

I'm sorry, Juno,” Mike said. 

Don’t be sorry, Mike. I’ve told you I 
e ng regrets. I hope you don't, de- 
e all this.” 

No, I don't,” Mike said slowly. 
odbye, Juno. Try to call me from 
srever you are.” 


le dropped another coin, ignoring 
‘urgent presence of O'Hagan on the 
ar side of the glass. He dialed his 
rtment. Susan answered. 
Susan, I’m in a phone booth, late for 
yeech in the other room. Listen, I’ve 
a bad one for you, and you must 
>me a chance to talk to you. I'll be 
e right after the speech; but I had 
all now. Don’t answer the phone un- 
get there. . .. No. It’s more serious 
that. It involves you and me. I 
st talk to you, not on the phone. If 
one calls, let it ring. Gotta run.” 
fe felt himself being propelled by 
agan in the direction of the meeting 
: where he was surrounded by a now 
ly agitated committee. He moved 
ng, automatically shaking hands as he 
at, desperately trying to remember 
nes as familiar faces moved into view. 
41 then he was before a makeshift 
‘lium and a microphone, apologizing 
) being late and swinging into his 
tine speech. He tried altering it for 
occasion, but it was no use; he was 














» desultory applause, but no hissing, 
he noticed that three or four men 


way off the dais and signaled to 
Magan to keep people away from the 


‘nad Mantel on the phone. 

Cancel the rest of today, Charlie. I'll 
up the schedule again this eve- 

z.” He told Mantel about the inter- 

with Eleanor Cartwright. 

‘ve got to get back and talk to 

an. 


}Couldn’t you deny it?” Mantel asked. 
‘Maybe I should have. But I didn’t. 





“Nobody expects you to answer ques- 
tions of that kind. Half the press is in 
the same boat. So what do we do when 
this thing breaks tomorrow? Concede 
the election? Why the hell have we all 
been breaking our necks around here 
anyway? You could have at least con- 
sulted with us before you answered the 
question.” 

“There wasn’t time. And even that 
would have looked bad, maybe worse. 
What good is a consultation? What do 
we do then? Cook up a story?” 


Miike could hear Mantel’s deep sigh 
over the phone. 

“Maybe you're right. But it probably 
ends the campaign for all of us.” 

“Tm so down anyway, I'm not sure 
this will make it any worse. If I were 
caught in a lie it would be ten times as 
bad. I'd get it both ways. I'll talk to you 
about it later.” 

He hung up and left the booth, 
blindly shaking a few outstretched 
hands as he made for the door. 


“The Advertiser is running a story to- 
morrow about me and a girl named Juno 
Zanone. It’s irrelevant and unfair, but 
it’s true. I did have an affair. But it’s 
over. I’m sorry, Suze. Very sorry. I love 
you and now I’ve hurt you—the one 
thing I didn’t want to do.” 

Susan had been sitting on the edge 
of the bed, her face expressionless. She 
turned and lay sideways, with her back 
to him. 

Mike’s heart ached for her. He sat on 
the bed and touched her shoulder. 

“I am sorry, Suze.” The words 
sounded empty. He felt cold and cruel. 
There was so little emotion left. Any- 
where. Toward anyone. 

Susan lay completely still, unrespon- 
sive. 

Mike walked to the window and 
looked down to the street two floors 
below. People were coming home from 
work, They all looked normal, leading 





John V. Lindsay, 54, was mayor of New 
York City from 1966 to 1974. Before 
that he served four terms in Congress. 
He and his wife Mary live in New York. 
They have a son and three daughters. 





normal lives, working and_ returning 
home each day at the same hour. 

Susan rolled onto her back, her arm 
covering her eyes. 

“Would you like me to leave, Mike?” 

“No, I wouldn’t Susan.” 

“Why did you have to say anything?” 

“T don’t know. It’s going to become 
public in any event. I’m afraid the oppo- 
sition has some proof.” 

“I think it all has to do with your 
damned ego.” 

“Maybe. But that’s too simple.” 

“Then it’s me.” 

“No, Susan, it’s not you. It’s me.” 

“That’s not true.” She began to cry. 

Mike returned to the bed and sat 
down again. 

“T told you it’s over.” 

“What do you want me to say? That 
I'm glad? That it doesn’t make any dif- 
ference? It makes me look just great, 
doesn’t it?” 

“T guess that’s true of both of us.” 

“There you go again. You and your 
damn politics. Well, ’'ve had enough of 
it. I hate it and I hate all your people— 
always protecting you, making me the 
eternal non-person. I wish I could dis- 
appear forever.” 

Her eyes blazed and she moved away 
from him. 

“Susan, if you stick with me I think 
youre going to get your wish about be- 
ing out of politics. I guess I’m down the 
drain.” 


More in control of herself, she said, 
“ve loved you so much, Mike. You 
can’t imagine how lonely and difficult 
it’s been, knowing that most of your life 
is elsewhere, with other things and other 
people. We’ve never had a chance to be 
us, not since you've been in this busi- 
ness, anyway.” 

“T do know how you feel, Susan. We're 
both so uptight—and I’m the one who 
made you that way—that we can’t relax 
together, even at home.” 

He paused, helpless to find the right 
words. 

“T love you, Suze, and I don’t think 
our lives should be blown apart.” 

“No, you don’t love me Mike.” She 
looked at him directly. “Oh, you like to 
come home once in a while and the fam- 
ily looks good in a brochure, and I know 
you like the kids, although half the time 
you can do without them, but I think 
you've stopped loving me. If you ever 
did.” 

Mike reached for her hand. “I think 
that if we ever tried living apart we'd 
find out that what you just said is not 
true. I know I would. The awful thing is 
that I’m not sure I'm capable of love, 
real love, the kind you understand, any- 
more. My life has become so cynical, and 
the jungle of politics such a way of life 
with me, that everything has gotten sour 
and cynical along with it. I hardly know 

(continued on page 184) 
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Cucumber and Beauty 


by ANA MAHER 





Every woman, at some time in her life, faces the spectre of an aging 
skin. Most women never solve the problem, and finally become resigned. 
A fortunate few find the answer and are rewarded with a complexion that 
remains fresh and youthful all their lives. 

Ten years ago, | had this skin problem. Nothing very serious, but when 
| took my mirror over to a bright light, | could detect evidence of dryness 
and tell-tale signs of advancing years. And | didn’t like it. | knew that these 
were danger signals that warned of an aging skin. 

| was also very bewildered. | had always taken the best care of my skin. 
And no matter what | did, my complexion showed no improvement. Finally 
| became resigned. After all, everybody gets older and most of us show 
our age. 

Then one day | had a visit from an elderly widowed neighbor. This charm- 
ing lady was about seventy, but she had the most beautiful, moist, youthful 
skin. | remarked about it and mentioned my own skin problem. 

She told me she used a marvelous cream which had been formulated by 
her late husband, a physician, and that she made it herself. “Try it,’’ she 
said, and then she left and returned with a jar of this cream. 

So | tried using my neighbor's cream. 

In only three weeks, | began to see a marked improvement. My skin was 
fresher, clearer, smoother. After two months, my former dry, dull skin was 
revitalized. My skin now had a youthful, almost translucent quality. | was 
thrilled with my neighbor's formula. 

For six years, this kind lady kept me supplied with this cream. And | want 
to tell you that my skin was more vital and younger looking than it had 
been when | first started to use it, six years before. 

Then my neighbor died suddenly—and with her went that wonderful 
cream and its secret ingredients. | was saddened by the loss of a good 
friend—and dejected by the loss of a miracle cream. Her family told me 
that her personal papers revealed no formulas of any kind. | was desperate. 
But | did have three jars left from the last batch she had made. 

So | took the cream to one of the best known analytical cosmetic chem- 
ists. The cost of the analysis was enormous, but | got what | wanted. | had 
the wonder cream formula. 

It had a base of pure cucumber juice, two super-moisturizers, three nat- 
ural lubricants, and a special component to keep the cucumber juice fresh. 
My chemist told me that the formula consisted of only safe, pure ingredients 
—no hormones, estrogens or steroids. 

| made a batch of cream for myself, following the chemist’s instructions. 
Then my friends and relatives began using it. And in every case, the results 
were absolultely astounding. 

Soon friends began insisting that the cream should be made known and 
available to all women, since the problem of aging skin is universal. 

So my cream was put on the market four years ago, with the financial 
help of an uncle. It is called Cucumbre Frost. 

The same wonderful results experienced by me, my friends and relatives 
were repeated time and time again by women all over the country. | have 
in my file hundreds of letters from grateful women telling of the remark- 
able results obtained with Cucumbre Frost. 

Treatment is not a complicated ritual. | don’t have time for that and 
the chances are you don’t, either. You apply Cucumbre Frost at bedtime. 
eae it on all night. It feeds, protects and nourishes your skin while you 
sleep. 

| know what Cucumbre Frost can do for you. Therefore, | offer you this 
UNCONDITIONAL GUARANTEE. Try it. See for yourself in your own mirror 
how, after a few treatments, Cucumbre Frost helps revitalize dull, dry, aging 
skin. How, when used regularly, Cucumbre Frost helps facial skin to regain 
lost smoothness, moistness and freshness. Many women wrote me of aston- 
ishing results after only two weeks. Some take longer. But | say this to you: 
lf, for any reason, you are not delighted with Cucumbre Frost—return the un- 
used portion to me for a complete refund. No questions asked. 








You have the opportunity to have a vital, youthful, lovely skin—at no 
risk. Cucumbre Frost can be purchased only by ordering it directly from 
me. Simply fill out the coupon and mail today. 

197 i AAHER, INC 19 WEST 44TH ST., NEW YORK, N. Y. 10036 
re EET = 
| ANA MAHER Inc., DEPT. 1702-R, 19 West 44th St., New York, N.Y. 10036 
| Please rush Cucumbre Frost to me. | must be completely satis- | 
| fied with the results or you guarantee prompt and full refund upon 
the return of the unused portion of Cucumbre Frost. | 
| enclose $5 (check, cash, money order) send 2 ounce—regular | 

size 
| | enclose $8—send 4 ounce—double size. | 
7 Name - ft x 
| Address | 
| 

City bee _State Zi | 
bo So So ee ee ee 








We'll bet a bark or meow that ai 
lovers ‘‘must have’’ these sterling silvi 
charms with breed of dog, cat or bi 
embossed on front. Persian, Tabby, Sil 

mese, Angora; Parakeet, Canary; aif 
breed of dog. Print name to engrave ¢ 
back. 34”. $5.95 in 14K gold, $1 
Jamaica Silversmith, LHJ2, 407 Roci, 
away Ave., Valley Stream, NY 11581. | 











Hungry for cooking news? 
“Women’s Circle Home Cooking’’ is 
handy digest size, full of reader teste 
recipes of every description. There ar 
monthly recipe contests. Reader recip 
swap. Dozens of interesting departmen 
cover every cooking need. A new issu 
each month. 12 issues, $2; 6 issues 
$1.25. Home Cooking, Box 428-PER 
Seabrook, NH 03874. 





















Sterling zodiac rings 
It's always a good sign to select thesé 
heavy and handsome zodiac rings fot 
him or her. Solid sterling silver, the bi 
bold contemporary designs by famou 
designer, James Russell, blend divine} 
ly fashion-wise. Specify sign or birth 
date. Sizes 4,5,6,7,8,9,10. $9.98. Ad 
35¢ p&h. Vernon, L2E, 510 S. Fulto 
Ave., Mt. Vernon, NY 10550. | 
| 
‘| 




































“Iwas flat-chested all my life 
and now Im busty-and believe 
me, busty is better!” 


‘Iwas always really flat. In high 
chool they called me ‘Twiggy.’ I 
eally felt bad about my figure. I mean 
y hips were only 34’ yet they were 
inches larger than my bust. When- 
ver I saw a girl witha pretty bustline 
felt cheated somehow, like I was 

st missing out onall the fun. I never 
ven had dates. And then suddenly, 
ith Mark Eden it all changed. I 
ained 3 inches in 14 days and just 
ent right on up from 32" toa full 

8", asix inch gain. Now! havea 

hape I'm really proud of. I go places 
nd do things I wouldn't have 
reamed of while I was flat-chested. 
get lots and lots of wonderful com- 
liments—and I’ve got a boyfriend 
ho thinks I look unbelievable.” 


er two million Mark Eden Develop- 
rs have been sold to women who, like 
thy, wanted fuller, shapelier bust- 
nes. For thousands Mark Eden has 
ansformed flat bustlines into firm, 
hapely fullness. For many others it 

as reshaped the drooping look to a 
auter, smarter, younger silhouette. 


«Cathy, do you dress 
ifferently with your new figure?” 


FA. “Well, before I wore a lot of 
urtlenecks and stuff to hide my bust- 
ine, and there were lots of clothes, 
wimsuits and things, that I was too 
self-conscious to wear, but not any- 
more! It’s opened up a whole new 
vorld for me—And one other thing, 
bought a new bra the other day— 
mean, before Mark Edenan A cup 
as too large for me—but this new 
raisaCand it fits me really snug— 
nd it doesn’t have any padding. I 
ways hated wearing padded bras.” 


« “Cathy, did you ever try 
nything besides Mark Eden to 
prove your bust?” 


A. “Oh, just about everything. 
Nothing worked and I was ready to 
resign myself to wearing padded bras 
he rest of my life.— And then I tried 
Mark Eden. After years of frustration, 
twas almost too wonderful to believe. 


) Mark Eden 1976, 24970 Hesperian Boulevard 
Hayward, California 94545 A 








But there it was, every time I looked 
in the mirror—for the first time in my 
life—a real bustline.” 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs spe- 
cial techniques safely and effectively. 
Mark Eden is the world’s most suc- 
cessful bustline developer. Over two 
million Mark Eden Developers have 
been sold and every one covered by a 
complete Money Back Guarantee. 


QO. “Cathy, then your new bustline 
gave a definite boost to your self- 
image and your confidence?” 


e “It's incredible! You see, there's 
something special about a full and 
shapely bustline. It’s a whole different 
look it gives you—in anything you 
wear. I feel it makes me look more fem- 
inine, I know it makes me feel that way 
—more feminine and more attractive. 
Anyway, I've been flat and now I'm 
busty—and believe me, busty is better!’ 


For years Mark Eden has carefully 


| “Life is More Exciting 
ith my New Bustline.” 


An interview with Cathy Neal at San Francisco, California 


documented and published the actual 
photographs of women who have 
achieved dramatic new bustline size 
and beauty and while we do not state 
that every woman will achieve results, 
thousands of women report that the 
Mark Eden Developer has given them 
the kind of bustline they’ve always 
dreamed of. 


QO. “Cathy, how about 


recommending it to other girls?” | 


A. “Oh, my yes! Look what it did 
for me and I thought I was hopeless. 
What does a girl have to lose by try- 
ing it—it’s fully guaranteed and if she 
doesn't get the results she wants she 
can get her money back.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark 
Eden Bustline Developer and Course 
for only two weeks, you do not see a 
significant difference in your bustline 
development, simply return the devel- 
oper and course to Mark Eden and your 
money will be promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete— you receive the fab- 
ulous Mark Eden Developer... you 
receive a complete course of instruc- 
tions, fullyillustrated by photographs, 
which shows and tells you exactly 
how to use this remarkable developer 
for your maximum results... and you 
receive the MARK EDEN MONEY 
BACK GUARANTEE. 


Mark Eden 


- 
| 

I 
P.O. Box 7843 Dept. LH-43 | 
San Francisco, CA 94120 | 
Please RUSH me my Mark Eden | 
Developer and Bustline Contouring 
Course. I understand that this course i 
is complete and that there will be | 
nothing else to buy, and that if I do I 
not see satisfactory results in bustline |! 
development within two weeks, 
Ican return everything toMarkEden | 
and receive my money back. | 
For the above complete course and 
Bustline Developer I enclose $9.95 | 
plus .50 for postage and handling. 
I 

| 

| 

I 

| 

| 

I 

I 

J 


[_] Cash [_] Check [_] Money Order 


No COD’s accepted 
Shipped in plain wrapper. 
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Rattan wall rack 

Interesting and attractive solid rattan 
wall ornament provides six strong rat- 
tan hooks for towels, clothing, etc. Use- 
ful in many areas of your home, rack 
adds handsome wall interest as well. 16” 
wide; 17” high. $6.95 plus $1 p&h. 
Catalog, 25¢. Fran's Basket House, 
LH2, Rt. 10, Succasunna, N.J. 07876. 





Tops for your table 

Pistol-grip, stainless steel flatware is 
authentic reproduction of Early Ameri- 
can pattern. Luxurious satin-finish en- 
hances any table. 50-piece set has 
Colonial hollow-handle knives, 3-tined 
forks. Complete service for 8 is $22.95 
plus $2 p&h. Crown-Castle, Dept. PGS- 
180, 51 Bank St., Stamford, Ct. 06901. 





Rope pearls 

These hand-knotted pearls are lovely 
in luster, iridescence and creaminess. 
Has a Sterling silver clasp. Comes in a 
leather pouch, gift boxed. 8 mm. 54” 
rope, $9.95 plus 75¢ p&h. 21” matinee 
length, $5.98 plus 60¢. Both, $14.95 
ppd. Happy House, Dept. LHJ2, 114 
New York Ave., Freeport, L.I., NY 11520. 





“Sherry 

This lovely shoe, with glove soft leather 
uppers, walks happy with your casuals. 
Cushioned insoles for extra comfort. 
Comfy, low one-inch heels. Camel, 
black, navy, red or white. Sizes 4 
through 12, N, M, W. $12.95 plus 90¢ 
p&h. Sizes over 10, add $1. Sofwear, 
LJ-2, 1711 Main, Houston, TX 77002. 


HERE IS CREATIVITY 
IN ALLOF US. 


a MY NEW CATALOG OFFERS 
YOU MORE THAN 
300 WAYS TO EXPRESS YOURS? 
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A needle nut? 
Then, you'll be delighted with ‘‘Stit« 
Sew,”’ published bi-monthly. Unu 
Different. You'll become a membe 
the ‘‘Pins & Needles Sewing Club” 
you subscribe. Each issue is fu 
needlework, patterns, gossip, des 
etc. $2.50 per year. Stitch ’N Sew, 
428-EPE, Seabrook, NH 03874. 


Icy-Hot has been giving arthritis 


rheumatism sufferers blessed tempo 
relief from minor aches and pains 


you have to do is rub it in to send 
to sleep. Guaranteed to help, or 


money back. 314 oz. jar, $3; 7 oz., 
J. W. Gibson, Dept. LE, 180 No. M 


gan Ave., Chigago, IL 60601. 
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flowers, ornate sti ie quiet scenes, 

“This is the creative joy at NeedleArt, “3 
Gnd the Elsa Williams NeedleArt Catalog. 
helps you express it. : 

e catalog fe as more than 300 
_ crewel and canvas designs in all. Many are 
Elsa Williams’ exclusives and others are b 
other gifted NeedleArtists. 

In addition to fine designs and thee: 
highest quality materials; many pages of — 
the catalog are devoted to helpful dagams_ ; 
and informative articles. 

To receive your copy of the 
Elsa, Williams NeedleArt Catalog, 
send this coupon. he 


ee 


| The NeeulleAt Catalog: ff \ 


have enclosed a check for $1. Please Aad ae 
me the new Elsa Williams NeedleArt Collection I 
a Catalog, and the name and location of my 
cf nearest dealer. _ 
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‘MINUTES —TWICE DAILY FOR 14 DAYS, 


THAT'S ALL THE TIME WE ASK... 
nd we guarantee you will start looking 


ears slimmer —and that’s only your 
peautiful beginning! 


NGENIOUSLY SIMPLE 


o complicated exercises. No rigid diets. 
ithout disrobing, do one simple, pleasant, 
hythmic “5” minute exercise twice daily, 
ing comfortably on your back, whenever 
vou have the time during the day or 

svening (even while watching TV). Because 
t activates your major muscle groups at one 
sime, it instantly starts its concentrated 
limming, firming, and shaping action on 
‘our total figure. 


AMAZINGLY EFFECTIVE 

he Figure Shaper action concentrates 

ainly on your waistline, hipline, and upper 
ighs...the areas that emphasize an aged 
ody look when you're overweight. It even 
elps firm up your bustline. By 

peeding up your metabolism, it helps burn 
p stored calories, releasing excess water, 
urbing your appetite without suppressants. 
ou'll increase your energy factor, vigor, 

nd well being...and we guarantee you'll 
ee results in 3 days...start looking years 
immer in 14 days! 


iAAY GOODBYE TO RIGID 
JIETING—EAT ANYTHING 
OU WANT (JUST 20% LESS) 


ith the Figure Shaper Plan, there’s no 
eed to give up any of the foods you love 


la’ ror 
oDiniquic 


ar 


How does « 
a girl begin to 
look like this ? 


or subject yourself to rigid dieting. Just cut 
down about 20% of your food intake 
(without giving up any of the “goodies” you 
love) until you reach your normal weight. 
After that, the 5” Minute Figure Shaper 
exercise done twice daily will help keep you 
firm, slim, and shapely...and it can put an 
end to your ‘“‘weight-loss-gain’’ cycles 
without any further reductions in food 
intake—no dieting! 


IT’S COMPLETELY TESTED 

It's Medically Tested, Fitness Expert 
tested...and they all agree: 

It’s the safest, simplest figure shaping plan 
you can use to slim down and shape up 
your figure quickly. It follows the physical 
and physiological laws accepted by the 
medical and fitness professions in slimming, 
shaping, and helping to revitalize your 

























figure. That’s why we can make this broad 
no-nonsense guarantee... 


OUR GUARANTEE 


“You can stop dreaming NOW...with our 
‘5’ Minute Figure Shaper Plan! Use it for 

14 days, and if you don’t start to lose inches 
and pounds, improve your vitality, fitness, 
posture, work off body tensions, feel and 
look slimmer...to your satisfaction... return 
the Figure Shaper Plan for your 

$7.98 refund. No questions asked!” 


RESULTS THAT STAY 


After reaching your normal weight, one “5” 
minute exercise twice daily, at your 
convenience...without any further 
reduction of food or dieting, will help keep 
you slim and shapely. It can also help 

break your “weight-loss-gain” cycles 

for good. 

STOP DREAMING 

AND DO IT NOW! 


Use America’s most successful figure 
slimming and shaping plan. Over 600,000 
customers have chosen our “5’’ Minute 
Figure Shaper Plan to slim down fast. 
Results are proved. Some have lost as much 
as 15 pounds and 5 waistline inches 

in 14 days! 

Of course, results vary, but we guarantee 
you will get the results you want if you 
follow our instructions, or your $7.98 will be 
refunded. Shouldn't you “wake-up” now 
and start to make your dreams of a beautiful 
figure come true? 


Give us 2 hours and 20 
minutes to lose 5-12 pounds, 
and 2-4 waistline inches... 

and thefts just the 
beginning! 


| i See aan oe ce ee 
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| Joseph Weid ;Beauti | 

. “reator >¢ Ss since 1936 
Yes, | Want To Stop Dreaming. OSEP e| er Creator of Beautiful Bodies since 1936 ! 
rch . 

| want to see real results. You promise | Minute Figure Shaper Plan Dept. BA/NW | 

that I will begin to see my figure shap- | I 

»} ing dreams come true in 14 days. Re- | 24100 ERWIN STREET, IN caicry estar ersten saacaict Wut avanealieioteve isive esetobeets ele, atvarete AGG yreavange sh iaysts I 

i | member, I’m trying your scientifically | WOODLAND HILLS, CA.91364 | 

Hi | tested and proved ‘'5’’ Minute Figure | I am enclosing $7.98 (plus $1.00 for ship- nate | 

~ | Shaper Plan at no risk. If 1’m not com- | ping and handling) for your ‘5’’ Minute DNS a aire aicieahee Nay eae ass SERS Eig ay ete aie eS 2 ISS | 

"| pletely satisfied with the pounds and | Figure Shaper and illustrated guide. Cali | 

») inches I’ve lost in 2 weeks, | will re- | fornia residents add 6% sales tax. Enclosed Er EE neem chit | 

| turn the exerciser and booklet in good | is [J] Check [J Money Order (no C.O.D | 

} condition for my $7.98 refund....no | accepted) for total of $.............-20008 | 

questions asked! | Please allow 3 to 4 weeks delivery. STatejaevernccetetasateievetvecers (er oetevers ctciaxey te reas Zip | 

fee eo Le Se ee a ten ee ee en eS a ee =? 

Joe Weider 1975 Another Fine Product By Weider Health and Fitness IN CANADA: 5 Minute Body Shaper, 2875 Bates Road, Montreal, Quebec. 
eee ON ae ee Ee me ee. CAS 2B ee 


-“Beauti-Breast boosted my ego 


almost as much as my bustline!” 
























































“IT shaped up my bustline— 
gaining 3 inches in just 
14 days. | owe it all to 
Beauti-Breast of Paris!” 
says Sandy Dixon. 


“This wonderful plan really worked—adding | 
| three firm, eye-catching inches to my bustline, and © 
improving the appearance of my breasts, in just 

two short weeks! 

“And there’s no doubt about it! |was a volun- ~~ 
teer, with 9 other women, on a medically conducted 
test to find out how much an average woman can im- 
prove her bustline within 14 days on the Beauti-Breast 
plan. At the start of the program, my bustline was mea- 
sured by the doctor’s head nurse in front of witnesses. Fo 
teen days later, the same nurse and witnesses measured _ 
it again. The tape measure proved my bustline went 
from 35 to 38 inches. A full 3-inch gain! 

“But, of course, | already knew what to e 
pect, because I had seen the delightful transfo 
mation taking place in my figure. And, to be 
perfectly frank, | noticed that others were be: 
ginning to notice, too! ; 

“‘Beauti-Breast boosted my ego al- 
most as much as my bustline. You can’t 
imagine what an unbelievable experienc 
it is to suddenly blossom out ‘for real’ 
after all those hopeless years of trying 
to look like what I wasn’t. g 

“I'll never give it up! And I know — 
that as long as I stick with the Beauti- 
Breast Plan... continue to use the 
hydro-breast-massager, the skin-soft-_ 
ening cremes, and follow the exerciss 
and diet suggestions in the ‘Guide,’ 
I'll never lose my firm, new look! 

“One more thing—if you're fi 
me, and have to diet from time to fir 
to keep trim everywhere else, you’ v¢é_ 
probably already discovered the same 
thing I learned. When you start shedding — 
pounds, one of the first places you start 
losing is the bustline! Right? 

“Well, thanks to Beauti-Breast, I've got 
that problem solved once and for all. Now, | 
can lose weight mainly where it counts. My bust- 
line stays firm, shapely, and lovely. 

“All | can say about the Beauti-Breast of 
Paris plan is...I love it! I love it! I love it!” Z 

Sandy Dixon AD 








“Dozens of tiny jets 
of pulsating water, 
swirling and dancing 
around my breasts, 
gently massaging 
them and part of my 






WILL BEAUTI-BREAST PLAN REA 
WORK FOR YOU AS W 


Yes, it will. And here’s the proof. We asked 3 groups of wom| 
aged 19 to 58 to participate in 3 different 14-day tests condu 
ed by eminent medical doctors and fitness experts. Results 
these tests prove beyond a shadow of a doubt that our pl 
works...and works fast! Gains reported from just one of the 
tests are reproduced below. Especially note the gains] 

Sandy Dixon, the fourth subject listed in this series of tes| 


MEASUREMENTS 
After First After 14 
15-Minute _15-Mi 
Subject Initial | Treatment Treatmen 
KS 33% | 34 34% 
PO 35 36 38 
MB 34% _— 36 
S.D. 35 — 38 
Lele 35 35% 36% 
DR 34 35 37ise 
D.T. 32 32% 34 
BH 32 32% 3442 


Average bustline 


increase after 14 days: o 
2 inches. : 


HOW CAN OUR BUSTLINE PLA 
PRODUCE SUCH STARTLING RESULTS 


The prominent doctor who conducted this test explains 

this way: ‘Breasts, having no muscles, are supported ar 
totally dependent on your upper bustline muscula 

to give them a more pronounced appearance. The 

muscles can start deteriorating, even at the age of 

] 


i] 


| 
Al 
} 


which can result in a sagging, aged look. The Bea 
Breast Plan strengthens these muscles, adding tt 
vital support that keeps the breasts lifted and the bus 
line higher, firmer, and better contoured. The postu 
muscles are also strengthened, lifting breasts that ai 
pear to be flattened against the rib cage. The Plan 
so affects the Cooper's ligaments that help support tt} 
breasts, moving them forward-and upward, helping 
further enhance breasts and bustline beauty.’’ The breas 
are primarily made up of mammary glands and fatty d 
posits. It’s the fatty deposits that control the size of the breast 
Since proper nutrition may affect fatty deposits, we have i 
cluded a nutritional guide to help influence breast size grow) 
if your breasts are small due to a lack of proper nutritio| 


NOW...YOU CAN DEVELOP THE KINI 
OF BUSTLINE YOU ALWAYS WANTED) 
OUR GUARANTEE 


“Your very first use will give you an amazing temporary gain 
Ys to 1 inch. Continued use will result in a lasting increase 
er 1 or 2 more inches, if you stay with the progra 
‘We guarantee it... or your $19.98 will be refunde 
ly, No questions asked!”’ What can be fairer? 

_ could be nicer to look forward to? DO IT NO! 





DON’T WAIT TO START MAKING GAINS. DO IT NOW! 


Beauti-Breast of Pariss:: 0... 


P.O. Box 8072, Van Nuys, Calif. 91409 


Available at Better Beauty Salons. 


~s{ny 


bustline, was a 
§ pleasure-filled and 
restful experience!” 


ULL TRY IT! What it did for Sandy and test subjects proves it will increase my | 
bustline also. | am therefore enclosing $19 98 for the Complete Beauti-Breast 
Plan, including Hydrotherapy Contour Cup. Bustline Increaser Guide and 
Beauti-Breast cremes, to be sent in plain wrapper on your satisfaction or money 
back offer. Calif. res. add 6% sales tax. Enclosed is (Check one) [_] Check or 
[-] Money Order. (No C O.D.’s Please) Complete plan mailed prepaid Please 
allow 3 to 4 weeks for delivery, 





















iin ci Bustline 
Our Clinical! sted Name _ Age Measurement______— 
ree Tl BREAS \RIS Kit Includes aie (Optional) 
2usTINeE i 
2. Hydrother City State Zip. 
Contour ¢ 
3. Beauti-Breast Master Charge [_] Bank Americard{] Account # 





SENT IN PLAIN WI 


Signature Expiration date. 


Body Persuasion System, Inc., 21100 Erwin Street, Woodland Hills, CA 91364 


IN CANADA: Beauti-Breast Plan, 2875 Bates Rd., Montreal, Que. 





Patented. © Joe Weider 1975 








Amica Cosmetics wants you to use all 10 of these sensational products. We'll even give you 3 BONUS PRODUCTS 
and a dazzling introductory olfer for fantastic savings on the other Amica products 
—ALL FOR ONLY $1.00. 






TE EPASREREK Pea a aren S 


Amica 
\AIL SILS 


Dame aCe 





8. NAIL SHAPER—This remarkable nail saver has two 
: different coatings of crushed synthetic sapphire and 
—Pure, rich, endlessly fascinating _ toby crystals. One is rough for shaping—the other 


naidebae nae os ancora STICK—Hides blemish 
: : Su 8 edloat nls a E , Hides blemishes as 1 
Dia en ey well as treats them to give you a Springtime glow. 


: S toi ful 
AIL HARDNER—Miracie liquid hardner —-—-=—=—‘'0- CHEEK GLOW-A cheek gel to impart a youth 
make your nails break resistant. slew. eo . 



































| Gs es as a a a es ss Ss as Ss ss Es SS 
\SMETICS CO. Dept. AM-08 For A Friend 
ton Avenue 

New York 10022 


‘is $1.00 plus 35¢ postage and handling. Send me this sensa- 
er for all 10 products plus my 3 BONUS PRODUCTS. 





AMICA COSMETICS CO. Dept. AM-08 For You 
641 Lexington Avenue 
New York, New York 10022 


C] Enclosed is $1.00 plus 35¢ postage and handling. Send me this sensa- : 
tional offer for all 10 products plus my 3 BONUS PRODUCTS. 8 

































is $2.00 for Two complete sets (we'll pay all postage and [] Enclosed is $2.00 for Two complete sets (we'll pay all postage and ; 
charges). LIMIT 2 PER PERSON §& handling charges). LIMIT 2 PER PERSON g 
Agetstse2 ss. per ING GAIT) @ ete ee ee ee i Age ; 
B Address 
States eS Zip w : City State Zips 


a SATISFACTION GUARANTEED. Allow 4 to 6 weeks for shipment. 


© Amica Caematice Camnanyv & 


IN GUARANTEED. Allow 4 to 6 weeks for shipment. 


© Amles Caematire Camnanv. 





SI 


S PRINTED ON 
DELUXE SILK-FINISH PAPER 


SIZE NO. 
126 OR 110 
12 EXP. CARTRIDGE 


UN 


LIMIT ONE 

CARTRIDGE 

WITH THIS 
AD 


e 
w 
PROMISES ss 


&, 
4 és 
EMENT OR REFUND \E OE 


SKRUDLAND PHOTO 


7000 W. BELMONT AVE. 
CHICAGO, ILL. 60634 
Se IG 





Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 


body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. 





geo CO 
14 DAY MONEY BACK GUAR. © Good Housekeeping « 
$16.95——send check/M.O. yn, PROMISES ey 


[] | enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 


[] | enclose $16.95 in full payment. 
[_] BankAmericard /Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-62 








Versatile Extra Size Popover Top 
ONE SIZE FITS ALL 
32-48 


$12.95 
$19 Value 


Ail 
ma Abel ¥ | & 


8D ape 


OM Fast 32 St 





LS 
FULL COLOR ONE NL 
or SUPE GAIN: 
12 WALLET SIZE PLUS / ENL. in COLOR 


Finest quality silk finish smu 
per. Send any color photo (¢ 
neg., or slide (returned). Add 
ave and handiine. and extra SO« 


20f photographic pa- 
) or smaller) color 
selection for post- 
ef Clace Garvira._ 








eee 


Witham BD, Hart 


22 Ballard Road 
Sf inc, Washingt? 

SANG Unive maith bk 25 
er, Me. 04813 oper 





7 3 — 
= 2345 Saguaro Stree % y ‘Wis 

& Austin, Aewond a + 54201 = 
a. = 8 S002 S ii Ae ae 
ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 112x'.”. 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. 
Via Ist, add 36¢ per order. 80 p. Useful Gift Cata- 
log, 25¢. Bruce Bolind, 32 Bolind Bldg., Boulder, 
Colo. 80302. (Since 1956, Thanks to You!) 











Better for butter, locks in flavor! Heavy Lucite 
cylinder slides on grooved base — _ looks 
elegant on the table, closes tightly. American 
made by Robert Mainly, 55%”’ long. 

B74 72 Butter Servers eric scores 


Add 50c post. & hdlg. N.Y. res. add taxes 


O€ The Country Gourmet 


Dept. 123, 512 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 


1 


No need to wear Artilic. al Eyelashes 
MORE BEAUTIFUL EYELASHES OVERNIGHT! 
Thicker, longer, lovelier looking lashes with Jeromes Instant 
Eyelash Oil. Apply at bedtime aken to new eye beauty! 
Fully hypo allergenic and non-toxic. 6 months supply $5.95 
(tax & shipping incl.) guaranteed results. Send check or 
M.O. (sorry no C.O.T).'s) 














R AD “aa 
Time to get personal 
Personalized clock ‘‘tells’’ the tim 
the letters of your name instead 
merals. Walnut veneer, hand-f 
case is 12x12x154”. Gold finish 
and hour markers, personalized 
sired. Uses D cell battery (not 
ed). Print name or personalizati 
sired (12 letters or less). $32.5 
lind, LH2, Boulder, CO 80302. 























Women’s Cavalier pant boot 
“Glove”’ your foot in a gorgeous 
boot of genuine gtove leather. 
adjusts. Ribbed sole. 1” heel. 

white, black, bone, luggage tan, fj 
red. Also in black or brown suedé 
er. Full and 4% sizes 6-1014%4 AA 
5-101%4 A,B,C. $19 plus $1 p 
Pueblo Traders. 600 So. Count 
L2C, Tucson, AZ 85716. 





Wildlife stamps 
A panorama of 45 colorful | 
stamps from 20 different countri 
all genuine postage stamps. You 
10¢ to introduce approvals—staf| 
examine free; buy any or none, | 
balance, cancel service anytime. / 
stamps and catalog of bargai 
yours to keep for 10¢. H.E. Harris 
W-33, Boston, MA 02117. | 


| 



















incredibly, on this fantastic new Health Watcher 
eight-Loss-Plan your hunger — often the problem with 
500-1,000 calorie starvation diets — actually dis- 
rs! You feel great — and in an incredibly few days — 
tart to look great! 


ine losing a full pound in the first 6 hours! 2 pounds 
én morning and night! Up to 5 pounds in as little as 
urs! If that sounds unbelievable, get the entire program 
and read what an eminent doctor says about it. Read 
people who have tried it say happened to them! Read 
scientific and medical reasons why it may very well be 
most effective, safest way to lose weight 
as ever been discovered. 


's the secret? It's as simple as 1-2-3! You take a single 
powered diet supplement tablet containing natural bran, 
julk, plus natural vitamins for health. 2) You take it 
your choice of any of a number of healthful, nutritious 
fal fruit juices! 3) You don't tease your body with low- 
Je starvation diets that only stimulate your appe- 
and leave you constantly hungry. Instead you shut down 
food intake and slow down your whole digestive process 
| brief period — the duration is up to you! Anytime you 
to stop you can. The Complete Health Watcher Weight 
Plan tells you exactly how — precisely when. When 
follow it, the weight loss results are so fast, so 
Stic you'll be amazed! 


San can | lose? The real beauty of the Weight Loss 
ve Hour Plan is that the more overweight you are, the 
‘1 the unwanted pounds melt away. The most amazing 
jis that you lose the most weight in the first few days 
/om 2 to 5 pounds in the first 24 hours — up to 10 


Would you guess that 
Marie Glantz, Presi- 
dent of Health 
Watcher USA and au- 
thor of this plan, and 
a nationally known nu- 
tritionist and lecturer 


on health and weight 


loss, is a grandmother 
4 times over? Or win- 
ner of numerous golf 
championships? And 
has more energy and 
pep than many people 
half her age? She fol- 
lows her own advice 
—keeps her figure 
trim and slim, just as 
yours can be! 


AM...126 POUNDS! 
-8 PM...124 POUNDS! 
8 AM... TOMORROW 

122 POUNDS! 


jere’s no more healthful way to lose so much weight so fast!’ 


1re’s no more thoroughly tested, more thoroughly proven way 
se the pounds and inches you want to lose! 


re’s no easier way to lose — no calories to count, no carbohydrates 
atch, no special recipes to prepare, no expensive special foods to buy! 





Dr. Louis F. Castaldo, M.D. 


pounds in just one weekend. So if you’re just 5 or 10 pounds 
heavier than your ideal, you can probably achieve in 100 
hours or less what might take you 2 to 3 weeks or more on 
conventional ‘‘low calorie’’ or ‘‘low carbohydrate’’ diets that 
may leave you hungry, nervous and constantly famished! 
So on the Health Watcher Plan, you can lose as much as 
you need to — fast! It's up to you! 


Suppose | want to lose a great deal, say 20 pounds? You 
could do it in as little as 7 days, depending on how over- 
weight you are when you start. You could easily lose more 
— a 240 pounder might lose 10 to 15% of his body weight! 
The average person can achieve his ideal weight in only 
10 to 14 days! 


Will the Weight-Loss-by-the-Hour Plan interfere with my 
social life, or tennis, or golf? It needn't make the slightest 
difference. You could go on it for 5 week days, stop on the 
weekend, and resume the following week if you want — and 
keep the weight loss you've already achieved. The plan tells 
you exactly how! Or you can do it only on weekends if that 
suits you better. There's no need to give up any activity 
you enjoy — golf, tennis, swimming — whatever you nor- 
mally like, you can do. 


Will it affect my sex life? You bet it will — for the better! 
As you begin to shed all that extra weight, your energy 
level starts to increase. Not to mention the fact 
that you'll feel more desirable, and look it too! 


Is the Weight-Loss-By-The-Hour Plan medically approved? 
Before beginning any weight loss program, says Dr. Louis F. 
Castaldo, M.D., you should consult your physician. But he 
continues ‘‘I do not hesitate to recommend Health Watcher's 
Weight-Loss-By-The-Hour Plan as the safest, healthiest way 
to lose pounds in the shortest period of time. Especially this 
is true for those frustrated people who have had little or no 
success with other methods of dieting. This amazing regi- 
men, properly followed, may well be the beginning of a 
whole new life style!” 


Send now for the plan, complete with everything you need 
on this. no-risk guarantee. When you return the coupon, 
you've taken the first step toward being the trim, slim, 
attractive person you've always wanted to be! You will 
receive the complete plan, including precise instructions as 
to how to start, what you can expect to happen, how you'll 
feel, when to stop, and how to maintain the ideal weight 
you've achieved. You'll receive a 30-day supply of Health 
Watcher Weight-Loss-By-The-Hour Tablets containing only 
healthful, natural ingredients and no dangerous drugs — 
these are to give you the vitamins and bulk in your system 
that you need while you're losing weight on the plan. And 
you'll receive instructions for a healthful exercise and 
weight maintenance program you can use at your discretion 
to maintain weight and stay healthy and alert for the rest 
of your life! 


After you've received all this, you may follow and use this 
Plan for 14 days without obligation. If then you're not 
pleased, tickled, proud and delighted in every way, if you 
wish, you may return just the unused Health Watcher 
tablets and get a full refund of the purchase price. You 
may keep all the rest of the material in any case, as a gift! 


But don’t delay — mail the coupon at once! The sooner you 
start to follow and benefit from this amazing program, the 
sooner you'll have the trimmer, slimmer figure you've al- 
ways wanted. Mail your order today! 


ealth Watcher USA Announces Its Sensational Plan for... 
























Dr. Castaldo has 
been a practicing 
physician for over 30 
years. A graduate of 
the University of 
Maryland, he re- 


jf ceived his medical 


ie _ degree at Tufts Uni- 

“ versity, then interned 
and was a resident at Stamford and 
Bridgeport Hospitals in Connecticut 
and Bellevue Hospital. 


© 1975 ACI 


MAIL NO-RISK COUPON TODAY sscne=s 


AMERICAN CONSUMER, Dept. HWL-7 
Caroline Road, Philadelphia, PA 19176 


Please rush me ___ (HWL) complete Health Watcher 
Weight-Loss-By-the-Hour Plan(s) including all instruc- 
tions plus a 30-day supply of Health Watcher Diet 
Supplement Tablets at only $4.98 each plus 50¢ postage 


and handling. 





| may try the plan for 14 days and if I’m not delighted 
| may return the partially used bottle of tablets for full 
refund of the purchase price, and keep the rest of the 
material as a gift without obligation 


Total amount enclosed $____ 
applicable) 


_ (add sales tax where 


I 
1 
i 
i 
I 
I 
1 
i 
I 
I 
1 
I 
I 
1 
I 
I 
1 
Check or money order, no CODs please. : 
CHARGE IT: (check one) Exp. Date == ; 
(.] BankAmericard ! 
1 

' 

1 

1 

1 

i 

1 

I 

J 

1 

1 

1 

i 

1 

1 

I 

! 
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[-] Master Charge 
BANK NUMBER 


(.) American Express 








Ei 

















Credit 
Card # 


Name 





Address 


SERVES Geer 


Copenhage 





Wintae 
Wy INCE 





Collectors love the distinctive color of Copenhagen Blue plates! And other 
collectors hunt through antique stores in hopes of discovering and buying a 
real Currier and Ives lithograph depicting America’s all-but-vanished way of 
life in the last century! 

Now we proudly offer a rarity — genuine Currier & Ives winter scenes, 


faithfully reproduced together with the original title of the scene on genuine 
decorative porcelain plates, in Copenhagen Blue. Each plate measures 814” 
in diameter and comes with a special loop ready for hanging. Think how 
they'll brighten your kitchen or dining room wall. Imagine how charming 


they'll look on a display shelf or hutch! The distinctive Copenhagen Blue, 


accented with white, goes beautifully with any decor, so order extras for 
gifts, too 
Limited edition — order quickly! 
We predict our stock of these lovely plates will go fast at this low price! 


Mail coupon n 


.void disappointment. Money back if not delighted — 
so why not order a 


njoy the complete set of 4 — only $9.98 complete! 
© 1975 ACI 
For Canadian ( ners: T.P. Products, Dept. UH, Box 1600 Station A 
Please send or to Toronto, Ontario MS5W1Y1 
’ntario Residents Add Sales Tax) 


4 
---------- MAIL NO-RISK COUPON TODAY ------ 


1 
1 
1 
! 
i 
' 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
' 
1 
1 
1 
1 
1 
i 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
t 
1 
1 
1 










oe Blues. 
~ Decorative — 
Porcelain Plates 
with Currier & Ives 
~ Winter Scenes 
00 
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it ode Sh 
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$ 
only 
















eT eases 
/ 1iderness 


A Llome in the W/ 
D. #4 Fiome in the W 


AMERICAN CONSUMER, Dept. UH-58 
Caroline Road, Philadelphia, PA 19176 | 
Please rush me the following Currier and Ives Copenhagen Blu 
Plates at $3.00 each: 


—— (UHIA)) ‘Scene A ——__(UHB) Scene B 
—=(UHG@)) “‘Scene'G == (UBD) SceneD 
—_(UHE) Complete set of 4 only $9.98 


Please add 50¢ per plate to partially cover postage and handling 
$1 if ordering complete set. If after receiving my order I’m ao 
delighted, I may return it within 10 days and you will refund 
full purchase price (except postage and handling). SAVE! Ord 
2 sets for only $18.98 plus $2.00 postage. Total amount enclo: 


$s (add sales tax where applicable) . Check or mone 
order, no CODs please. 
On orders over $6 you may CHARGE IT! Exp. Date—___— 


(check one) (] BankAmericard [J American Express 
[] Master Charge 

a BANK NUMBER ll LJ ry CJ 

redit 


Card # 


Name 
Address Apt. # 
City State ip 


FIVE 
TOWELS 


We are introducing a new line of incredibly Eicenk 
unwoven polyester and rayon-blend towels and would | 
like you to have a set. These are all first quality-not seconds,| 


FIVE TOWELS IN ASSORTED _ 
PASTEL COLORS | eb nce 


-—MAXIMUM— 2SETS PER PERSON | 


po====FOR A FRIEND en 


TOWELS, Box 9339, = 4 
Dept. CRT- 200 : 


i 
Please RUSH my Five Towel Set(s) 
ordered below. I have enclosed: 


(1$1 plus 35¢ postage and 
handling for one set of five towels, 


|] $2 for two sets of five towels. 
(we'll pay all postage and handling) 


Z, 
oo. 
3 

oa 


, Address 
i 

a Cit 

a a 


a 
g State_ 





i . 
| & Zip 

i 
lam eee ee eee eee eee el 
© INNOVATIVE PRODUCTS, INC. 


743Main Street,Stamford,Ct.06904 § : 


ee ae FOR YOU ot 


TOWELS, Box 9339, 
Dept. CRT- 200 =| 
743 Main Street,Stamford,Ct. 069044 | 


Please RUSH my Five Towel Set(s) ! | 
ordered below. I have enclosed: 


L]$1 plus 35¢ postage and — z 
handling for one set of five towels, 5 

8 
(_]$2 for two sets of five towels. 5 


(we'll pay all postage and handling) § 


Print 
Name__ 


; Address 





® City 


a State 
a ° 
7 Zip 


Lee e em ee ee ewe eee ee ee a 





ee) 





Dee & Half-Size 
“Fashion Boutique” 


Hundreds of smart, slimming styles 
in your special large or half-size! 
This big and beautiful catalog features a 
dazzling collection of pantsuits, coats, 
dresses, separates & lingerie...all designed 
to fit you perfectly! Large sizes 36-60. Half 
sizes 1272-342. Shoes, sizes 4A to 13EEE. 


MAIL COUPON FOR FREE CATALOG! 


Lane Bryant 
Indianapolis, Indiana 46201 


| | 
| 
| Name ! 
| (please print) | 
| Address | 
| | 
| | 
| | 
| | 




















INB&WOR ‘f 
COLOR 


Full color posters from any color 
photo or slide. Great gift, or gag, 
or room decoration 
1/2x2 Ft.—$9.95 
1x11 Ft.—$7,95, 2x3 Ft.— $14.95 


B&W POSTERS from any b&w or 

color photo, Polaroid, cartoon or 

magazine photo. For slides and 

negatives, add $1.00 per poster 

RUSH SERVICE! Posters only trom photos} D x 3B er.-2 3S 95 

shipped via 1st class mail within 48 hours 1 ay 7 

B&W $2.00. Color $5.00 add. per item 1¥2x2':$2.95, 3x4/:$ 1.95 
Original returned. Add 50¢ pp. & hd. for EACH item. 
N.Y. res. add tax. No C.0.D 

DEALER INQUIRIES INVITED 


PHOTO POSTER Dept.LH26, 210 E. 23 St., 


= 










Moma with cere ay, 


BURNETS 5x7 IN COLOR 
or 
= 39 J 3—5x7 ENLS.  §£ 


or 
1—8x10 ENL. 
Bit erte) hol or y 
: se 20 WALLET SIZE 


without bor- 
to 8x10 or 
I postage and 
ha i r Fir Cl service. Sat 





Reliance Color Labs Inc. 
Studio 52-F, Box 150, Port Chester, 













SPECIAL! 36 Black & White only $1.00 _ 


Beautiful silk-textured & smudge- 
proof. Send Polaroid color print or 

photo (up to 5x7”), neg. or slide, 
Original returned unharmed. GUAR- 
ANTEED! Add 45c per order for ship- 
ROXANNE STUDIOS, Box 1012, L.I.C., N.Y. Der 











_N.Y. 10573 





lose fat 
ye 


LOSE 10 TO 100 POUNDS IN 
THE FASTEST TIME POSSIBLE! 


WE GUARANTEE 


that you will lose fat — fast and 
permanently — if you 


follow our 
methods! No machines, no gadgets 
— just the best weight-loss tech- 
niques ever offered! 

* TRIM YOUR HIPS, WAIST, LEGS! 
* REALLY SHAPE UP! 

* GET SUPER RESULTS — FAST! 


FREE BOOK! 


Send your name, address & zip to: 
AMAZING DIETS Dept. 1 
27313 Plymouth, Detroit, MI 48239 


100 


TM TI 
STAMPS 
















GET this scarce, colorful U.S. bicentennial issue, Kennedy space 
stamp, Churchill centennial and other exciting stamps shown PLUS 
many more new, old issues from the world over. 100 different stamps 
in all from Hungary, Grenada, Nicaragua, Mongolia, everywhere! 
New countries, new commemoratives, pictorials, topicals, wild 
animals, far places, famous people. Also stamp selections to examine. 
Buy any or none, return balance. Cancel service anytime. Rush 10c 
today for your valuable collection. 

GARCELON STAMP CO., Dept. 2LJE, Calais, Maine 04619 








OR MONEY BACK 


Thanks to Ed Sale’s amazing Secret System, 
you learn to play a lovely song the first day, 
any song by ear or note in 7 days. In this 
SPECIAL INTRODUCTORY OFFER 
you get all this: 66-page Instruction 
Book, 52 photos, 87 chord and finger 
placing charts, 110 songs (words and 
music), chord finder of all popular 
chords. Special Guitarist’s Book of 
Knowledge, and extra 
special wallet-size tun- 
ing device for tuning any 
guitar by ear. 


Total Value $9.00 
NOW ALL FOR ONLY $3.98 


Just send name and address. On delivery 
postage. Or send $3.98 






Send no money. 
pay postman $3.98 plus C.O.D. 
plus 50¢ shipping and handling charges with order to save 


c.0.D. (No C.O.D. outside Continental U.S.A.) 


Satisfaction Guaranteed or Money Back 


_ED SALE, Studio 111-B, Avon By the Sea, N.J.07717_ 


Tang 
ea YOUR SIZE 


2 to 14, AAAA to EEE 


10 DAY WEAR TRIAL 


SEND FOR 
FREE COLOR CATALOG 
of 420 Spring 


costs. 








$22.95 


1976 shoe fashions, 
AMBER, Y illustrating comfortable 
WHITE shoes and sandals at low 






prices, all stocked in hard-to-find sizes. WEAR 10 
DAYS BEFORE deciding to keep them, money re- 
funded, if not delighted. Please include shoe size. 


Dept. 1405 


a \ 
LEATHER AND SHOE COMPANY 
Lawson Hill Way, Waltham, Mass. 02154 










AWAITS YOU. We teach 


you how to make, repair, dress and 
restore dolls of all kinds—old and 


new. Start your own satisfying 
business part or full time. Or, 
enjoy an enchanting hobby. Free 


booklet describes this unique home 
study course. No salesmen. 


LIFETIME CAREER SCHOOLS 
Dept. D-866, 2251 Barry Ave., Los Angeles, CA. 90064 


| IN THE JOURNAL STORE 
Put Your Products on the Shelf that Sells! For a 
great buy in mailorder advertising rates (and further 
information) write to 

| The Journal Store, 641 Lexington Avenue 

New York, New York 10022 
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Nostalgia time 
Charming child-on-the-potty print, 
titled, Efforts; a 1929 reprint, is su 
bring a smile or two. Antique brow 
or. 11”x14”. Nice to frame. This: 
fellow adds a whimsical touch of 
teryear to a bathroom or nurse 
each plus 25¢ p&h. 3 for $2.50. 
Melanie’s Antique Prints, LH-2, 
2245, Youngstown, OH 44504. 


Color photo bargain offers 
Receive 16 wallet size: 12 wallet 
with free 5x7;-three 5x7 enlargemeé 
or, one 8x10, from any color pi 
(8x10 or smaller), color negative 
slide (returned). Ftnest quality 
finish smudgeproof paper. Your ch¢ 
$2 plus 35¢ p&h per offer. Add 
extra for lst class service. Robin 
Studio LH-2, New Rochelle, NY 108 





Pierced earring case 

Smart looking brass case has 7 vel 
type compartments in two sizes. Cof 
with tiny tongs to pick up your preci| 
earrings with tender loving care. | 
size, 234x214xl4"”, makes this 
ideal for travel and trips as well] 
everyday use. Engraved with 3 init) 
(specify). Case, $4.95; 2, $9.50. Br) 
Bolind, Dept. LH2, Boulder, CO 803 


“Being Flat-Chested 
is No Fun” 


I gained 5 
* amazing 
inches 


bustline 
in only 
21 days. 


(Sean Michaels) Tell me Dorette, 
t did you think about bust 
lopment before you tried my 
inder? 
Dorette Preston) J didn’t think it 
at all possible. I thought you were 
of born to have so much and that 
it. Then I discovered your bust 
nder and wow whata difference, 
the first day I could feel my 
ine becoming firmer and fuller, it 
ike a miracle. At first I couldn’t 
ve it was really happening to me. I 
actually developing the kind of 
ine I had envied on other girls. 
(Sean Michaels) What did you 
sure before you used my bust 
inder? 
Dorette Preston) I never 
sured more than 31”, even if I took 
ep breath and everything else I had 
never even puta fraction of an 
on my bust. Yet everytime I used 
bust expander, my bust got 

ider and fuller. So to me Sean 
1aels is the only way to have a 
istic bustline unless you’re born 
I it. 
(Sean Michaels) Have your 
ids noticed any difference? 
(Dorette Preston) They really have 
et me tell you, not only have my 
ds noticed, but lam now dating 
about the greatest looking guy in 
orld, when before he didn’t even 
e me. Your bust expander is not 
bust builder, it is also a great ego 
er. I have a lot more confidence in 
If and I really think it’s even 
oved my personality. I’ve had so 
y compliments from friends that 
w me when I was flat-chested. I 

to feel like a drip at a party, now I 
ly enjoy myself wherever I go. 
(Sean Michaels) Don’t you feel 


5 inches is an unusually large 
\? 































-(Dorette Preston) I think it was 
astic, it really impressed me when 





it happened and it seemed so easy. It 
actually took me less than 3 minutes a 
day to use your bust expander, so I 
guess you could say I gained 5 inches in 
my bust ina little over an hour with 
your bust expander. As you see from 
the before picture my bust was rather 
small. I feel, no matter how small a 
woman may be in her bustline, Sean 
Michaels can improve it. And one of 
the best things about your guarantee, is 
that a woman can decide for herself 
and if she isn’t happy with the results 
she can get her money back. 


(Sean Michaels) Are you happy 
with the way you look now? 

(Dorette Preston) I really am. | feel 
more feminine, more attractive and 
more like a woman. I used to wear 
padded bras to look feminine, now not 
only don’t I need a padded bra, but I 
look just as good whether I am wearing 
a bra or not, and believe me, that makes 
me feel more like a woman. Now could 
Task you a question? I have tried other 
methods of developing my bustline 
and would like to know why yours 
worked for me and theirs didn’t. 

(Sean Michaels) That's simple, we 
had the advantage of time to find a 
better way. By using a method we call 
pectoral isolation, we have been able 
to come up with a new invention. As 
you know, I don’t claim that everyone 
that uses the Sean Michaels Bust 
Expander will achieve the same results 





you did, the fact is some may do better 
and some not as well. However, every 
expander that is sold is protected bya 
complete money back guarantee. My 
bust expander is not a cream or 
stimulator, it is an original exercisor 
that approaches the problem in almost 
the exact opposite direction of other 
bust builders. By having few moving 
parts to go wrong and only weighing 
approximately 8 ozs., the expander is 
long lasting and can easily be taken 
anywhere. Some of our gals have 
reported using it everywhere from 
taking a shower to driving their cars. 


The Sean Michaels Bust Expander costs 
only $5.95, complete with easy to 
follow instructions fully illustrated. All 
you do is use my bust expander 3 
minutes a day till you have achieved 
your desired results. I make this 
guarantee — your bustline will become 
rounded, firmer, fuller, have more lift 
and added inches all to your 
satisfaction within 15 days or all your 
money will be refunded. 


pions (7) va hea ly 


Millions of competitive bust 
developers sold for $9.95 
Sean Michaels Bust Expander 
now only $5.95 


11210 66 St. N., Dept. 276-LH 
, ot. Petersburg, Fla. 33710 
1 


| Please rush me my Sean Michaels Bust 
' Expander and course. I understand 

1 that this course is complete and there is 
nothing else to buy, and that within 15 
days, if 1am not satisfied, I can return 
everything to you and receive my 
money back. For complete course and 
bust expander, I enclose $5.95, plus 50c 
for postage and handling. 


O Cash O Check O Money Order 


Shipped in Plain Wrapper 
No C.O.D.’s Accepted 
PLEASE PRINT 

Name 
Address a 
City 
State 
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Now-amazing medicated rub} 


Stops Arthritis Pain 


-up to 3 hours at a time! 





New York, N.Y. (Special—All over America, 
many grateful arthritic sufferers are today 
singing the praises of EXOCAINE.® And no 
wonder! For this different-kind-of-medicated 
rub not only reduces painful joint inflamma- 
tion (like other rubs); but EXOCAINE is the 
only one that contains an anesthetic to tempo- 
rarily densensitize and deaden nerve endings 
that transmit arthritic pain. 
What Is Arthritis? 

To help you understand the way EXOCAINE 
works, you should know that arthritis means 
“inflammation of fhe joints”...inflammation 
that can give you an aching back, stiff neck, 
sore knees, painful elbows, hands, or fingers; 
that can interfere with your work, your sleep, 
your enjoyment of life. 

There are over 150 different kinds of arthri- 
tis and rheumatism! That’s why, only a doctor 
should diagnose your problems and prescribe 


eDities 






180 


ee ee ee 

C. F. KIRK LABORATORIES, Dept. LJ. tube FREE! 

J] P.0. Box 8, New York, N.Y. 10022 Ont Ect ns. 
_o 

Gentlemen: Yes. Id like to tty EXOCAINE ARTHRITIS RUB. Please send 


me 60¢ tube FREE OF CHARGE. To cover handling & mailing cost, ’m 
enclosing 25¢ coin (no stamps ). 


NAME 


CITY 


(This offer good till Apr. 30, 1976) (Only I to family) 
se ee ee eee ee eee ee 2 


You've seen the dramatic EXOCAINE 
demonstrations on TV ...read about 
EXOCAINE in leading magazines and 
newspapers. Nov, try it FREE! 


your medications. Usually they recommend 


analgesic tablets. But, for more relief than WHT See 
you can get from aspirin alone, many physi- 3 see 
cians also suggest rubbing in EXOCAINE antes cae ee 
MEDICATED Sn it hurts. Toneiot Oia oleaabs cae 
Great News! me much help, I decided to 
Until recently, rubs contained only analgesics try EXOCAINE. Words 
to help reduce arthritic joint inflammation. can’t describe the wonderful 
But now, EXOCAINE does more! That’s be- relief EXOCAINE gives me.” 
cause EXOCAINE not only reduces joint in- "Mrs. E. K. Perryville, Md. 
flammation but also contains an extra ingredi- “My mother’s been troubled 
ent ...a fast-acting anesthetic to temporarily by arthritis for years. Often 
deaden and stop the transitory aches and pains her pains made her so stiff 


she coiild hardly get out of: 


of arthritis and rheumatism. ; : 

Your first trial should convince you that ped Re eane fia ae a 
you’ve never used anything like pain-deaden- she hardly lets a day go by 
ing EXOCAINE! Today, get this remarkable - without blessing me.” Mrs. 
medicated rub at any drug counter; or take E. L., New York, N.Y. 
advantage of our FREE friend-winning intro- “I get so much relief and 
ductory offer! Mail coupon—NOW! comfort from. EXOCAINE 


I wish I had heard of it 
sooner.” W. H. Lakeview, 
Towa. 

What really counts is not 
what others say; but how 
EXOCAINE may help you! 
So, mail coupon—now! 





fere with your aspirin; or 
any other medications 
your doctor may advise. 





os 
| 2 iF iF fF Ff 6 





(please print) 


ADDRESS 


STATE ZIP 


* EXOCAINE does not inter: 







| 
| 








CosmoPedic 
arch 










‘Genuine Leather... 
Smooth or Sueded 


‘Now Available For 
‘Men and Women 


NOT 36" NOT 26" 











Ankle- 
hugging 
collar 


WOMEN’S 


$14.99 mews / 









INLY - 
“he closest thing to going barefoot! 
n wonderful deer-tanned smooth 
yr sueded leather . . . incredibly 
soft, yet shape-holding. Cosmo- 
?edic arch support assures 
iuper comfort thru long hours 
f walking or standing. - 
stitched collar prevents 
innoying chafing at 

inkle. Cushioned insole 

ind neoprene plantation 
srepe sole pampers your 










































Neoprene 
oot from heel to toe, | 
norning to night! See ty Crepe 











WOMEN’S SIZES 
5, 5¥%a, 6, 6%, 7, Th, 
8, 842, 9, Pe 10; ALSO 11 
WIDTHS B D, E, EE, EEE 


MEN'S SIZES 
6a, 7, TY, 8, 842, 9, 9%, 10, 





American made 


Vomen’s Tan, Black or White 
smooth Leather; Also Brown 
sueded Leather ....... $9.99 
flen’s Tan Smooth Leather or _Feal leather 











QUARANTEE 
Latest fashions, tinest quality, great value—accu- 
rately described and promptly shipped. Plus e 
promise: you must be pleased with your purchase 







srown Sueded Leather . $14.99 a orryour money back fash 10%, 11, 11%, 12, also 13 
WIDTHS: C, D, E, EE, EEE 
oe oe es ee ee = 2 3 
LOBELL, Dept. m-3067 . 
a Bidg., HANOWer, Penna. 17331 © C.0.D. Enclose $2.00 deposit per pr. 
_l’ll try the world’s most comfortable shoes. Please send me ; 
=... prs. Women's Tan — (M203562B) Size....scsscececWidth.....sscoesso [7 Enclosed is «on... Md. residents add sales tax. 
pee prs. Women’s Black (M203687B) Size................Width....000..0... 
vee pS. Women’s White (M223693B) Size................ Width:...:.....2. , NAME : we 
Panes: prs. Women’s Sueded (M223784B) Size................Width.. 20.0... genctescerrp recep saczas teense: mer" please print] See ato a gee eT 
ist $9.99 pr., plus $1.50 postage and handling. 
coe prs. Men’s Leather (M242578B) Size................Width 00... ADDRESS Is 
ee prs. Men’s Sueded (M242586B) Size................Width............. Ter aes os gee A aT Cpe ce a 
ist $14.99 pr. plus $1.50 postage and handling. 
XGE IT: = [J AMERICAN EXPRESS ( DINERS’ CLUB CU eee en teen agree ea aee 
(J BANKAMERICARD LJ MASTER CHARGE 
o CARTE BLANCHE INCE RD AM Khe peeseetcesecesctcscosesc 


en oe. OT PD ALCMERD ICS ie -sesecczccstaces cotses cseceescoesceetoce STAT aera ee enc ret racsanecapeSe TORS CELLU, onc anscsantttivooncatice 









‘Softly Lustrous... Silky Smoot 
INCREDIBLY LOW-PRICED! 50 


LUXURIOUS 


Voetic Look” 
BLOUSE 


$999 


FABULOUS 
COPY OFA 
$25 BEAUTY! 





You'll love the romantic, flowing lines 
of this timeless classic ...sensual 
... but innocent...and thoroughly 
feminine! You've seen this gor- 
geos blouse in chic boutiques 
for $25.00. Here it’s yours for 
less than half the price! Ours 

has the same fine tailoring, the 


same expensive details . . . the 
graceful open-throat collar... 
full, billowy sleeves . . . gauntlet 


cuffs...and deep, deep side slits! 

In that wonderfully smooth polyester 

fabric known for the way it drapes 

and shapes...clings where it should... 
eases up where you want for fantastic 
figure flattery! Looks like a million, and so 
versatile too...dress it up or go casual! 
Fabric is perfect weight for year ‘round 
wear! And who would dream that this whis- 
per-soft blouse is machine wash and dry? But 
it is, 100%! In four beautiful tones: Light 
Blue, Yellow, Lilac, or Black. 

An outstanding fashion value! 


M233627—"‘Poetic”’ Blouse 


Sizes: 32, 34,66; seem, 520 $999 -———————— —-SATISFACTION GUARANTEED OR MONEY BACK ———————- 
Ex 31Z6S°7 40 42.5442 eee ee $10.99 | LANA LOBELL, Dept. M-2171 

| j 340 Poplar Street, Hanover, Pa. 17331 

| Yess, please send me ..... (M233627) Blouse(s) at just $9.99 each ($10.99 for Extra Sizes), plus $ 


for postage and handling. | understand your guarantee means that | must be completely delighté 
I you will refund my full purchase price! 


lo SAVE MORE! ORDER TWO for $18.99 ($20.99 for Extra Sizes) plus $1.75 for postage and hang 
(1 C.0.D. Enclose $2.00 deposit per garment. 














a ~ l CHARGE IT: [J American Ex 
= : press () Carte Blanche 
OUR GUARANTEE | (] BankAmericard [] Master Charge 
if ely dsl d h th | (J Diner’s Club CJ Interbank # ..............cceeee 
you are not completely delighted wit e ’ i 
Blouse, simply return it to us for a full re- j Acc’t Pphorveccncsescecencennsacucacancwaccase-tueceaeviVeceSuasersexerettnestee hits seetenmere Date: EXpir@S: <.2.2.:......:..0seraemm 


{QO Enclosed is 
I size(s) 


fund of the hase price. Now, that’s a] [| L1 Enclosed is ................scsseseercseesescsesceecscsesceccscsencsrecescescesencnessnsaes (Md. residents add sales 


guarantee in writing! 


(please print) 
LiAddressissec ead a ae ; 





Its here! Americas 
Most Exciting New Magazine 


UPN Oye eo 


The monthly magazine that brings you 
ll the stories from all 14 
ajor Day-Time Serials 


eres the sensational monthly digest magazine with all the 
stories from all 14 day-time serials. Every issue brings you 
ight up to date with all the events and happenings of every major 
show. In easy to read digest form, you get the day-by-day details 
.. the suspense...the humor... the thrills and heart-throbs of 
hese true-to-life dramas. 
Now you can keep right up to date with every show. If you're at 
Dusiness, or simply miss a few episodes, SOAP OPERA DIGEST 
vill be right there to fill in all the gaps. And if you're lucky 
enough to see your favorite shows, you'll enjoy reading the stories 
ven more. 
So you don't miss a single sensational issue, mail the coupon below 
today. Get 12 issues, a full Year of the Digest for just $6.85 and 
ve ll also send you absolutely FREE the exciting book, 24 YEARS Ay 
OF LOVE OF LIFE. Act now! e 3 


* ALL MY CHILDREN * ANOTHER WORLD * AS THE WORLD TURNS 
% DAYS OF OUR LIVES * THE DOCTORS * THE EDGE OF NIGHT 
%* GENERAL HOSPITAL *% THE GUIDING LIGHT *% LOVE OF LIFE 
%* ONE LIFE TO LIVE * RYAN’S HOPE *% SEARCH FOR TOMORROW 
% SOMERSET * THE YOUNG AND THE RESTLESS 
PLUS: Exclusive interviews, backstage gossip, exciting 
pictorial features and so much more! 


| FREE: 24 YEARS OF (RRSU Serie Waele Viele 























a 
LOVE OF LIFE i Soap Opera Digest Dept. LHJ-I i 
ee mS : i P.O. Box 10, Grand Central Station 
eommaas = i Subscribe now to Soap Opera § New York, N.Y. 10017 i 
P =) Digest and receive absolutely § Gentlemen: : 
The Story of ss free, this exciting novlet obet Enclosed is my check for just $6.85 as payment in full for g 
= 24 YEARS OF LOVE OF J ere = 
| LOV LIFE. Y Phe re let one year (12 issues) of SOAP OPERA DIGEST. Also g 
| - You get the complete W send my FREE copy of 24 YEARS OF LOVE OF LIFE. 
OF story of this great show right § 
LIFE LOMeEMeMVCHVstIStwepisoGe.= B> Name-.< «+ sch... o26s0.+ sue sins sistas eeisisjnes es seers oss : 
This exclusive publication will § 
(NAGNESS = arte oo} SMe Ok eee aes Sa a ae ees 
24 Years , not be on sale anywhere. Be § . ay i 
sure to get your copy and mail § ite raya ett ores red ated ch ce ates ator ertel i ohepepcetreeetc a tene re! «61 ores! i 
Sathemsubseription application f/f State ...... 2... .0.. 6. sh dese DAD seven tates oe a 
today. § © Check here and save money... order 2 years for just i 
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THE EDGE 


continued from page 167 
where to put love. It'll be different when 
I’m out. It’s got to be.” 

There was a long silence. Susan finally 
spoke. 

“Do you think we can ever go back 
again, Mike, to where we were?” 

“You never go back in this world, 
Suze, but you can start a new life. I think 
the election is lost, but win or lose, it’s 
my last.” 

“I wish you had included me more 
often, Mike. Sometimes I feel that you 
never share your private thoughts with 
me. With anyone, for that matter. 
You're one of the most private people 
I’ve ever known. I’ve been your wife, 
and I feel I still don’t know you.” 

“Does anyone really know anyone? 
Sometimes I feel I’m six different people, 
and I have fantasies all of the time. One 
person in me hardly knows the other.” 
With a sigh, he stood. 

He went to get himself a drink, then 
sat in a chair across the room from the 
bed. He said nothing, but he drank. 
After that one was gone, he fixed him- 
self another. He finished it and tele- 
phoned campaign headquarters. 

Mantel answered the phone. 

“Charlie, cancel everything tonight. 
Tell them whatever you want, any damn 
thing. ’m sorry, but I won't be in. I 
guess this is the first time in ten years of 
campaigning for the House, but there 
has to be a first for everything.” He hung 
up and the phone rang immediately. It 
was Joe Vincent. 

“Listen, Chief, I know you can’t talk, 
but Juno just called and wanted you to 
know that she thinks she found that elec- 
trical thing we were worried about. She 
says in a place where you hadn't looked. 
Wanted you to know about it right 
away.” 

“Thanks, Joe.” Mike hung up. He de- 
cided to get drunk. 


The early vote was the signal that 
Mike Stuart had won, narrowly. Mantel 
gave him a thumbs-up and a grin as he 
took his private tests from key polling 


places. And as the night wore on, and 
the vote was tallied on the big board 
outside Mantel’s crowded office where 
the volunteers were gathered, the 
shouts and cheers began to swell. It was 
close to eleven o’clock when Stuart was 
declared the winner, by a narrow mar- 
gin, by the television networks. 


Stuart stepped to the microphones in 
the big room with Susan and the three 
children at his side. There was bedlam 


in the room. He waved and smiled, and 
smiled and waved. But he suddenly felt 
such deep exhaustion that later he could 
scarcely remember what he had said. He 
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gave the usual thanks: to the volunteers 
and to all who had voted for him. To 
Charlie Mantel and the campaign staff, 
and last, and most important, to Susan 
for standing with him throughout. The 
press demanded kisses between wife 
and husband as flashbulbs exploded in 
the room. 

And then he and the family were mov- 
ing off the platform and being engulfed 
by volunteers and well-wishers. He felt 
a firm grip on his arm. It was Joe Vin- 
cent. 

“Come with me a second,” said Joe. 
He pulled Mike into Mantel’s office and 
handed him a phone receiver. 

“Congratulations, Mike. I never had 
any doubt.” 

“Juno! How are you, darling? Where 
are you? Are you okay?” 

“Yes, I'm fine, but I miss you.” 

“Ts it working for you, Juno?” 

“Yes, it’s working. It'll never be the 
same, you know that, but I’m happy. 
Listen, Mike, do something for me, will 
you? Don’t quit politics. I know how you 
feel, but don’t decide now. I’m a voter, 
you know, and a constituent, and I’ve a 
right to tell you what I want for myself. 
I don’t know about the rest of the voters, 
that’s their problem—but for myself—and 
that’s enough... .” 

Then she added quietly, “How do you 
feel?” 

“Glad it’s over. Glad I won. Tired. 
And I miss you, Juno... .” 

“TIL be around Mike. 
Love you.” 

Mike replaced the receiver slowly. 

Later he had a few minutes alone 
with Susan. 

“Thanks, my sweet,” 


Somewhere. 


he said gently, 
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“T won’t be your valentine but I’ll let you be mine.” 


“for hanging in there, and for p 
up with me.” 

“Well done, Congressman,” sh 
smiling. “Now let's celebrate a) 
Dinner with the trimmings and | 
row back to Washington. Then 
place to rest—anyplace, so long 
you and me and not the rest 
world.” 

“Tt’s a deal.” He kissed her, b 
was no privacy. The volunteer; 
warming up to a party and Man 
pushing for Susan and Mike 
along for a private staff celebrati 


Charlie and Joe, Suze,” Mike sai 
be along in a minute. I want a | 
time with the volunteers.” 

Mike shook more hands an 
braced, and was embraced by, 
dozen workers. He thanked ther 
and over again, and gradually ea 
way back to Mantel’s office, and 
out a back door. 

He was alone on the street, ¢ 
found it good. He walked slowly; 
direction of the restaurant, and 
he felt a sagging tiredness comin 
him. But he was strangely at pez 

A passerby stopped, stared fo 
ment through the darkness, and 
over and shook his hand. 

“Congratulations, Congres 0 
didn’t vote for you, but you 
guts anyway. Good luck to you.” 

“Thank you,” said Mike. 

He walked on, and the streets 
city seemed quieter than he 
member. He was looking forwan 
drink, 

But it was good, fox a moment 
alone. 
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‘Ata famous hospital, doctors 
onducted a study on pain comparing 
xcedrin and regular aspirin. 


Excedrin worked significantly 
etter. 


Among hundreds of patients 
at this hospital, some were given 
regular aspirin tablets for their pain, 
and some were given Excedrin. 


<3 
The evidence as reported by xeedrit 
these doctors: Excedrin worked 
significantly better. a ae 


Remember this evidence the PAIN RELIEVER: 
next time you have a headache. 


And try Excedrin, the extra-strength 
pain reliever. za 
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Anybody can promise 
younger-looking skin. 


But feeling is believing. 





There’s more to young-looking 
skin than just the way it looks. 
The real proof is the way it feels. 


So touch your face. If it doesn’t 
feel ‘springy’ and smooth, you're ready 
for ‘Moon Drops’ Moisture Film, a light- 
weight, extraordinarily hard-working 
moisturizer. Use it and your skin will 
actually feel younger. More supple. 
More alive. 


ARR Te a EE RR ge OR RECN na re ee ee 
ne 


You see, every 28 days your 
surface skin replaces itself. ‘Moon 
Drops’, with Cellular Moisturizing, is 
absorbed into the stratum corneum 
to feed moisture to the dry cells 
which rise to the surface. Which 
means your ‘new’ skin not only looks 
younger it feels younger. 
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Beef and Mushroom 
Pie starts with 
San Francisco’s 
Rice-A-Roni 


In 2 Tbsp. butter or margarine lightly brown 
rice and vermicelli from i pkg. Beef Flavor 
Rice-A-Roni. Add 1 !b. ground beef: 
crumble and continue browning. Stir in 21/2 
cups hot water, 1 (2 02z.) can sliced mush- 
rooms, contents of Beef Flavor Packet, 1 tsp 
salt, % tsp. pepper. Cover and simmer 15 
minutes. Cool slightly; stir in 2 well-beaten 
eggs. Fill 9’ unbaked pie shell with Rice-A- 
Roni mixture. Garnish with 3 slices bacon. 
Bake on cookie sheet at 400°, 20-25 min- 
utes. Serves 4-6. 
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Twistwiches! 


(The twist is Hellmann's Real Mayonnaise.) 





DELI SPECIAL 


/3 cups finely chopped 2 tablespoons finely 


cooked ham chopped pimiento E Seas 
stuffed olive PEANUT BUTTER TREAT 









/4 cup finely chopped 

Swiss cheese 1 1/2 teaspoons prepared 
/2 cup HELLMANN'S mustard 1 can (1 1/2 02) French 1/4 cup HELLMANN'S 

Real Mayonnaise fried potato sticks, Real Mayonnaise 

; : , 3 crushed (optional) 1/2 cup SKIPPY® creamy or 
mbine all ingredients. Serve mixture in large rolls 1 cup coarsely shredded super chunk peanut 
2d with spinach. Serves 4. carrot butter 
1/4 cup finely chopped celery 8 slices bread 
Lettuce 


Combine first 4 ingredients. Spread 2 tablespoons peanut butter 
on each of 4 slices bread. Top with carrot mixture, lettuce and 
remaining slices bread spread with Real Mayonnaise. Serves 4. 


es. boa 











HAM N’ EGGS-WICH 


1 package (3 0z) smoked 
sliced ham, cut up 

1 tablespoon NUCOA® 
margarine 

1/4 cup finely chopped celery 

3 tablespoons HELLMANN'S 
Real Mayonnaise 

2 tablespoons finely chopped 
onion 


: 1/2 teaspoon dry mustard TDR PKs = 


2 hard cooked eggs, finely e “s Least 
chopped ; ee 7nd Ee 


Saute ham in margarine until just é MAYONNAISE 


browned. Combine remaining in- « 
gredients; place on toast or bread. % 
Top with sauteed ham Serves 4.8 
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without a flosser 
is only half a 
toothbrush. 








Dentists agree: 
if you don't floss, 

you haven't done 
the whole job. 
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Introducing 
the Daily Double 
Brush N Floss. 


It reaches deep into the Cavity Zone 
where no ordinary toothbrush can 
go...to floss out, clean out the 
Spaces between the teeth where 
most cavities start. 
The floss is there 
when you need it —every day. 

Convenient to use, easy to advance. 


The exclusive flosser holds 40 yards 
about 6 months supply) of dental 
tloss taut—the way it works best. 

Multi-tufted nylon bristles in soft, 
medium or firm are rounded to 
polish without damaging tooth 
enamel or gums. Brush heads and 


floss refills. are lable wherever 


Daily Double Brush 
Or, write to: 
JANAR PRODUCTS 
4615 East Paris Road 
Grand Rapids, Michigan 49507 


Floss is sold. 























Editor's diary 


By Lenore Hershey 


THE TIDES OF MARCH 
As a Pisces, I have a special affinity for the month of March, with its 
nonconformist weather and its intimations of spring and hope. I’ve 
always felt that St. Patrick’s Day naturally falls in March, since Ireland, | 
too, is both lion and lamb, with a passionate, troubled history not too | 
well understood by outsiders. It was on a visit to Dublin a few years ago 
that we heard that Leon Uris, author of Exodus and QB VII, was en 
anew novel about Ireland, Trinity. Now that the book is completed, 
soon to be published by Doubleday, it is clearly one of Uris’ greatest 
works. Meanwhile, as an Ireland fan, we might point out | 
that a vacation in the major portion of the island, the Irish Republic, is a| 
tranquil, joyous, varied and refreshing experience, with vistas on 
every side as spectacular as the one photographed by Jill Uris to 
illustrate the excerpt from her husband’s novel on pages 114-115. we 


WOMEN SUPERSTARS 


The new visibility and achievements of wome! 
in the area of sports are a highlight of the | 
entire women’s movement of the past few 
years. The Little League was officially 
desexed, a girl won the Soap Box Derby, and 
the magazine WomenS ports is now a thriving, 
corporate relative of the Journal’s. In addition, 
Title IX of the federal education law now 
puts school and university officials under. 
(ia ~,. intense legal pressure to desegregate athletic 
Mas iF et programs and to offer equal opportunities for 
girls to participate, win athletic scholarships, etc. Against this 
background, the Journal is proud to sponsor, for the second time, the 
finals of the Women Superstars, a competition among 20 top women 
athletes. You'll be able to see the show on Sunday, March 7, from 

2 to 2:30 pm EST with Billie Jean King and Keith Jackson 
announcing. (For the most enjoyment, watch the prelims one week 
earlier.) Don’t miss our Women Superstars section, starting on page 69. | 





WOMEN OF THE YEAR 


And still more announcements about 
recognition of women, the.Journal, and a major 
TV program. As we've told you, our annual 
Women of the Year awards this year will be 
seen on thé night of April 8 on the NBC-TV 
network, 9:30-11 pm EST, sponsored by 
Procter & Gamble. Hosting the proceedings 
this year will be a former winner and one of 
last year’s presenters, Barbara Walters. 
Barbara, whom you know both from the 
“Today” show and from “Not for Women 
Only,” is a great choice and will add her own luster to the proceedings. 





ISSUES AND VALUES 

This month, as the nation’s political primaries start to roll, politicians 
might also consider the implications of such surveys as our Journal poll 
on “mercy killing” (page 98). It is not merely the results that are 
significant. It is the obvious concern of women with ethical and moral 
issues which shape our world today. Women today are more analytical 
and discriminating. We hope political parties will keep this in mind. 
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What's 
happening 


/ Shalit 


Gene sits down with Burt Reynolds, and discovers 
that it’s just possible he was meant to 

take up where Cary Grant left off. There is 

also some good family-movie news this month 


By Gene 


Yes, Burt Reynolds did pose for that Cosmo centerfold years ago, but 
that is not why he interests me. It’s because I think he’s been misused by 
Hollywood, and because even when he plays those macho roles 

he doesn’t seem to be taking himself seriously—he seems to be slyly 
putting himself (and us) on. Here’s the sort of man he is: 

When one of my early unfavorable reviews of a Reynolds picture 
appeared, he sent me a huge bouquet of flowers. And months after I 

had put The Longest Yard on my “10 Worst” list, he said 

the movie had made $70-million and that if I would be kind 

enough to keep it up he could become rich enough to retire. I do not 
know Burt Reynolds socially. I have virtually no friends among the 
people whose work I review and I keep it that way—but when Reynolds 
came to town not long ago, I met him for a chat. He has two big pictures 
in release—Hustle and Lucky Lady. He has also starred in the first 
movie he’s directed, Gator, featuring the model Lauren Hutton. 

I asked him how hard it is to direct. 

Burt Reynolds: Very hard. And it’s almost impossible to direct yourself. 
But I enjoyed it more than anything else I’ve done in 20 years. It’s about a 
man named Gator. I got the role because I couldn't get Paul Newman, 
and I wanted to work with the director. Soe 

GS: Most of your movies are action adventures with humor, but 
Deliverance was a heavy, thoughtful picture. Do you have an ambition 
to do more? 

BR: How many Deliverances come along? I take the best of what's offered 
me. If I had been offered Butch Cassidy I would have taken it. Dog Day 
Afternoon—nobody sent it to me. They only send Gator [laughs]. Now 
Gene, you write me a wonderful heavy script and I'll do it. 

GS: If you could make any film at all, what would you like to make? 

BR: It Happened One Night. [The 1934 Academy Award- -winning 
comedy with Clark Gable and Claudette Colbert. 7] 

GS: You'd like to remake that? : 

BR: No, I'd like to make that kind of movie. Or I'd like to. do one of those 
Cary Grant pictures. I’m not nearly as good or sophisticated, but I think 
that, compared with my contemporaries, I do comedy very well. 

GS: Are people who meet you for the first time surprised by you? Do 
you have a public image that’s different from your own view of yourself? 
BR: The public is not surprised at all. I think that people who 

write for certain publications are surprised. But it doesn’t 

seem to make any difference because they re sent to do a certain 

kind of story about me; they're not going to let what they see stand 

in their way. The public thinks that I'm very available. I am available 
and I do like the public and I horse around with them. 

GS: Suppose you were interviewing Burt Reynolds, what would 

you ask him? 

BR: Vd ask if he felt he’s improved as an actor over the last 20 years 
—because I didn’t just craw] out from inside that magazine—and 

my answer would be, “Yes, I’ve improved a great deal, 

and not many people have noticed.” And the second thing Vd ask is, 
“How long are you going to act?” and I'd say, “Two more years. 

Then I'm going to try to hang it up. I’m going to (continued) 
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What's 
happening? 
continued 


direct and produce (Laughs). And hide 
a lot.” 


UNLUCKY LADY 

Of the two Reynolds films now show- 
ing, the more ambitious and extravagant 
—Lucky Lady—is less successful than 
the so-called “B” movie, Hustle, which 
has some coherence and heart. Some 
Hollywood money men evidently as- 
sumed that by putting together Reyn- 
olds, Gene Hackman and Liza Minnelli 
they'd have a can't-miss shot at a hit. 
They aim for it in a 1930's romantic ad- 
venture comedy called Lucky Lady. 
That’s the name of a rumrunning pro- 
hibition yacht, and it also refers to Min- 
nelli, the lucky lady who is the ring- 
leader. The story opens and closes in a 
Mexican nightclub that’s a flea bag they 
all want to flee. So they get a yacht and 
run illegal booze from Mexico to San 
Diego. Underworld rumrunners try to 
chase them out of business, but our he- 
roes have too much spirit. They outwit 
their enemies, make $30,000, and stash 
themselves in an opulent hotel. They like 
the rich life so much that they become 
permanent seagoing bootleggers. In- 
stead of a coherent plot, it’s a romantic 
triangle with a square story about three 
hot numbers who know the angles. 
These engaging stars might have en- 
gaged your attention if the director and 
writers hadn’t let them down. Let them 
down? They've been hurled; so getting 
involved with Lucky Lady was unlucky 
for them and for us all. 


GUESSING AND CARING 

In Reynolds’ other film he’s on the 
right side of the law—or what’s left of it. 
There have been police movies beyond 
recollection and if you enjoy that genre, 
you can add Hustle to your collection, 
because it has more substance than the 
run-of-the-gin-mill “bang-bang-you’re- 
dead” cop caper. First of all, it has a 
nice love story and a seemingly unlikely 
romance between Burt Reynolds and the 
French actress Catherine Deneuve. Burt 
is a police lieutenant in love with a fash- 
ionable woman of the evening—and any 
other part of the day or night. She’s the 
source of the title—Hustle—and I ad- 
mired the moments that prove how mar- 
velously romantic a love scene can be 
without nudity or X-rated rubbish—just 
a thousand tiny, trembling kisses from 
Catherine Deneuve. Hustle is a “B” 
movie, but has an interesting cast— 
Eddie Albert, Ernest Borgnine, Eileen 
Brennan, Ben Johnson and Paul Winfield 
—and a couple of twists to keep you 
guessing, and a couple of characters 
(Reynolds and Deneuve) to keep you 
caring. 
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FEAST AND FAMINE 

I asked a friend where she was going 
on her vacation. She said that if she had 
enough time she planned to go to Barry 
Lyndon. A good idea, especially if you 
like England in the 1700s. Stanley Ku- 
brick—who shot forward to the year 2001 
in Space Odyssey—now drifts back lan- 
guidly to the 1700s and into the novel by 
William Makepeace Thackeray. Barry 
Lyndon runs (or, rather, floats) for 
something over three hours—the story of 
Redmond Barry, a country bumpkin 
from Ireland who sets forth to seek his 
fortune and winds up seeking the for- 
tune of Lady Lyndon, whom he marries, 
thereby becoming Barry Lyndon. Ryan 
O'Neal is the title character, a man with 
no character and no title even after he 
marries Marisa Berenson, who is a titled 
character wedded to a single expression, 
which she does not change throughout 
the film. It is the lesser roles that are 
most effectively portrayed—a procession 
of cutpurses, soldiers, officers, servants, 
aristocracy and rabble. Stanley Kubrick, 
who directed his own screenplay, has 
created the most gorgeous-looking film 
of the year. It is ennobled by the music 
of Vivaldi, Mozart, Schubert, Bach, Han- 
del and Frederick the Great, making it 
a feast for the eye, a feast for the ear and 
a famine for the mind. 


FALCON SPOOF 

Humphrey Bogart as Sam Spade, Syd- 
ney Greenstreet, Peter Lorre, Mary As- 
tor and director John Huston con- 
spired to make The Maltese Falcon a 
memorable movie in 1941. Now there’s 
a spoof of that film called The Black 
Bird with George Segal playing Sam’s 
almost-ept son, Sam Spade, Jr. George 
doesn’t have anything like that original 
supporting cast. This one barely holds 
him up so, like a bored bandit, he holds 
himself up. He has a dingy office, and 
business is so bad that his slogan ought 
to be, “The buck stops just before it gets 
to me.” Suddenly there’s a breakthrough: 
He discovers hidden away in his closet 
a replica of The Maltese Falcon, which 
a number of nefarious people want their 
claws on. And they'll pay, theyll pay! 
Among them: A French beauty who is 
confused by American clichés, a Nazi 
midget improbably named Litvak and 
a hit man who wants to get a lock on 
Segal. There is also a former Playboy 
playmate who does well for about two 
seconds until she begins talking. Then, 
quite rightly, she is shoved down an 
elevator shaft. The Black Bird is a com- 
edy that is often very funny, although it 
does fade at the end. Still, Segal is al- 
ways a pleasure to watch. 


FOR THE WHOLE FAMILY 

In The Man Who Would Be King, 
Sean Connery and Michael Caine are 
buddies just out of the British army in 
India. They're a couple of happy-go- 

















lucky con men in the Victorian 
who set off for a remote Asian 
north of Afghanistan, which they 
to take over and become royall 
Connery wants to become king, 
does even better: He becomes 
Still, it’s hard to stay on top for 
the deity dodge, so after winging 
having a heavenly time, he com 
hellish end. It’s all based on the 
story, and Kipling is portrayed 
film—and very well indeed—by C 
pher Plummer. We are engulfe 
head-long story, head-crunching 
good, acting, intelligent dialogue, 
mind-wiping exotic setting—all 
arranged by director John Huston. 


GENE SHALIT RE-VIEWS 


Barry Lyndon. A feast for eyes and 
famine for the mind. 

Benji is a small brown dog in Sma 
U.S.A. A non-Disney G movie and 
the youngest movie-going children. 
Conduct Unbecoming. A special Briti 
gance shines through in this rich fi 
exposes the rank corruption concea 
the Victorian code of honor. First-rat 
Farewell, My Lovely. Dialogue that cr 
a plot that pops and a cast of snappy 
—including a compelling Robert Mitch 
Hearts of the West. Jeff Bridges aad 
Arkin make this ’30’s spoof of old-tim 
ies a cheery and funny film. 

The Hindenburg. Crash trash. 
The Human Factor. George Kenned 
to Naples. He should fire his travel agi 
Hustle. A “B” police movie of a sl! 
higher caliber because of love affair pl 
volving Burt Reynolds, Catherine Den 
Let’s Do It Again. Right crosses, d 
crosses and criss-crosses as the hoods | 
Sidney Poitier and Bill Cosby in a jus 
fun movie that’s just fine. 
Lies My Father Told Me is a sweet, ; 
mental movie of awanished time. 
Lucky Lady. Liza Minnelli, Gene Hac 
and Burt Reynolds are the unlucky pa 
pants in this wreck of a flick. 

The Man Who Would Be King. A 
relief for fans who adore good adver 
Sean Connery, Michael Caine and Chi 
pher Plummer lunge into John Hus 
joyous film set in Victorian India 7] 
mote points north. 

One Flew Over the Cuckoo’s Nest. 
Nicholson gives one of the best perf 
ances in years in one of the most Brip 
movies in years. 
The Other Side of the Mountain. The h 
breaking yet uplifting true story of Jill 
mont, the teen-age skiing champion 
became paralyzed from the neck d| 
Marilyn Hasset is credible as Miss | 
mont, and Beau Bridges is gloriously wi, 
the boy who loves her. 

Sherlock Holmes’ Smarter Brother. ( 
Wilder, Madeline Kahn, Marty Feld 
and Dom DeLuise, abandoned by 
Brooks, in a film that lacks Brooks’ 
abandon, making it often, but not alw 
merrily mad. 
Smile is all about the mystique of beé 
pageants. One plot line is very funny; 
other cuts straight to the heart of Am 
ca and may leave you with a lump in y 
throat. 

The Sunshine Boys. One of the best co 
dies in years, with Walter Matthau 
George Burns as a couple of old vaudé 
lians. Based on Neil Simon’s Broadway | 
Three Days of the Condor is a hackne 
story with CIAgent Robert Redford doin 
lot of running. 



















































Now moisture made beautiful 
Cover Girl Moisture Make-up. 


Make-up you slip into like silk. 
Without pre-moisturizing. Because 
'Cover Girl Moisture Make-up is 
<= moisture and make-up in one! 
| Moisture thats good for your 
askin. In a make-up that looks and 
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Moisture made beautiful. In five real skin 
shades. A fresh look. Fresh from Cover Girl. 
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Can this marriage 
be saved? 


By Dorothy Cameron Disney 


What do you do with a man who does 
nothing all day but watch freight trains? 
Her parents said divorce him, but Nora 
wasn’t willing to give up so easily. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest marriage-counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Dean Smith. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


NORA SPEAKS FIRST 

“When our baby was born last April, my parents 
and I had great hopes that Judd might mature enough 
to settle down at long last and find a job,” said 
21-year-old Nora, speaking in a doleful, whispery 
voice. Four years married, the mother of eight-month- 
old Timmy, Nora had worked as a postal clerk in 
Omaha. A plump carrot-top with a spattering of 
freckles on her upturned nose, she and her unemployed 
husband had come to Los Angeles to seek emergency 
marital counseling, leaving Timmy with Nora’s 
parents in Omaha. 

“My father mistrusted Judd from the day I met him 
when I was a high school senior,” Nora continued. 
“Both he and Mama immediately decided that Judd 
was too wrapped up in his offbeat hobby—watching, 
charting and cataloguing the movement of freight 
trains in the U.S.A.—ever to become a satisfactory 
husband and good provider. My folks did their level 
best to break us up. 

“Even my sister Susan was against us. She told 
me she thought Judd was a lazy, irresponsible nut. 

But as I told Susie at the time, she could afford to be 
choosy—she is the family beauty and has always 

had zillions of boyfriends. To tell you the honest truth, 
Judd is the only guy who ever asked me for a date. 


“I still remember being thrilled to pieces when 
it happened five years ago; he took me to a drive-in 
movie in his father’s car, but he didn’t kiss me me till 
several dates later. I was just 16 at the time. He was 


nearly 19—a sophomore at the local community college. 
“T fell wildly in love with him that first night— 

and he seemed equally in love with me. Anyhow, that’s 

what he said. We didn’t see a lot of each other after 





school let out that summer, but that September I 
enrolled in the college Judd attended, and fairly 
soon we began going steady. 

“Having a steady boyfriend was pure bliss to me— 
a true-life miracle. My parents still hadn’t accepted 
Judd, nor his poor family background. His father 
worked in the construction business, mainly in the oil 
fields, which meant that the family seldom stayed 
put in any town for very long. My parents were snobby 
about ‘rolling stones,’ as they put it, and as I said, 
they had no patience whatever with Judd’s hobby and 
the enormous amount of time he spent on it—our 
time, I guess you should say. 

“Omaha is a big railroad center and it provides a 
spectacular hunting ground for Judd. Weekends were 
fantastically busy times for us in our courtship days. 
Our parents’ cars were unavailable, but we rode 
our bikes to what seemed like every likely observation 
point in all of Nebraska. Judd carried a notebook to 
jot down his sightings and I carried a ¢amera so 
he could back up his reports with solid photographic 
evidence. You may not realize it, but there is an 
informal organization of train-watchers:in this country 
who keep in touch by mail and through write-ups 
in small journals they put out. oe 

“For a long while, I was almost as interested i Judd’s 
hobby as he was. In one way, you could almost say 
train-watching caused our marriage. One Sunday 
four years ago, on a chilly spring day, we rode our 
bikes to a spot fifteen miles outside of town. We were 
eating a picnic dinner when a string of slow-moving 
freight cars rattled into view. Judd suddenly spotted a 
freight car that is very rare west of the Mississippi. 
He jumped on his bike, yelled at me to get-a picture 
and both of us pedaled madly in pursuit of the 
disappearing cars. Judd leaned over and managed to 
chalk his signature, the entwined initial “‘M’ and 
a kicking mule, on the jiggling side of the car and I 
snapped the picture. It was a great moment for 
both of us. E 

“By the time we had gathered our picnic stuff, it 
was very late; it must have been past midnight when 
Judd finally took me home. Mama had locked me out 
as she'd threatened she would if I went on the date. 
By then it was raining buckets and I began to cry 
—not knowing where to turn or what to do. Judd 
took me in his arms, wiped my tears and suggested—I 
often think he now wishes he’d held his tongue— 
that we might as well get married. We had always 
vaguely planned to marry—at some indefinite, future 
date, but, as Judd said that rainy night, there was 
no particular reason for delay. 

“Well, we climbed on our bikes and headed toward 
a justice of the peace in the next town. But by then it 
was raining even harder, and while we (continued) 
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Can this marriage 
"be saved? 


continued 


took cover at a gas station, Judd discov- 
ered that, between us, we didn’t have 
the cash to swing the cost of a marriage 
license. Moreover, I was under legal age 
and looked it. Finally, Judd phoned his 
father, who came to our rescue and 
drove us to the justice of the peace. 

“My father-in-law is a nice man, re- 
gardless of what my parents say, but Ill 
admit he took all the romance out of 
our wedding night. I was still a virgin 
and had looked forward to that night 
for a long time. My fantasies didn’t quite 
come true. Right after the ceremony 
(which took place at 2 A.M.), my father- 
in-law got us a motel room on the high- 
way with three beds. We all slept in the 
same room—in separate beds!” 

Nora paused and sighed. “After that 
disappointing start, our marriage never 
seemed to get on the right track. For 
one thing, my parents threatened to 
annul the marriage and have Judd’s 
father put in jail for swearing that I was 
of age. Gradually the threats subsided, 
but until Timmy was born they stayed 
definitely hostile. 

“Since Judd and I had no money— 
Mama canceled my allowance the min- 
ute I got married—we moved in with 
his parents. Until the end of the semes- 
ter, when I dropped out and went to 
work, we crammed ourselves into Judd’s 
old room along with all his railroad 
magazines, pictures and souvenirs. 

“In June, it was plain that we needed 
an income. When the Post Office an- 
nounced openings for clerical workers, 
both Judd and I took the test, got high 
ratings and both of us were assigned 
jobs on a temporary basis. We located 
a nice apartment and, although I was 
sad at dropping out of school, I was glad 
we were on our own. 

“Unfortunately, a personality clash 
between Judd and his supervisor forced 
a confrontation which resulted in Judd’s 
leaving—and since that day, exactly four 
years ago, my husband has been unem- 
ployed. I work full time, do all the 
housework and laundry with practically 
no assistance from Judd, do all the cook- 
ing except for an occasional messy, 
over-spiced concoction he stirs up— 
dirtying every dish in the kitchen. It’s 
true that Judd does a lot of the baby- 
sitting—what else does he have to do? 
—but I wouldn’t mind the chance to sit 
with my own baby once in a while. 

“Naturally, my parents made up with 
us, or rather with me, the minute Tim 
was born. But they never stopped com- 
plaining about Judd; Mama feels it’s a 
disgrace for her only grandchild to have 
a father who does nothing but eat, 
sleep and chase trains. (continued) 
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Helpers. Try lightly broiled grape- 
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treat with elegant iced drink spoons. 
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“My hands were 
so bad I couldn't 


stand it 
any 
longer.” 


Mrs. Connie Wheeler, 
Bakersfield, describes herself 
as a “fulltime wife, mother, 
secretary and horsewoman’ 
whose hands had given her 
problems for the last ten years, 
in spite of trying almost every- 
thing. 


One day, she writes, she decided she had to 
do something else. “My hands were so bad, red, 
and itching, I couldn’t stand it any longer”’ 


“IT pulled out a sample tube of Neutrogena“ 
Norwegian Formula Hand Cream and began 
using it faithfully. My hands began to heal. I can 
honestly say | have not experienced one day of 
itching or bad soreness since. This summer I 
spent time in the mountains fishing...and came 
home with hands as good as when | left?’ 


Mrs. Wheeler is one of many people who’ve 
written us about the relief they have found with 
Neutrogena Hand Cream. 


Why? Neutrogena Hand Cream is no fluffy 
cosmetic. It was originally developed in Norway 
for Arctic fishermen who spend their days in 
skin-cracking cold weather. Its natural protein 
oil, imported from Norway, combined with 
emollients and lubricants, literally shields your 
hands against weather and water; it helps heal 
raw skin, gives chapped, reddened hands the 
relief they need. 


Medical tests show Neutrogena Hand 
Cream helped clear up chronic and acute skin 
conditions within 14 days in a majority of those 
tested. (Test results on request.) 


Although $3 may seem expensive, what it 
does is worth it. And heavy duty Neutrogena 
Hand Cream is so highly concentrated, a little 
dab does a lot more than globs of lotions. 

If you’ve tried everything and you still can’t 
stand your hands, try 
Neutrogena Hand 
Cream. Guaranteed to 
work or your money 
back from Neutrogena, 
makers of sensitive 
skin-care products. 
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Can this marriage 
be saved? 
continue 


“Judd spends eight or nine hours a day, sometimes more, 
tearing around the countryside tabulating and photograph- 
ing trains. Often he carries Timmy with him. On weekends, 
he expects me to bundle up Timmy and go with him to visit 
train-watching friends. I'd like to see some of my friends. 

“Judd’s all-consuming hobby and his no-work attitude 
have just about destroyed my love and respect for him. My 
parents have offered to pay for a divorce for me, and unless 
Judd makes some changes, I halfway think I will get one.” 


JUDD’S TURN 


“Nora’s parents are to blame for most of the trouble be- 
tween us,” said 24-year-old Judd in a voice that bespoke 
injured innocence. An unusually tall, black-browed young 
man, Judd had a round, tan face, with a black mustache, a 
thatch of thick black hair and flashing black eyes. 

“T tried to get along with my in-laws in the beginning, but 
they ve always been meddlers bent on separating us. They 
think it’s shameful that Nora works at the Post Office while 
I put in longer, harder hours than Nora, carrying the double 
burden of tending our home and baby and also keeping 
abreast of my so-called ‘hobby.’ Any reasonable person would 
concede that train-watching could be described properly as 
an avocation—one of the leisure professions of tomorrow. 

“My in-laws hate me because my ideas are different from 
theirs. Neither Nora nor I hold with their stereotyped notions 
of male and female roles today. In my in-laws’ conventional 
view, the husband should be the family breadwinner, re- 
gardless of unique circumstances, while the wife sits by the 
fireside, preparing the food and rocking the baby. It just so 
happens that, when I get around to doing the tedious, do- 
mestic chores, Im a more efficient, effective housekeeper 
than Nora is. = 

“Tim is growing up uninhibited and free the way a boy 
should—the way I grew up. My parents weren't ~auts on 


sanitation, yet they've had no more illnesses than my in-laws,. 


“When Nora and I got married four years ago, she agreed 
with my way of thinking. What I wanted, she wanted; she 
shared all my fun and pleasures. When we got married, she 


abandoned the prejudices of her narrow past—or so I be-. 


lieved at the time. Until Nora insisted that we needed 
counseling, I thought our marriage was okay. I still can’t see 
much wrong with it—except for her parents. 

“As a kid, I felt no particular need for companionship. 
As I was growing up, my family moved around continually 
and at a very early age I learned to adapt ‘to change and 
even to welcome it. I prided myself that I stood out from 
the crowd by being an individual—unique, unlike the rest. 

“The very first memory of my life,” Judd continued with 
the light of the true devotee blazing in his eyes, “is when | 
was three or four standing beside a train track somewhere, 
while a string of cars thundered past me. As the trains went 
by, an old-time steam locomotive released a plume of white 
smoke while the engineer blew his eerie whistle—a sound 
that melted away in the distance like the wispy smoke, as 
ethereal and magic to my ears as the brush of angel’s wings. 

“Trains were the one constant of my childhood. Wherever 
my family settled, there were trains for me to watch, take 
note of, make friends with.” There was another long pause. 
“Nora isn’t much of a talker,” Judd concluded. “Maybe she 
ought to talk to me a little more. I get the idea she is sick 
and tired of my train-watching, although she hasn't said so. 

“Sometime in the future, maybe I can turn a profit by trad- 
ing on my knowledge and experience in the field. Maybe with 
Nora’s help—she has taken some very striking pictures—we 
can start a magazine, write a few articles—make a little 
money. That ought to stop (continued on page 30) 
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WHO'S TO BLAME FOR 
THE TROUBLE IN OUR SCHOOLS? 


UNFEELING 
TEACHERS 


Most teachers are sensitive to children’s needs 


But hou 
can the bad apples be weeded out u ithout wrecking worth 


while “fair dismissal” tenure laws? By Bernard Bard 


A 13-year-old girl has had one leg amputated, but three 
times a week she is put through the humiliation of being 
forced to change into gym shorts. Says the teacher, “Those 
are the rules and there’s no reason you can’t keep score 
while the other girls play.” 

A high-school teacher accidentally bumps into the up- 
raised hand of a girl who wants to ask a question. The 
teacher cries out that the girl is trying to strike her and 
that if it happens again she'll call the police. 

A first-grade teacher forces a boy to sit all day in a 
wastepaper basket as punishment for being noisy. When 
an assistant principal orders the boy’s release after 2% hours, 
it is some minutes before he can stand up straight. He can 
barely limp to his seat. 

These are all documented cases of teacher inepititude, 
insensitivity or brutishness. While the overwhelming ma- 
jority of America’s teachers are professionally competent 
and sensitive to children’s needs, there are enough who 
are unfit to cause concern among both parents and school 
administrators. The odds are 7 to 1 that the average child 
will be exposed to at least two unstable or disturbed teach- 
ers during 12 years of school, says Dr. Louis Kaplan, a Tor- 
rance, Calif., assistant superintendent and author of a 
study of teacher mental health. 

The problem of what to do about teachers who should 
not be around children, either because of emotional dis- 
ability or professional incompetence, is a continuous one— 
but it appears to be entering a brand-new phase. For years 
the lament has been that “tenure” laws virtually give teach- 


ers a lifetime job. and therefore, as one New England 
school superintendent says: “If I can’t catch a teacher in 
the act of molesting a student—and in front of witnesses— 
there’s not a thing I can do to get him out of the system.” 

Tenure is the law that gives teachers job security after 
they have passed a probationary or tryout period, usually 
three years. Tenure. 01 tair-dismissal” laws, exist in 41 
states and the District of Columbia and cover about 80 per- 
cent of the nation’s public school t ichers. A teacher with 
tenure cannot be fired except for certain specified offenses 
—such as wilful neglect of duty, dishonesty, immorality or 
some gross professional lapse. An el iborate “due process” 


procedure to safeguard 
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teacher rights is set (continued) 





UNTHINKING 
PARENTS 


There are bad teachers, admits this educator, but too often 
teachers are misjudged—and _ pilloried—by overprotective 





parents who leap before they look. _ By Mary Susan Miller 


At the first P.T.A. meeting of the year, a school principal 
pointed out the dangers of unthinking parental interfer- 
ence with children’s school experiences. Every parent nod- 
ded agreement. Before the year was over, however, half 
of those parents acted against the school in a way destruc- 
tive to the very child they were trying to help. No wonder 
the principal now echoes the sigh of many educators: “Let 
me teach in an orphanage!” is 

Intellectually, parents mean to join forces with the school 
to help their children learn and to guide themrtoward de- 
veloping strength and values, but when Dick and Jane 
come home with a problem, all reason fails. Dick and Jane 
see Mother run—often with Father by her side—to school to 
protect the innocent, totally unaware of the permanent 
harm she may be doing to her children. S 

Wanting their children to be happy, parents try to create 
a painless world for them to grow in: they must not fail a 
test, or be refused membership on a team, or be left out of 
a party, or get caught cheating, or have too much home- 
work, or sit in a boring class. Should any of these happen, 
causing the child frustration and a sense of failure, then the 
parent must help by first pinning the blame elsewhere and 
then making the problem go away. 

Like the road to hell, parental interference is paved with 
good intentions, yet the harm it does is enduring. First, a 
child fails to develop the self-confidence of knowing that 
he or she can cope; never given the opportunity, the pupil 
grows up feeling inadequate, dependent on others. A baby 
learns to walk by falling and hurting and crying; the infant 
gets up and tries again. If a mother prevented this process 
by carrying her child, it is obvious what would happen. Yet 
the same mother (or father) in effect too often tries to 
carry the child through school. 

Second-grader Tommy complained on the first day of 
school that he had been put in a different homeroom from 
his best friend Jimmy. Mother went to school the next day 
and demanded that his class be changed. Instead of dis- 
covering that, though frightened and lonely, he could sur- 
vive and make new friends, Tommy learned that when 
faced with an unsure, new situation, he had better find 
someone to change it since he obviously is unable to 
handle it himself. (continued on page 66) 
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By Theodore I. Rubin, M.D. 
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Answers to readers’ questions about 
sex fantasies, E.S.P. and the 
depression that often follows divorce. 


| recently read a book about women’s sex 
fantasies. | understand there is also a book 
describing men’s. Do women think about sex as 
much as men seem to? Is there something wrong 
with me if i don’t have the fancy daydreams I 
read about in the book? I have been married for 
ten years, and our sex life seems all right to me. 


A recent, seemingly authoritative study involving 

a large sample of men and women indicated that sex 
occupied first or second place in most men’s 
“on-the-mind” priorities. With women, sex was 

further down the list—following house, children, 
clothing and other responsibilities. But no matter 
how large the sample or how authentic the study, 

I believe there are enormous individual variations, and 
all are within the normal range. 

In other words, there are normal men who think 
about sex relatively rarely, and normal women 
who think about it a great deal. Some women hardly 
fantasize at all; others have frequent, elaborate 
daydreams. I believe that any differences that do 
exist between men and women in this regard 
are not determined by their anatomy but by their 
cultural and familial background and training. 

I understand the natural curiosity that led you to 
read the book on fantasies, and there is no harm in that. 
But it is important that you know and trust 
your gut reaction about what is right for you, 
and not compare your own unique sexuality 
with what you read in a book. If you genuinely feel 
happy, why not trust your judgment and enjoy 
what you've got? 


| wonder if you feel that T.M. (Transcendental 
Meditation) is as helpful for personal growth as 
psychoanalysis can be? I must say meditating 
has a calming effect on me. 


To date, I know of no treatment or technique that 
can replace or equal psychoanalysis in helping 

a person realize her or his potential. The extent to 
which a persoy “calmed” by a particular activity 
is often d yportional to the strength of the 
person’s bel it activity. The more one 
believes he more effect it is likely to have. 


My husband and I fi 
also have a zoo 
frequent fighting 
hate each othe: 


ght alot, even though we 
deal of fun together. Does this 
mean that deep down we really 





No! “Fighting’—especially if it is the non-hurtful, 
relatively gentle kind—is often a good way to cope 
with differences and underlying conflicts. 

It relieves pressures, frustrations and anxieties, and 
may also be a way of making contact, a form 

of touching and communicating. Some couples 
even use fighting as a kind of ritual dance that is a 
prelude to making love. In general, it is much better 
to clear the air than to harbor differences in sullen 
silence. 


Do you believe that certain people have special 
mental powers, that they can bend keys and 

so forth without touching them physically? 
What about Extra Sensory Perception? 


I don’t believe that anybody can bend a key by the 
“power of mental suggestion.” There are a lot of 
people who desperately want to believe. in “magical” 
mental powers, and a lot of clever sleight-of-hand 
artists who know how to take advantage 
of that desire to believe. : 

As for E.S.P., I think that much that passes for it is 
actually the result of very keen observation... 
Such an observation often takes place so rapidly and 
almost unconsciously that the observer himself is 
unaware of having seen or learned something, 
so he attributes the experience to a “sixth sense.” 
Also, some people do have special talents for re- 
membering, synthesizing and putting together 
miscellaneous facts very rapidly. I believe that a 
combination of these skills and just plain coincidence 
explain those “E.S.P.” phenomena that are not 
the direct result of chicanery, charlatanry or 
deft magicianship. : 


Do you think that some racial groups are 
genetically more intelligent than others? 


No, I certainly don’t. I believe that some groups 

of people have socio-economic advantages. 

They receive greater encouragement and support 

for intellectual activity, or are influenced by a value 
system that places great esteem on academic achieve- 
ment. It is difficult and often impossible to 

achieve anything intellectually in a state of deprivation 
or hunger. This includes hunger for food, hunger 

for warmth, hunger for (continued on page 166) 





Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Compassion 

and Self-Hate” (David McKay). If you have questions you 
would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered. 
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the constant carping of her folks, which 
ought to make both of us—and Tim, too 
—a lot happier.” 


THE COUNSELOR’S TURN 


“T doubted that Judd’s hobby was ever 
likely to become a commercial enter- 
prise profitable enough to provide an 
adequate livelihood for him and a fam- 
ily,” the counselor said. 

“And it quickly developed that Judd 
shared my doubts—in spite of his brave 
assertions to the contrary. Indeed, it 
developed that there were times that he 
himself was concerned, if in a hazy sort 
of way, by his unemployed status. He 
had just never felt pressured to seek 
work by anyone—with the exception of 
his in-laws, whom he clearly disliked. 
Certainly Nora had applied no notice- 
able pressure. 

“Judd grew up in an environment 
short on the middle class standards trea- 
sured by Nora’s parents. His amiable 
father was frequently jobless and some- 
thing of a barroom lounger; his mother 
apparently suffered numerous ailments. 
During his lonely boyhood, as he was 
shifted from town to town, Judd fell un- 
der the magical spell of the trains criss- 
crossing the country. But by carrying 


his youthful passion too far, Judd had 
smothered his sense of responsibility 
toward Nora and little Tim. But he was 
not entirely to blame. Nora played her 
own part in creating a situation that so 
dismayed her and her parents. 

“Judd was completely unaware of 
Nora’s dissatisfaction with him and their 
marriage, her growing disgust with his 
idleness, her aversion toward the hobby 
that had drawn them together originally. 
She hadn't told him how she felt. Like 
an old-time martyr moving with sealed, 
uncomplaining lips toward the stake, 
Nora had allowed Judd to believe that 
nearly everything was fine between 
them. Nora needed to learn to assert and 
respect herself, and to claim the rights 
to which she was entitled. Judd had to 
train himself to be less outspoken and 
aggressive and more considerate and 
thoughtful of his totally undemanding 
wife. Fortunately, it didn’t take Judd 
long to become more realistic, jobwise. 
Even before they returned to the Middle 
West, he was discussing possible job 
opportunities with delivery companies 
and similar firms who might make use 
of his knowledge of neighborhoods and 
locations around Omaha. Indeed, he 
landed a fairly satisfactory post before 
the two left Los Angeles—after six weeks 
of intensive counseling. 

“T have seldom encountered a human 
being so woefully lacking in self-confi- 
dence as Nora. She grew up with the 


unshakable conviction that her i 
Susan was prettier, smarter and t 
parents’ favorite. She was pitifully gri 
ful to Judd for condescending to md 
her, the ugly duckling. Thus she felt | 
had no right to criticize him. But No 
parents, to whom she was also subse} 
ent, refused to accept her submissi 
ness to Judd. After the birth of tl! 
grandson, they insisted that N 
straighten out Judd to their own ta: 

“Nora’s valiant efforts to placate bi 
sides were doomed to failure, of cour 
and nearly drove her to a nervous cra 
up. In several of our early intervie’ 
Nora cried uncontrollably as she pout 
forth to me all the unhappiness she h 
withheld from both Judd and her p 
ents. 

“Eventually, with help from me a 
sometimes from Judd, who was prese 
at most of our sessions, she was able 
break through the hostility block tl 
had silenced her. When Nora express 
her anger by screaming and yelling 
Judd for the first time in her life, he fin 
ly saw her point of view. It did both 
them a great deal of good, helped the 
to understand each other, to commu 
cate, to compromise big issues—ai 
small issues, too. They have gone ba 
to Omaha now, and Judd to his new jo 
They are sharing the chores and Timn 
stays with his grateful—and much ha 
pier—grandparents during the day, whi 
both his parents are at work.” Er 
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Pour yourself a Calgon. Bath. 
Dont stir. Just relax. 


Tonight, have a cocktail hour to pamper your body — a quiet party 
to soothe your soul. Mix a Calgon Bath. 

Calgon Bath Oil Beads to moisturize your skin, or luxurious 
Calgon Bubble Bath to wash your cares away. Sink back into the 
scent of little blue flowers with Calgon BouqueteBath, or wild, 
pure herbs with new Calgon Herbal Bath. 

Every Calgon Bath is a fragrant experience in soft silky 
water— your time to relax your body, soothe your soul. 
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Spending 





By Sylvia Porter 


Who should manage the household 
budget? Hidden costs for community 
gardeners; tips for house sellers 

and much more. 


My husband and I have been married two years 
and now, with a small baby to take care of, we are 
starting to keep a budget seriously. But we’re 
squabbling about who should be in charge of this 
chore. He says that I can’t make ends meet no 
matter what I do, and he wants to take over. 
The person who should manage your household 
budget is the partner most willing and able 

to do so. If your budget has been constantly awash 

in red ink, your husband is being no more than 

honest and realistic in raising a question 

about your capacity to manage. If he finds that even 
the most careful money management plan 

can't help you make ends meet, you have only two 
choices: (1) Increase your income by 

moonlighting (or a part-time job for you) ; or 

(2) reduce your expenses across the board, even if 
that means a major change in your way of living. 


With three children away at school (one 2,000 
miles away) we find we’re going broke taking 
collect long-distance calis. When we try to 
hang up fast, they act hurt and the youngest 
actually told us the other evening that we 
“don’t care’’ about her. What’s the solution? 
Discourage those long-distance collect calls by sending 
each child a box of good-looking stationery plus 
stamped, self-addressed envelopes. The telephone 
company itself says this tip works wonders. 


Can | deduct as medical expenses the cost of 
taxi fares and other costs of traveling to and from 
my doctor’s office in 1975? And what about 
auto expenses when [ used my own car to get to 
and back from the doctor’s office? 

To both questions, the answer is “yes.” Also, the 


Treasury will permit you a medical expense 

deduction of 7 cents per mile. Thus if you wish, merely 
take your figure of miles driven for medical 

purposes and multiply by 7 cents. Thus, if you drove 
1,000 miles during 1975 for medical purposes, 

you may deduct $70 as medical expenses. However, 
if you wish to claim your actual car expenses, 

you can't include depreciation on your car 


as a medical 


We are planning to start a community garden in 
our neighborhood this spring in order that all 

of us can cut our 1 costs. Despite enthusiasm, 
Vm afraid our gro ay be overlooking ex- 
penses that will ov elm us later and turn this 


great project into a nightmare. Can you give 
us a list of possible items (outside of seeds and 
other obvious supplies) that we might have 
to pay for? 

A coordinator’s salary and expenses and/or a 
chairperson’s time (someone has to be in charge) ; 
equipment such as tiller, garden carts, a 

vegetable sales stand at which youll distribute your 
produce; equipment for freezing /canning; 

watering facilities; costs of preparing the land; 
insurance; legal fees in drawing up a contract; land 
rental /lease fees; stakes for marking gardening 

plots if you can’t get them free from a local 

lumber company; a newsletter or bulletin board 

to send messages to community garden 

participants; record books; paper, mimeographing 
equipment; stencils; envelopes; stamps. 


In 1975 I! received a $100 refund on my 1974 
federal income tax. Am I obligated to pay a tax 
on this? : 

No. Refunds of federal income taxes are not taxable. 


We have only one car in our family and my hus- 
band and 5 have always felt that was sufficient. 
The two of us do the marketing together, our~ 
friends are our neighbors and we have not felt 
the need for another car. But our son, who is 
now a teenager, is complaining bitterly that we 
are tightwads and relics of another era. He 
says that at our income level (my husband earns 
$20,000 a year) we could easily afford another 
car. I’m afraid that this fighting almost every 
night may break up our home. 
You are in the minority of households in the U.S., 
for in your income bracket, well over two-thirds 
of America’s families have more than one car, In fact, 
even in households at the $5,000-$7,000 income 
level (below par in this country ), up to oné-quarter 
of all families own more than one automobile. 

Your son is reaching an age when a car is a 
prime status symbol and he well may be the butt of 
jeers by his friends because he hasn’t a car 
available to him. You may tell him he must work to 
save for his own car; or make some other 
arrangement. But you would be wise to talk this 
out with your husband and son. 


We have just had our second baby and we both 
know that we cannot wait much longer before 
buying life insurance to protect our children 
should anything happen to my husband. But we 
just don’t have the cash to buy as much life 
insurance protection as we should. 

Buy term life insurance, the cheapest form of life 
insurance available and by far the best type of 
coverage for young families in your financial 

position. Term insurance (continued on page 34) 
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comes in various forms so you must cor 
sult an insurance agent to find out whic’ 
type is the best suited to your circum 
stances. But the key point is that you 
husband can buy a large amount of pra 
tection for your family at a relativel 
low cost. That’s your answer at this stag 
of your lives. 


We’re putting our house on thi 
market for sale next month and wi 
are eager to sell it fast. Wh 
should we do? 

© Price it reasonably. Find out wha 
other people who have sold simila 
homes in your area have been gettin; 
for their houses and use this as a yard 
stick. Do not exaggerate the value o 
your house. 

e Give an exclusive right-to-sell listin; 
contract to a licensed real estate broke 
(realtor) whose reputation you trust 
Under this type of listing, only the on 
broker or realtor puts the house on th 
market and he or she will have the maxi 
mum incentive to sell your house it 
a hurry. 

e By no means, try to sell the hous 
yourself in order to save on the broker’ 
commission and by all means, be sur¢ 
that the broker approves of the price 
you are asking for the house. 

e Invest in minor improvements t¢ 
make your house attractive. such as ¢ 
limited painting job, replacing broker 
tiles, fixing ripped screens. But do no 
make the error of overinvesting in mod 
ernization or new additions. 

e Make sure that the house is neat anc 
clean before a prospective buyer come: 
to inspect it—and keep your children 
animals and yourself out of the way. 


Um planning to take a tour in Eu- 
rope before the péak holiday sea- 
son and weighing whether or not ta 
go with a close friend. We’d both 
save money if we went this way, 
wouldn’t we? 

If money is the key to your decision, 
take a tour with a friend. You'll always 
be hit by a supplemental charge if you 
ask for a single room. In many other 
ways, too, you'll find traveling in twos 
is cheaper than touring alone. 


All our securities are held by our 
broker on margin, and we leave all 
dividends paid in the account. Do 
we have to pay tax on these, since 
we don’t receive them? 

Yes. The dividends are treated as re- 
ceived by you. Your broker reported this 
total to you on an information form 
which you should have received from 
him by now. If not, check with the firm 
immediately. End 
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Colleen BoNniae: rien Mixer 


The ‘Spirit of Independence’ art portfolio was 
commissioned by Kent to celebrate America’s 
Bicentennial. The portfolio is not only an exciting 
expression of American independence, but a 
true representation of Conte yy American 
art. 

The Kent portfolio is now a-part of the collec- 
tion of 108 museums representing every state 
in the Union. The American Federation of Arts | 
will circulate the portfolio as an exhibition to 
many additional museums. Worldwide exhibi- 
tions will be arranged by the U.S. Information 
Agency. 

Kent is also making it possible for you to own 
reproductions of the 12 works of art at nominal 
cost. Each is reproduced in full color and detail, 
ready to be framed. The portfolio represents a 
prized Bicentennial acquisition, aS well as a 
beautiful addition to your home or office decor. 





Joseph Hirsch: Jacob Lawrence: The 1920's 
The Boston Tea Part The Migrants Cast Their Ballots 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





Fritz Scholder: Bicen 
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Now you can own beautiful reproductions 
of the 12 “Spirit of Independence” works of art. 


Complete $ oO and bottom flaps 
portfolio —— from 2 packages of 
only Kent Cigarettes 


Pleasesend me______portfolio(s). (Sorry, 
reproductions may not be ordered individu- 
ally.) | enclose check or money order for $5 
plus 2 Kent package bottom flaps for each 
portfolio ordered. (No cash or stamps, 
please.) Each work of art is reproduced on 
14" x 17" art stock. (Image varies according 
to Original size of the artist's work.) 


100's: 18 mg.”tar,” 1.1 mg. nicotine av. per cigarette, 
FIC Report Nov. 1975. 
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urth of July Still Life 


Address: Kent Bicentennial Offer 


P.O. Box 2038, Hillside, New Jersey 07207 


Name 


Address 


Cy ae eee ee State 


| certify that am 21 years of age or over 
Offer good while supply lasts, but in 
no event later than December 31, 1976 
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Bicentennial Bandwagon 


Will Barnet: 
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THE DUMMY 
BY CANDICE BERGEN 


Looking back on it, I guess it was an unusual relation- 
ship. You don’t see many like it, Pl] admit. But unusual or 
not, it was a wonderful relationship. I’ve never been hap- 
pier than when the three of us were together. Those years 
were the finest and fullest of my life. We were a happy trio 
right until the end 

In order to understand our life you had to know Father. 
The trouble was did. Except Randy. And _ that 
wasn’t much help because you couldn’t get to know Randy 
without knowing Fat} 

Father’s family were farmers somewhere in the Midwest, 
Minnesota I think it was, and life for them was always a 

\bout the only indulgence he 
vas to send away for a book, 


nobody 





crusade to make ends meet 
allowed himself as 
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**4 pple” was looking for Mr. Right. 

She found him— in her father’s little 
wooden companion. This bizarre tale is the 
first published short story by an 

actress who is also a gifted writer. 


“Ventriloquism—Self Taught.” He would shut himself up 
for hours on end studying that book and practicing. 

A few months passed and he sent away again, this time 
for a little dummy to work with. He named the dummy 
Randy—Randy McNally—after the World Atlas. Of course, 
that first Randy was very different from the one I grew up 
with, The real Randy was the offspring of a collaboration 
between Father and a wood-carver. Father was the Idea 
Man; he designed Randy’s face and features and told the 
wood-carver just who he wanted. Randy was a special order 
and Father made him come alive. You see, Father really 
created Randy himself. Not in his own image but out of 
his own fantasy. 

Father’s image was pretty tough to pin down. (continued ) 








Illustration by Don-lvan Punchatz 


The most 
no-wax cushioned 
floors in your color. 
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~ dil And this blue is all new. It’s just one of the Prestige collection, 
==" based on authenticated designs from the many lands that have = 
made up the heritage of America. y 
These inspired designs: feature the convenience of all our no-wax, 
Shinyl Vinyl® floors, and the comfort of cushioning. A no-wax, Shiny! Vinyl 
floor stays fresher looking longer, usually with just sponge mopping. In 
time, a reduction in gloss will occur in areas of heavier use. We recommend 
Congoleum Vinyl Dressing to provide a higher shine, if preferred. 
See this great new collection and choose your floor in your color. Find 
us in the Yellow Pages under “Flooring”. Pattern #45001 shown. 


ies 


Bia | ss) wae 








THE DUMMY 


continued 


I guess because he seemed drained of 
color, so that at times he was almost 
translucent, practically invisible. His hair 
was sparse and of no particular shade. 
His skin was the color of a clam and his 
eyes pale asphalt. He was no Stewart 
Granger, but he had a good face. Or 
rather his face had a great goodness in it. 

Along with this tendency to some- 
times disappear, Father was a meek, 
mild-mannered man and it was no acci- 
dent that for him Randy became every- 
thing. Everything he wasn’t and never 
would be. Racy, witty, debonair, hand- 
some and self-assured, Randy was the 
wooden wishbone through which Fa- 
ther’s dreams came true. 

Father's parents wanted nothing more 
than for their only son, Franklin, to be- 
come a dentist. But Franklin was a pe- 
culiarly fastidious young man and the 
thought of being breathed on by people 
for the rest of his life became unbear- 
able to him and he left dental school 
in the first semester, packed up Randy 
and his clothes and set off for Indianap- 
olis. 

He met my mother at a point in both 
their lives where neither of them knew 
what to do next, so they got married. 
A year later, they were at the same point 
again, so they had me. 

I was actually raised as a “second 
child” as Randy was considered, by 
Father at least, the firstborn and was 
always referred to as my brother. It all 
seemed natural enough. I loved Randy. 
I looked up to him. It never occurred 
to me brothers came any different. 

I always got along well with my 
Father, who called me “Apple,” which 
was short for “the apple of my eye.” I 
guess you could say I worshipped him 
and the time we spent together was very 
special. We'd go off to circuses and 
follow parades and go exploring—just 
him and me. And Randy. 

Sometimes the three of us would 
have breakfast together and Father 
would lift Randy onto his right knee 
and me onto his left. Then he’d hold 
the back of both our necks and move 
Randy’s mouth; when he squeezed my 
neck it was a signal to move my mouth 
and I'd pretend to answer. Really Father 
supplied the dialogue for both of us but 


you couldn't tell; his lips hardly quiv- 
ered. Randy and I just sat there moving 
our mouths a mile a minute in some 
crazy conversation while behind us sat 
Father still as a stone. And there we’d 
be, in the ear] rning sun, me on one 
knee and m‘ on the other, look- 
ing at each ot! S$ OUr corn flakes, 
while Father 1 talk. We were 
about as close ai nes as a family 
could ever hope to , 

Mother and I 1 iad much to 
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say to each other. She was a difficult 
woman to get to know. Her background 
was staunchly Calvinist and her family 
led a rigid, rural existence. She was 
very private about her feelings, very 
reserved. We never said “I love you,” 
or hugged or kissed or anything like 
that. A lot of the time I wished we did. 
Sometimes I wished she were an Italian 
instead of a Calvinist. In spaghetti com- 
mercials on television, I always saw Ital- 
ian families with hundreds of people 
laughing and eating together in the 
kitchen. I thought that looked nice. 

Often, before Mother and I said good- 
night, ’'d make myself promise to tell 
her I loved her, but I never could. I al- 
ways froze. I don’t know why. She’d say 
goodnight softly and Id try to tell her, 
but I just couldn’t. Then I'd count to ten 
and swear to say it, but soon I'd be up 
to 35 and still I hadn’t said it. It hap- 
pened like that a lot. On nights like those 
I was afraid ?'d spend my whole life 
counting while everyone closed their 
doors and went to sleep. 


Frankly, I think Mother felt left out 
watching the fun Father and Randy 
and I had together. While she tried, she 
just could never understand the business 
with Randy, and one day Father came 
home and found Randy gone. He and I 
looked everywhere and finally found 
Randy outside the back door stuffed in 
a garbage bag. 

Father came in, his eyes wet and he 
was white as a wall. He was cradling 
Randy in his arms. Mother’s head col- 
lapsed in her hands and she started 
sobbing, crying that she couldn’t stand 
that face staring at her anymore, calling 
Randy a “little zombie.” 

“You've never looked at me once the 
way you look at that dummy,” she 
screamed at him. And she was right. 

Life went on mostly as it had before. 
Mother seldom spoke, which suited 
Father and Randy and me. We kept 
on traveling from town to town—fairs 
to conventions to churches. 

Father and Randy had worked out an 
act that they performed together. It 
seemed mostly Randy’s routine; Father 
didn’t figure in it much. He left the 
flashy part to Randy. I always watched 
wide-eyed, from the wings, and Mother 
sat silently sewing costumes with her 
back turned to all of us. 

One night in Cincinnati, Mother ran 
off with The Great Varga, a magician 
who was above us on the bill. I think 
she'd had her eye on him the whole 
time we played Cincinnati. She always 
hated sitting backstage making clothes 
for Randy. 

It wasn’t long after that I learned the 
truth about Randy. I was still a child 
and the three of us were living in a 
small house in Winnetka. Father had 
gone out to the market in the afternoon 
and was late coming home. As the day 


grew dimmer and the rooms loo 
darker, I got frightened and ran to 
Randy. He wasn’t in his room, s 
called to him, but there was no ans 
I was sure he was hiding and I loo 
in all his favorite places. I decide 
try his room once more and saw 
his closet door was ajar. Father alw 
kept that closet locked and I was ne 
allowed in. That day, he was in a ht 
when he left and must have forgot 
and left it open. I was relieved t 
and started laughing because I kn 
he was hiding there. 
“All of you oxen, free, free, free, 
yelled and triumphantly flung open | 
door. Suddenly six Randys stared | 
at me from the closet and I fell b: 
screaming. Six heads sat on the she 
all of them Randy’s and all of them ¢ 
ferent. These Randys stared, speech] 
and frozen. One’s mouth stretched oy 
in silent laughter; another was cau; 
crying, and one looked gray and cl) 
to dying. They stared at me from | 
darkness and seemed to float like mt 
lated mummies. Below, dangling fr 
hooks on the clothes rack like pri 
cuts of beef, hung the bodies, Rand 
bodies—in his tuxedo, his letter swea 
and saddle shoes, his white tie and ta 
Each body in a different outfit. 
I slammed the door shut. Ima) 
clanged back and forth in my brain, 
there were six of yhim—where were + 
five more of me? I had been betray 
by my own father and brother. It v 
never the same .after that. We wi 
close, of course, but it could never 
the same. It took sometime, believe r 
before Father could ask me, “Apple, 
get your brother,” without me look: 
at him and wondering bitterly, “Wh 
one?” 










































Years passed and Father’s health | 
gan to give out bit by bit. But he ne: 
lost his sense of humor and I was alwé 
jumping up from the dinner table to 
in the old woman I heard calling o 
side. There never was any old wom; 
There were only Father and Randy sm 
ing at me from the table when I 
back down. Father had thrown his vo: 
again. They loved to get me like th 

One afternoon I heard Father calli 
for me and I rushed in and found h 
pale and weak. He had been in bed nm 
for months with emphysema. 

“Bring Randy quickly,” he gaspe 
“T want to say goodbye.” I ran and ¢ 
Randy and sat him on Father's bed. % 
heart was throbbing. Father was so pi 
now that it was hard to find him in t 
sheets. 

Randy,” he sighed weakly, laying | 
hand on the little knee, “you’ve be 
my closest friend for fifty years. No m) 
has had a better one. You’ve given 1 
my dreams, you've made it safe for 1 
to dare in a world where men like 1 
dare not. You must care for (continue 





Which is the big time saver; 
the$378 microwave oven 
or the $20 Presto 


Pressure 





Porcupine Meatballs in [4 min. 
Swiss Steak cooks in 31 min. 
Corn-on-the-Cob in 72 min. 
Sweet-Sour Shrimp in [0 min. 
Cook white rice in 10 min. 

8 baked potatoes in 22 min. 


The Presto Pressure Cooker, 
just might be the most modern 
appliance in your kitchen. 

No wonder they call it Presto. 


PRESTO 





1976, NATLONAL PRESTO INDUSTRIES, INC Eau Gaire. Wisconsin 1701 
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Apple now. Apple,” he whispered, look- 
ing at me, but squeezing the little knee, 
“you must care for each other.” 

And that was how he died. With his 
hand on Randy’s knee. He always loved 
him more than me. And he was dead. 

After that, it was just Randy and me. 
But there wasn’t much Randy and I 
could do without Father around except 
sit and stare at each other. I knew I 
had to get out of the house; marriage 
had been on my mind a lot lately. But 
I knew it would be tough to find anyone 
who would want to tie the knot with a 
girl and her dummy. 

’'d heard Father speak of a ventrilo- 
quist’s outside Minneapolis 
and I decided to send photographs of 
Randy and Father, listing their credits 
and asking if they might be interested 
in having the “original” R indy. About 
two weeks later, I got unswer saying 
they had some spaces left the 1 


museum 


new 
wing. 

[ could hardly look at Randy as I 
lifted his head off in his 
trunk. I carefully wrap he soft 
flannel bag and set it d next 


to his shoulders. |] 
happier in the museum. T] 
ple, other dummies . . . 


1 } 
hed be 


peo- 


I flew there with him my 
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Porcupine Meatballs in 30 min. 
Swiss Steak cooks in 9: min. 
Corn-on-the-Cob in 8 min. 
Sweet-Sour Shrimp in 21 min. 
Cook white rice in 26 min. 

8 baked potatoes in 31 min. 


The museum wasn’t anything like 
either of us expected. It wasn’t a big 
granite building with pillars and stone 
lions. It was just a house on a block with 
other houses. 

I couldn’t look at Randy as I lifted 
him out of his trunk. I stuck his head 
on and brushed his jacket, avoiding his 
eyes. 

The man at the museum seemed im- 
patient; it was near to closing time and 
he wanted to lock up. He shoved his 
hand through the hole in Randy’s back, 
grabbing the handle to his head, but I 
took Randy from him and said Id do it. 
In the shuffle of changing over, Randy’s 
head began to dangle and almost fell off. 
I lurched to steady it, stuck one hand 
through his back, slid my arm under his 
knees and slowly carried him to the 
glass cast. 

There was a space for him on the end 
of a shelf. I reached in quickly, almost 
knocking over a dummy of a duck on 
the shelf below. I smoothed Randy’s hair 
and straightened his hat, then stepped 
back. Randy stared past me. 

There was a tag near his shoe, faint- 
ly typed, “Randy McNally of the Ran- 
dy McNally and Franklin Leonard 
Show.” 

“We'll have his name perma-plaqued 
with a photo of him from the show. 
They look real nice. Takes about two 
weeks,” the owner looked pointedly at 
his watch. “I gotta’ close now. You can 


always come back; I'll give you fr 
visiting rights,” he chuckled. 

I stared at the glass case and nodde 
Randy looked so regal in his top hé 
white tie and tails I'd made him we 
specially because he reminded me | 
Fred Astaire whenever he had them o 
I wished he weren’t in the same ca 
with a duck. 


Back in Winnetka, my days at hon 
became limp and lifeless. I was surpris¢ 
at how much I missed Randy. I thoug' 
about him constantly. 

Looking through the employme} 
section of the paper one day, I saw ¢ 
ad that shone like salvation from th 
bottom of a page: 

“LOOKING FOR THAT SPECIAL 

SOMEONE? 
He (or she) who hesitates 
Islost’.*..: 
Call us for dates 
At half the cost 


NEED A DATE? DIAL 
U-NEEDA-MATE” 

My first stab in the Dial-a-Date dai 
was an eager, amiable fellow name 
Vance. He wore a crewcut and one ¢ 
those iridescent suits that, with th 
slightest movement of the weare 
changes color from gold to peacock blu 
Vance sold auto insurance. , 

We went to an Jtalian restaurant i 
Winnetka and stared intently at_th 
checks on the tablecloth until a_ tir 
waiter came over and in shattered En; 
lish introduced himself as our “secri 
tary, Luigi.” 

After the minestroné arsived, Vanc 
said, “Apple—that’s quite an unuswi 
name you have there. Quite unusual 

“My father called me that,” I repliec 

“Ts that right?” Vance asked. “Whe 
does your father do?” - 

“He’s dead,” said I. 

“Oh gee, that’s a shame. Well, whz 
did he do then when he wasn’t dead, 
mean when he was living?” 

“He was in show business. He was a 
entertainer,” I explairied. 

“A singer, you mean?” asked Vance 

“No, not exactly. He had an act. Th 
Randy McNally Show with Frankli 
Leonard.” 

“Is that right? Your dad’s name wa 
Randy? My brother’s name is Randy. 

“No, my father’s name was Franklir 
Randy was the dummy.” 

“Oh, was your dad a ventriloquist? 
Vance had a mind like a steel trap. 

“Yes, that’s right.” I nodded. 

“Well, I guess that makes you Rand: 
MeNally’s sister,” Vance said, bringin; 
his hand down hard on the table an¢ 
spilling his minestrone. “I bet you'r 
no dummy,” and he laughed. “Ha 
ha, ha. 

That was the last Vance and I saw o 
each other. 

I did, however, have lunch at the 

(continued on page 86 
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. ee : Preis «ge ideal for gift giving—all on approval. 


Tole Aim eee > dic loco la ame eee slot mela (a) 
$20. ma ae ae yet you pay only $5.98 per kit 
plus shipping and handling for those you 

' choose oe No obligation to continue. 
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SeET Kit completely irresistible, you 
ncel your Wal aU 


Different, Nationally Advertised 
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WORLD OF BEAUTY CLUB® To help you serve my needs 
623 S. Wabash Ave. Chicago, III. 60605 personally, | am checking: 
Age Group Hair Group 

O) Blonde 

© Brunette 

0 Redhead 

1 Silver 

OO Black 


sends 7 Skin Tone Skin Type 
[=] $1.00 enclosed. | save 98¢ shipping and handling on my O Light O Dry 


Introductory Kit. . 
ae : O Medium O Oil 
O Bill me later for $1.00 plus 98¢ shipping and handling on oO Dark Normal 
my Introductory Kit. ; 


0 Mrs. 
O Miss 


Please enroll me and send my $32 worth of cosmetics ($27.00 
Beauty Kit plus $5.00 Surprise Gift) plus Beauty Guide Maga- 
zine —all for only $1.00. | understand that | will receive future 
kits on approval for only $5.98 plus shipping and handling 
(and applicable sales tax) as described in this ad. | may 
cancel at any time after examining my $1 kit 


MA. cccoooee 


AOGIGSS a ee a ee a = AD: 


Civ an eee Sire = eS 7 ip 
Do you have a telephone? O Yes O No 
LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 


Canadians—Mail coupon with $1 in envelope to U.S.A. address. Shipment and service from 
Canada. Beauty Kits and Gifts will differ from U.S.A. and value of most kits will be $15.00 or 
more, plus $5.00 Introductory Gift. 
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BEAUTY COUNTER 
Colors bloom in Spring. Revlon 
is abud with lipstick and nail 
shades that look and sound deli- 
ciously garden-fresh. Super Lus- 
trous “Roseberry” Lipstick, 
$1.90; Creme Nail Enamel in 
“Spiceflower,” $1.30. 

Blemish, the menace. Help has 
arrived with Elizabeth Arden’s 
Extra Benefit Soap for oily skin, 
made with natural clays to soak 
up oil. Bar and soap dish, $6. 
“Clear as glass.” So said someone 
about Breck’s new creme rinse, 
“Clean Rinse.” Oil-free detan- 
gler in Fresh Meadow, Honey- 
suckle, Citrus. 8 oz., $1.55. 


HOUSE BUILT ON A 
GOOD FOUNDATION 
Skin is something that houses us 
24 hours a day, therefore needs 
the utmost care. Take time to be 
slightly narcissistic and stare into 
your reflecting pool (i.¢., mirror) 
to pour over your pores and see 
if your skin leans to either ex- 
treme, basically “dry” or “oily.” 
Test by blotting face with a tis- 
sue. If very few oil stains, you're 
“dry;” if saturated, “oily.” Gear 
your foundation accordingly, 
finding out whether it’s oil-limit- 
ed or oil-lavish. 

For Oily Skin: Make sure your 





CHANGE FOR THE BETTER 


Q. I ha 


that doesn 


thin, baby-fine hair 
hold a set. Can you 
suggest a style that’s easy, yet 
wont make my face look fat? 


~R.M., Ladysmith, Wisc. 















Exercise of the Month 


Q. My arms are super-skinny 
and I need an exercise to build 
them up. R.D., Hawaii 


A. Weight-lifting sounds dras- 
tic, but it works to give arms a 
shapelier look. Use books or bar- 
bells made for women such as 
Princess Barbelles, Diversified 
Products, about $24 at sporting 








foundation has a low level of the 
pore-clogging oils, not one that 
is merely “medicated” or “hypo- 
allergenic” (both may contain 
oodles of oil). Good low-oil prod- 
ucts are: Revlon Natural Won- 
der Oil-Free Makeup, which has 
no natural oils, just a jot of harm- 
less synthetic oil for smoothness; 
and Cover Girl Supersheer Liq- 
uid Makeup that is almost trans- 
parent. Sans any oil are: Almay 
Foundation Lotion which blots 
oil, stops shine; and Clinique 
Pore-Minimizer Makeup for 
light coverage. 

For Dry Skin: Use light, but oil- 


A. We think you'd look great 
with a chiseled cut, which will 
also make your hair look thicker. 
It should be cut enough above 
the shoulder to swing clear of 
your collar. Have the stylist comb 
your hair down from the crown, 
all around, then cut with full 
bangs curved across your fore- 
head. This cut is a snap to care 
for—just a quick blow dry and a 
flip of a spiral styling brush to 
guide the ends under. One tip: 
since bangs will zing attention 
to your eyes, thin brows, wear a 
touch more eye makeup. 


peat. 










goods stores. An exercise from 

their booklet: Flat on floor, grasp 
barbell with 
wide — grip. 
Push up until 
elbows are 
straight. Re- 
turn elbows to 
floor. Do 10 to 
15x; rest; re- 








rich foundations to slow down 
the evaporation of water. Good 
high-oil products are: Maybelline 
Fresh & Lovely Moisture Make- | 
up, an oil-laden liquid; Helena 
Rubinstein Skin Life Deep Mois- 
ture Makeup, exceptionally 
creamy, a moisture maintainer; 
Coty Protein Liquid Moistitre 
Makeup, oil-based with condi- | 
tioning agents. 

For Dry/Oily Combination: If 
your skin is mixed, with an oily 
T-zone (forehead, nosé, chin) 
and drier sides, it’s better to use | 
foundations specified for oily 
skin and skip the dry edges. 


FRAGRANCE MEMO 
Suppose when playing a “cate- 
gory” game, friends list you as: 
Animal, fawn—and you long to 
be panther. Instantly assert a new 
aura via an exotic scent. Perhaps 
Zen, the essence of Oriental mys- 
tery in a black glass bottle. In- 
triguing mix of citrus, spices and 4 
woods; eau de cologne by Shi- 





































at 


seido, 1 oz., $4.50. Or, Bakir © 


(Turkish for copper), a sensual 


o 


blend of ancient ingredients; very.) 


earthy. Spray cologne by Ger- ¢ 


maine Monteil, 14 oz., $7.50. 


Border design by Norman Green. 
Illustrations by Thea Kliros 











over 40 look 


IS OVE 


Announcing 

Ultra Feminine ll 
‘Radiant Action’ Cream. 
You can actually feel 

it working. 

Actually feel your dull, 
tired-looking skin 
respond in seconds. 

It's incredible. 


The Science of it: 

This unique beauty treatment helps your skin 
become more youthful looking, especially if it’s 
at a stage that has you worried. You will 
actually feel a temporary warmth and glow. 

At the same time emollients and moisturizers 
soften the dry, flaky areas. 


Note: Tests have shown that the degree of 
response to this cream can vary. If you do not 
feel the warmth and glow don't worry. You'll 
still get results. 


The Beauty of it: 

Only fifteen years ago it felt terrible to turn 25. 
Today, 30 is great. 40? Sensational. You should 
notice softer, smoother skin in 21 days. If not, 
send the unused portion to Helena Rubinstein, 
300 Park Avenue, New York, New York 10022 
and we'll refund your money. 





Helena Rubinstein 
The Science ot Beauty 


© Helena Rubinstein Inc., 1976. Fashion by Pauline Trigére. 
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Report from Philip Morris 


‘Twelve Year Efiort 
Ends With 
Unprecedented Flavor 


In Low Tar Smoke. 





New ‘Enriched Flavor'discovery for 9 mg. tar MERI 
achieves taste of cigarettes having 60% more tar. 





The greatest challenge to cigarette-makers in 
recent years has been how to make a low tar 
cigarette with good taste. 

Many have tried. 

Philip Morris just succeeded. 

It took twelve long years. 

The cigarette is called MERIT. It delivers only 
9 mg. of tar. One of the lowest tar levels in 
smoking today. 

Yet MERIT delivers astonishing flavor. 

If you smoke you'll be interested. 

Key Flavor Ingredients Of Tobacco Isolated 

By isolating certain “key” flavor ingredients of 
tobacco in cigarette smoke, ingredients that deliver 
taste way out of proportion to tar, researchers at 


Philip Morris have developed a way to pack extra 


flavor into tobacco without the usual increase in ta 
The discovery is called ‘Enriched Flavor.’ It's 
extra flavor. Natural flavor. Flavor that can’t burn 
out, can't fade out, can’t do anything but come 
through for you. ae 
We packed MERIT with ‘Enriched Flavor’ and 


began a series of taste-tests. 


Taste-Iested By People Like You 


Thousands of filter cigarette smokers tested 9 
mg. tar MERIT against five current leading low ta 
brands ranging from 11 mg. to 15 mg. tar* 

The results were conclusive: 

Even if the cigarette tested had 60% morte tar, a 
significant majority of all smokers tested reported 
new Enriched Flavor’ MERIT delivered more taste 

Repeat: delivered more taste. 

In similar tests against 11 mg. to 15 mg. menthol 
brands, 9 mg. tar MERIT MENTHOL performed 
strongly too, delivering as much—or more —taste 
than the higher tar brands tested. 

You've been smoking “low tar, good taste” claim 
long enough. Now you've got the cigarette. 

MERIT. Incredible smoking pleasure at only 
9 mg. tar. 

From Philip Morris. 

*American Institute of Consumer Opinion. Study available free on reques 

© Philip Morris Inc. 197 
9 mg: ‘tar; 0.7 mg. nicotine av. per cigarette by FIC Methc 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





she sang, promising ‘‘to 
give-a you candy. I’m-a gonna give 
you everything. ...” 


Coan on-a my house, my house,” 


And it seemed that Rosemary 
Clooney had everything to give. 
Young and pretty in a _ blond, 
blue-eyed, all-American way, she 


emerged from obscurity to become 
one of the most popular singers of 
the 1950s; a Cinderella who mar- 
ried her prince, actor José Ferrer, 
and produced five children at one- 
year intervals during their 11-year 
marriage. She starred in movies 
(White Christmas and Here Come 
the Girls) and in 1958, hosted her 
own network TV show. But ten 
years later, in 1968, an hallucinat- 
ing Rosemary Clooney was pound- 
ing the walls of an isolation cell 
in the psychiatric ward of St. 
John’s Hospital in Los Angeles. 

Lay people would define the ill- 
ness that sent Rosemary Clooney to 
the hospital as a nervous break- 
down. According to J. Victor 
Monke, M.D., the psychiatrist who 
treated Rosemary for six years, she 
suffered a “psychotic reaction with 
severe depressive and paranoid fea- 
tures. Her symptoms included hal- 
lucinations, fear, depression, vio- 
lently aggressive behavior and an 
inability to distinguish between the 
real and the unreal.” 

Why did an attractive and accom- 
plished young woman who promised 
to give the world candy become so 
desperately ill? And how did she 
fight her way back to a productive, 
meaningful life? 


In the ’50’s she was America’s “singing 
sweetheart.” In the ’60’s she suffered a terrifying 
mental breakdown. “I’ve been through hell,” 
she says. “But without that experience, I wouldn’t know 
the joy I feel today.” By Alan Ebert 





ROSEMARY 
CLOONEY’S 
SADDEST SONG 


Rosemary Clooney lives in a big, 
rambling house which, despite its 
plush Beverly Hills surroundings, 
spacious grounds and swimming 
pool, is near-shabby and in need of 
renovation. Its owner doesn’t seem 
to mind. Her house is alive with 
the clatter and clutter of young 
people—her children, Miguel, 20, 
Maria, 19, Gabriel, 18, Monsita, 
17, and Rafael Ferrer, 16—their 
friends, her friends and four dogs. 
The house, in Miguel’s words, has 
“good vibes.’ So does its mistress. 

Although she still needs to lose 
some of the 80 pounds she gained 
during her ordeal, 47-year-old Rose- 
mary Clooney is beautiful. There is 
a softness to her once angular face, 
a sense of repose in her clear blue 
eyes. She wears no hint of the 
tragic. She neither pities herself 
nor seeks the pity of others. She 
knows mental illness can be cured 
and that is why she decided to share 
her experience. 

“Many people live in mental an- 
guish but refuse to seek help be- 
cause of the stigma attached,” she 
explained. ‘‘People shouldn’t and 
needn’t be alone in their pain. They 
can be helped. Perhaps telling of 
my experience can help them.” Sit- 
ting in a straight-backed chair, a 
diet soda in her hand, Rosemary 








Clooney then plunged into an ac- 
count of 1968 and the events that 
led to her breakdown. 

That year she was “running, for- 
ever running, without knowing 
why,” she remembers. In February 
she performed throughout the Far 
East. “The constantly changing 
cultures confused me. I never 
seemed to catch up with myself.” 
At Clark Air Force Base in the 
Philippines, she visited GI’s in the 
hospital. Always “the strong one,” 
she “smiled pretty” for the quad- 
ruple amputees and the faceless, 
“wanting to scream, to cry, but un- 
able to do anything other than 
what I know how to do—sing.”’ 

She was working in Europe when 
Martin Luther King was assassi- 
nated. She took his death and the 
anti-American sentiment she en- 
countered as a personal attack. “I 
broke down and cried on a British 
TV talk show during a heated dis- 
cussion of the assassination. That 
was my warning signal. But in- 
stead of listening, I ran to Brazil 
and still more work.’ Surrounded 
by the beauty of that country, she 
was in “constant ecstasy.” But 
weeks later, it was “‘constant fear. 
I cowered in the corner of my New 
York hotel room unable to craw! off 
the floor and into the world out- 
side.” 

Her lawyer flew in from L.A. to 
put her on a chartered plane so that 
she would honor performing con- 
tracts in Canada. ‘I’m just tired,” 
she explained. ‘Just tired,” he 
agreed, both Rosemary (continiwed) 
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Photograph by Sherman Weisburd 
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If your fingernails aren't as long and firm as 
you'd like, try gelatin. Many women find it 
helps prevent breaking, splitting and chip- 
ping of nails. And there’s an easy way to 
take gelatin — Burt’s All-Purpose” Gelatin 
in Capsules. Just swallow a capsule before 
each meal. There’s no muss, no fuss, no 
mixing! If you’re going out for meals, they’re 
easy to take with you. So start your own 
basic hand beauty program now with pure 
gelatin protein, sugar-free Burt’s All-Pur- 
pose Gelatin in Capsules. They are just 
$1.10 for 50, or $2.00 for 100. Ask for them 
where you shop. 





One _physician- 
reviewer calls Dr. 
Allan Nourse’s 
LADIES’ HOME 
JOURNAL FAMILY 
MEDICAL GUIDE, 
“The most practi- 
cal and complete 
medical guide ever 
written.” If more 
than once you've 
found your books 
on baby and child 
care midnight god- 
sends, you'll be just 
as grateful for what Dr. Nourse has now 
done for your whole family. Plus being 
practical, it's fascinating reading. This new 
book is offered to Journal readers only 
(you're one right now) at $2.00 under the 
regular price. Send check or money order 
for $12.95 to: LHJ Dept. 11593, 4500 N.W. 
135 St., Miami, Fla. 33059. 








Dress up your doorstep — and get America’s 
best-selling doormat in the bargain. The 
AstroTurf Door Mat by Monsanto. Its ex- 


tralong fibers helps iD shoes, boots, and 
golashes clean. Dirt, mud and snow stay 
outside where they belong. it comes clean 
with a shake or a hosing, and it’s highly 
resistant to rot and mildew. Best of all, 
durable AstroTurf Door Mats are now avail- 
able in your choice of colors grassy green, 
with a perky white daisy, or rich decorator 
cocoa. Look for AstroTurf Door Mats by 
Monsanto at your favorite stor nd dress 
up every doorstep at your house 
(Advertisement) 
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ROSEMARY 
CLOONEY’S 
SADDEST SONG 


continued 


and her lawyer needing to believe it. For 
her 40th birthday on May 23, 1968, 
Rosemary gathered together “all the im- 
portant people in my life. I know now I 
wanted them to say, ‘Don’t work so hard, 
Rosie. We'll love you whether you sing 
or not.” But the words were never 
spoken, so she ran next to Hawaii. After 
her Hawaiian engagements, she flew to 
San Diego to perform at a presidential 
campaign rally for her friend, Robert F. 
Kennedy, who she believed would be 
“the salvation of both this country and 
myself.” She flew back to Los Angeles 
with the Kennedys in their private plane, 
forgetting that she had left a closet full 
of clothes in her San Diego hotel room. 

The next night, “bursting with excite- 
ment,” she attended the final RFK rally 
at the Ambassador Hotel. She heard 
Kennedy's speech and heard the ap- 
plause, but did not hear the shots. “Just 
the screams. I kept telling myself noth- 
ing was wrong.” Then she saw a woman 
covered with blood. “I began babbling, 
clutching at the rosary I had with me. I 
was pushed into the street just as Bobby’s 
body was placed in an ambulance. Some- 
how, I found myself in church early that 
morning, bargaining that if He spared 
Bobby, I'd return to Catholicism. I left 
the church convinced I had been heard.” 

Robert Kennedy died June 5, but 
Rosemary Clooney refused to believe it. 
She told people that the report of his 
death was just “a plot to scare us.” Con- 
cerned friends brought her to both a 
hospital and a psychiatrist. The first she 
talked her way out of; the second she 
talked into prescribing sleeping pills, 
saying lack of sleep caused her over- 
wrought state. 

An engagement in Reno followed, and 
during rehearsals singer Jerry Vale 
showed Rosemary an issue of Life Mag- 
azine with a cover story on RFK’s assas- 
sination. She looked at the magazine 
and whooped, “Isn’t that a joke!” When 
no one laughed, she recalls thinking, “I 
knew the plot was more widespread 
than I had thought. I refused to speak in 
my dressing room, convinced it was 
bugged and that ‘they’ were listening 
to my every word.” 


“People who kill’”’ 

Her performances became as erratic 
as her thinking. Frequently, she swore 
at her audiences or walked off stage in 
the middle of her act. “Both were cries 
for help,” she explains. “ “Love me! Help 
me!’ I was really screaming—and when 
no one heard, I decided to punish peo- 
ple by announcing my retirement.” At 
a press conference she told reporters: “I 

























don’t want to sing for people who 
In what was to be her last per 
ance for a long time, Rosemary bj 
erently told her audience, “You 
imagine the price I’ve paid to be h 
sing a bunch of dumb songs for 1 
The alarmed nightclub owner wei 
her dressing room, bringing a d 
from the audience. When she a 
alcohol on the doctor’s breath, Rosei 
panicked. “He’s part of the plot. He’ 
ing to put me away.” Screaming, she 
from the room, running up the ¢ 
escalator to the street. She took a ta 
her nearby motel and, during the cc 
of the night, demolished her room. 


Leaves trail for “‘rescuers”’ 


At dawn, “convinced no harm c 
come to me,” she raced her car 1 
curving mountain highway on the w 
side of the road, until she reached 
apartment in Lake Tahoe. There, 
tors who had been alerted to her ec 
tion forcibly restrained her and took 
by ambulance to the local hospital. 
ing of “the plot,” she threw persona 
longings from the ambulance “to Ii 
a trail so ’'d be rescued.” When t 
quilizers failed to calm her, she 
flown to Los Angeles by ambul; 
plane and placed in an isolation ce 
St. John’s hospital. 

Within days, using the cun 
many of the méntally ill possess, 
talked her way out of St. John’s. 
some weeks later, when her halluc 
tions increased, Rosemary allowed 
part of her which was still rationa 
hear her priest -ssay,—“Rosemary, 

s, 
wants you to go for help.” She chec 
into Mt. Sinai Hospital, where 
Monke was Director of In-Patient | 
chiatric Services. 

Dr. Monke attributes the timing 
Rosemary’s breakdown in part to ‘ 
turning 40 and the onset of menopa 
facts of life which unconsciously 
turbed her. Additionally, she had 
conscious feelings of dependency 
others, which were unacceptable to 
By necessity, Rosemary had learnec 
be a self-made, stand-on-my-own-t 
feet person. To do so, her persona 
structure had developed with con 
erable rigidity. As a result, Rosem 
was inflexible and unable to accept 
conflicting emotional needs. Because 
had never learned that honest, open 
changes between people were possi 
she talked to few people. In 1968, eve 
thing that had been seething and 
pressed, exploded.” 

At Mt. Sinai, the therapeutic c¢ 
munity truly reached her. Although 
was there only 20 days, she thinks 
it as a lifetime. As part of the treatme 
she occupied a room with three ot 
women, and shared such “househe 
responsibilities as making beds . 
scrubbing floors—anything that wo 
make the patients function. (continu 





he Scene of the Crime: Elaine Finkelstein, her new Ford Granada Ghia...and the parking ticket 


“My parking ticket 
said Cadillac. 


Exhibit A: The Ticket. 


But 


On October 2, 1975 the meter ran out on 


my car isa 
Ford Granadae’::::.. 


Mercedes-Benz 280 and Cadillac Seville — 


=, 304298 = Elaine Finkelstein of Manhasset, New York: yet with a sticker price more closely resem- 
Snes awa Fe] “When I came out of the store and saw _ bling a VW Rabbits. 

hase a eee the parking ticket on my windshield, | Incredible? One Granada test-drive is all 
ee Pp g y 


pes, 


james. Dione 
a MOO. 7) 
iw 





thought Oh no! But when I looked at the 
ticket...and it said ‘Cadillac’..1 couldn't 
believe it! My car is a Ford Granada’ 

A simple case of mistaken identity? Per- 
haps. But we suspect the Officer's ticket 
slip-up could provide at least one clue to 
Granada’s remarkable popularity. 

Examine the facts: A car with the efficient 
size and shape, the classic good looks of the 


the proof most people need. Visit your 
Ford Dealer. Find out what Elaine Finkel- 
stein found out: The closer you look, the 
better we look. 


FORD GRANADA 


FORD DIVISION G@&F 


ROSEMARY 
CLOONEY’S 
SADDEST SONG 


continued 


In group discussions, she was mainly 
an observer, but when she did speak, 
Rosemary says, “They listened. To me! 
Other than when I was singing, no one 
had ever listened to me before. And 
they made me laugh—at them, at the 
world, at me. When I could do that, 
laugh at crazy ol’ Rosemary, I was ready 
to deal with reality.” 

Reality confronted her upon her dis- 
charge. Her mother had run the Clooney 
household while Rosemary was in the 
hospital. When she returned, Rosemary 
found that “my mother tried to give me 
emotional support but couldn’t. She 
never understood I was getting better. 
She had so taken over the running of 
my life that any strength I showed 
threatened her. She felt I was replacing 
her—in my own home.” 

In her three-times-a-week sessions 
with Dr. Monke, Rosemary mainly 
spoke of her mother as “absent” during 
her childhood. Married unhappily to an 
alcoholic, Mrs. Clooney often deposited 
Rosemary and her baby sister, Betty, 
with relatives and disappeared, telling 
Rosemary, “Take care of yourself and 
Betty. You can do it. You're the strong 
one. You can fix things for yourself.” 
Rosemary's way to “fix things” was to 
do exactly what her relatives asked, 
whether she wished to or not, for in 
“being good” she found acceptance and 
safety. She never made trouble and kept 
to herself throughout adolescence. She 
had only one date in high school. 


Sang to eat 


When she was 13, her mother remar- 
ried. “She wanted to be with her new 
husband so she sent Betty and me to 
live with our father, a man we barely 
knew and whom my mother had de- 
picted as not worth knowing.” Three 
years later, he abandoned the girls in 
Cincinnati. When they were down to 
their last 20 cents, they took a bus to 
radio station WLW, to audition for a 
local musical show. They were hired at 
$20 a week—one dollar paid in advance 
so the Clooney 
billed, could eat. 

“I never thought 


Sisters, as they were 


bout being lonely 


as a child,” says Rosemary. “Just 
scared. I thought people kept leaving 
me because I wasn’t worth having 


around. I felt inadequate, stupid; that I 
had nothing of interest to say.” 


When she met José Ferrer, she was 
22 and he was “everything I admired. 
He was brilliant and sophisticated.” 
They were married in 1953 and di- 
vorced in 1964. She now considers it 


a miracle that the marriage lasted 1] 


52 


years. “I role-played throughout, trying 
to become the woman | thought would 
please Joe. I placed his life and his 
career before mine; not because he 
asked me to but because I insisted. 
After all, he was everything and what 
was I? Nothing!” 

After the birth of her third child, 
Rosemary began taking sleeping pills 
and tranquilizers. Her “storybook mar- 
riage” was disintegrating. There was no 
communication. Fights went unresolved. 
She withdrew gradually into drugs be- 
cause they were “a lovely escape and 
gave me a delicious sense of well-be- 
ing.” The nature of her relationship 
with her husband by then is best de- 
scribed by one anecdote. Ferrer, 
alarmed by his wife’s increasing use of 
pills, told his lawyer, who told her law- 
yer, who told her manager, who told 
her doctor, who told Rosemary, who 
thought, “How foolish. Why doesn’t 
Joe talk to me?” 

When the marriage ended, Rosemary 
felt “an enormous sense of failure” and 
still assumes the bulk of the responsi- 
bility. If she bears any animosity toward 
Ferrer, if she for one moment believes 
he may have contributed to a faulty 
marriage, she keeps it well hidden. It 
is likely she is determined not to turn 
the children against their father as her 
mother turned ker against her own. 


It took Rosemary more than an hour 
to detail what transpired in 1968, and 
when she'd finished she looked relieved. 
“Hey!” she said when her son Miguel 
entered the room. “Guess what? I just 
ran down that year for the first time.” 

“How about that! How'd it go?” her 
20-year-old asks. 

“Okay,” she beams. 

Miguel was with his mother in Reno 
and Tahoe in 1968. He remembers her 
being “uncontrollable, crazy. Once, she 
told a cab driver she had a gun and 
would kill him. When I started to cry, 
she shoved her rosary in my hands and 
told me to pray for him.” Miguel shook 


“T’ve stopped speaking tohim... 


his head at that and other memorie 
which, he says, “made it impossible fa 
me to relate to my mother for severa 
years. I was afraid she’d freak out agair) 
Even after she was obviously okay, | 
didn’t want to forgive her.” | 

For the first time, the pain of Rose 
mary’s former life was etched clearly 0} 
her face. “It was very hard on him,” shi 
said softly. “It took us many years t 
achieve our current relationship. An¢ 
without therapy, I don’t know where w: 
cr I would be. If anyplace.” 

Today, Rosemary and Miguel shar; 
an ease more common to friends than ti 
mother/son relationships. Miguel credit 
it to Rosemary’s therapy: “She learne¢ 
to speak to and not at us. It took us kid 
a while to adjust to mom’s changes- 
treat her as the person she is rather that 
the mother we would have her be.” | 

“There were times when I hated thi 
role of ‘mama’,” says Rosemary, “but | 
couldn't admit that to myself. Now 
when I wake up and realize I don’t fee 
like being ‘mama,’ I yell down the hal 
‘Hey, kids! Your ma‘is checking out an 
Rosemary is checking in—and she ex 
pects to be treated like a guest.’ I'v 
learned it’s okay to be a person first.” 

And there is a man in her life again- 
Dante DiPaulo, whom she first met an¢ 
dated when both worked at Paramoun 
Pictures two decades ago, “He was m 
belated high school beau. We had suck 
young, good times. But I was engagec 
to Joe, who was my fantasy and m} 
safety, and nothing could change that.’ 

DiPaulo reentered her life one day 
while both waited for a traffic light t 
change from red to green. “Hey, Rostl 
la!” she heard from the car next to her 
“and since no one but Dante had eve) 
called me that, I knew it was him.” Thei 
relationship is as it was: “We have fun 
but I'm not interested in marriage. I’m 
a lady without that need today.” 

Before Rosemary felt ready for a male, 
female relationship, her ego had to in| 
crease and her weight decrease. She hac 
gone to almost 200 pounds. (continued 





but I don’t 


think he’s noticed.” 
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“For someone who always had plain hair, 
vanity’s a NEw experience? 


Bold, exciting looks like this can’t be 
brushed on. They only happen with frosting. 

With Clairol’s Frost & Ti ip, you can do all 
the frosting, streaking or tipping you want. 
With all the excitement you want. 

Because Frost & Tip does beautiful things. 
For your hair. And you. And that’s why it’s 
the number one frosting kit. 


Frost &Tip. Its more than a look. Its a feeling 






























One of the little secrets | of 
Mary’s self confidence i$ 
knowing her breath is Teg 
ad fresh. She keeps it th . 
yay with Doublemint G 
ts cool, fresh flavor helps 
her breath stay attractively 
fresh and nice to be near. 
It can do the same for you. 
‘Doublemint Gum...it’s a 
natural for fresh breath. 











description of Rosemary Clooney as “a 


ROSEMARY woman of little self-esteem, of little un- 
CLOONEY’S derstanding and acceptance of herself 
and her feelings,” has changed to: “[She 

SADDES I SONG is] a functioning human being who has 


made significant changes in her charac- 
ter structure. Her cruel inner critic of 


continued 


when she returned to work one month many of her feelings has been replaced 
after her discharge from Mt. Sinai. “I by an understanding, accepting and car- 
1eally didn’t want to perform. Neither ing sense of self-esteem. She can now 
my heart nor my voice were in it, but I share her warmth with others. Thus she 
needed the money. I solved my conflict was terminated from individual work in 
by eating. I literally ate my way out of _ psychotherapy in January, 1974 
show business. I retired into that fat Rosemary learned how her need for 
person. She was safe. She didn’t have to recognition and approval were motivat- 
compete—either as a performer or as a _ ing forces in her career. “The only times 
woman. I just turned myself off.” I can remember my parents looking at 
The six-year job of turning herself me was when they would ask me to 


back on followed. Dr. Monke’s original sing. Immediately afterwards, I’d be dis- 
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missed. My mother never gave me ay 
attention. My father was a strangé 
some man who floated into my life 
casionally, If you’ve never had attentio 
applause can be a wonderful substitut 
Except there is never enough applaus 
Never! The public could never give n 
enough love. My whole worth w; 
wrapped up in some dumb hit record 

One member in group therapy helpe 
Rosemary find an important piece to hi 
puzzle. When Rosemary told how sl} 
never looked directly at her audienc 
when she sang, she was asked, “Why 
Who are you afraid won’t be there?” 

The answer, Rosemary suddenly knev 
was her mother. When she realized tha 
she says, “I sobbed uncontrollably. 
was so painful to admit how much I ha 
wanted my mother to love me, so pait 
ful to remember that child who had a 
ways been such a ‘good little girl’ in th 
hopes that her mama would love her 

Although Rosemary was never ab) 
to change her relationship with he 
mother, “I forgave her when I realize 
she could not love me because she di 
not know how to love. It was never mt 
I was not unlovable. I began to like me 
Xelationships became more comfortabl 
because I could give myself the approy 
al that I had sought from others. Tc 
day, there is a public Rosemary Cloone 
because I love to sing and because 
have something to share through musi 
—me. My life is pretty darn good, a 
though it is not problemless. Conflict 
still arise, but I can deal with then 
Some people will read this and say tha 
Rosemary Clooney has been throug 
hell. They are right. I have. But withou 
that hell, I would not know joy—ani 
that is what I often feel today.” 


oS 








““My father just died”’ 


Just then the phone rang. She an 
swered it, listened briefly, and hung up 
Her face was ashen as she rose slow] 
and faced a wall displaying the soll 
memento of her once-great fame—a lam 
inated copy of Time magazine with he 
face on its cover. 

“My father just died,” she said, he 
voice barely audible. “First mother an¢ 
now him.” She sat down heavily. He 
thumb was in her mouth and she bit it! 
nail. Tears dribbled down the face of i 
little girl in pain. “Funny old guy,” she 
whispered. And then sobbed, “Oh 
damn, how it hurts! Another door sI it 
We never knew one another . . . ne’ el 
had the chance.” Then, abruptly, hei 
mood changed. “Never had the chance? 
He never gave it to me!” 

Angry, she sprang to her feet, the 
woman emerging as the hurt child dis; 
appeared. She cried as an adult. When 
the tears subsided, Rosemary Clooney. 
who had always to fix it for herself, did 
so once again. She collected herself, 
picked up the telephone and called her 
sister Betty to “fix it” for her. End 
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“But first | check them out. 
It’s the only way to feel con- 
fident when you're working 
against time and have im- 
portant decisions to make!” 

And once you've checked 
the facts, you'll trust Tampax 

pons. To begin with, more 


ee, wom them than all 


ombined. 








That’ ey trust the 
ti protect [ampax tampons 
ce i give. More than sufficient 

: depen¢ tect : for 
their nort 
Women al ke the fact 


“T trust the facts’ 


that there aren't any deo- 
dorants in Tampax tampons. 
A cover-up scent is unnec- 
essary.When a tampon is in 
use, embarrassing odor 
does not form. So, why take 
chances on something that 
may be harmful or cause 
allergic reactions. 

There are also no un- 
pleasant disposal problems 
with Tampax tampons. Both 
the tampon and its container- 
applicator are flushable and 
biodegradable. This makes 
good sense ecologically, and 





you can’t say that for plastic 
applicators. 

These are some of the 
reasons millions of women 
use Tampax tampons. Once 
you know the facts, they 
will be your choice, too. 
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By David R. Zimmerman 


BREAST SCREENING. Alihough the demonstration breast-screening 
centers of the American Cancer Society / National Cancer Institute can 
detect cancers so tiny they can't be seen or felt, some doctors refuse to do 
biopsies to confirm or deny this early evidence of cancer. Gordon 
-Schwartz, M.D., of Philadelphia, says that when palpation of the patients’ 
breasts reveals no lump, these physicians say, “I can't find anything 
wrong with you—you don't need a eee More than 200,000 women 
have been screened by mammography (X-ray), thermography and breast 
palpation since the end of 1973, and up to last July, 669 cancers had been 
found. With some doctors refusing to corroborate the findings of these 
ultra-sensitive tests, many women who should have biopsies—and surgery, 
if necessary, while their chances of survival remain high—are denied the 
benefits of these valuable diagnostic techniques. 


NO MEASLES. 1974 was avery good year for Alaska—the only state 
that did not report a single case of measles. In a report prepared for the 
Journal of the American Medical Association, state epidemiologist 
Mickey Eisenburg, M.D., attributes this unprecedented success to 
Alaska’s high level of measles immunization—over 90 percent of children 
have been vaccinated—and a law that requires vaccination for all 
children before they enter school. 


CESAREAN DELIVERY. Some feminist medical experts complain that 
obstetricians perform too many cesarean section deliveries, and do them 
for their own convenience, rather than in the best interest of mother and 
baby. However, new medical evidence establishes the value of cesarean 
delivery for at least one group of babies—those in the difficult “breech” 
position, in which the buttocks are the first part of the baby to appear 

in a vaginal birth. 

The chief of obstetrics at the University of North Carolina, Charles 
Hendricks, M.D., studied the fate of 1,000 breech babies. “Vaginal 
delivery appears to be far more dangerous than cesarean section,” he 
reports. “Of breeches delivered vaginally, 9 percent died at birth, 
compared to 1.3 percent of those delivered by cesarean. We think this 
difference is quite astounding.” Vaginally delivered breech babies also 
are subject to severe, sometimes permanent injury in their tortuous trip 
through the birth canal. Cesarean delivery seems to be the safest and 
easiest way for these babies, as well as for their mothers and doctors. 


RECYCLING. A lifesaving new use has been found for the amniotic 
membrane—the tough, skin-like sac that contains the fetus and is 
delivered with it at birth. The membranes are used in hospital burn units 
as dressings. Cleaned and sterilized, they are placed on severe burns to 
preserve the underlying tissue until a new skin can grow, or can be 
provided by grafting. Carolyn Ninman, R.N., who has prepared 
amnion dressings at the burn unit of the Medical College of Virginia 

Hospital in Richmond, says that the amniotic membranes cling closely to 

the wound surface. Thus they effectively keep out—and may even destroy 
—bacteria that bring infection, pain and death to many burn patients. End | 
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Ralph Nader 
reports 


Fire is still a threat in the things 
you use and wear, but concerted 
consumer action can produce 

stricter flammability standards. 


Flame-retardant fabrics can mean the difference 
between life or death to a child. Just recently, for 
example, fire threatened the life of a four-month-old 
infant in Boston. Flames raged through the wall of her 
room, and by the time the mother reached the child’s 
side, the wooden crib and mattress were in flames. 
Although the baby did suffer severe burns to her face 
and hands—areas not covered by the flame-retardant 
sleeping garment she was wearing—the child survived 
because her clothing did not ignite. 

It only has been in recent times, thanks to federal 
regulation, that all children’s sleepwear from sizes 0-14 
must be flame-retardant. Before that, it was virtually 
impossible to buy children’s nightgowns or pajamas that 
were not highly flammable. Fabric that meets the 
flammability standard is harder to ignite than ordinary 
fabrics, it spreads flames less easily when it does ignite, 
and flames die out when the source of fire is removed. 

The new children’s sleepwear standard represents 
an enormous breakthrough, but it has not eliminated 
the hazards of flammable fabrics. Up to 5,000 people die 
every year from burns involving flammable fabrics, 
and another 250,000 are injured. There is still no 
protection for the elderly who, along with children, 
are the chief victims of fabric fires. Nor are there 
standards for children’s clothing other than sleepwear. 

The U.S. Consumer Product Safety Commission has 
authority, under the Flammable Fabrics Act, to issue 
standards for clothing and furnishings that pose a burn 
hazard. But since 1973, when enforcement of the Act 
was transferred to the Commission, it has issued only 
one standard, covering children’s sleepwear sizes 714. 
Before that, the Commerce Department had issued only 
four standards for specific hazardous products—rugs, 
carpets, mattresses and children’s sleepwear sizes 0-6x— 
and they were all issued since 1970. For most of the 
more than 20 years since the Flammable Fabrics Act 
was enacted, the only protection it has offered has been 
a general flammability standard so low that 99 percent 
of all fabrics have easily passed the test. 

It is not lil that flame-retardant fabrics can be 
made price-competitive with other fabrics, nor be 


widely available, unless manufacturers are required to 


do so by law. 1 p to now, industry has, I feel, expended 
more energy fighting regulations than trying to 
reduce the hazard Manufacturers almost succeeded 


in exempting infant sleepwear under size one from the 
flammability standard. If successful. the four-month-old 
in the burning crib probably would have died. 

The only voluntary effort by the industry was an 
announcement last year by J.C. Penney, Montgomery 


Ward and Sears Roebuck that these stores plan to offer 
a number of items, primarily in children’s clothes and 
adult sleepwear, that meet the flammability standard for 
children’s sleepwear. 

The effectiveness of any voluntary effort depends on 
whether stores sufficiently inform consumers about 
flame-retardant items, through proper advertising, 
labeling and display. For this reason, Penney has 
developed a free, over-the-counter brochure for cus- 
tomers, and Sears reports that it is developing one. 

Consumer organizations can focus more attention 
on flammable fabrics issues. They should help educate 
their communities about burn problems, should 
support stricter flammability standards and work with 
local stores to press manufacturers to produce more 
flame-retardant products. Groups concerned about 
burn problems have been formed in a number of states. 
The Boston-based Action for Prevention of Burn 
Injuries to Children was formed three years ago by 
the parents of burn victims. APBIC’s community 
education efforts are one reason Massachusetts has 
passed more burn legislation than any other state. It is 
the only state to require mandatory reporting of all 
burn cases. For more information, write-APBIC, P.O, 
Box 347, Burlington, Mass. 01803, 

Protect yourself by buying products that meet 
flammability standards. You have to be careful, since 
the law does not require flammable items, manufactured 
before standards took effect, to be removed from the 
market. Children’s sleepwear sizes 0-6x is not required 
to be labeled as flame retardant, though some 
manufacturers have voluntarily done so. Children’s 
sleepwear sizes 7-14, which must be flame retardant if 
manufactured after May 1, 1975, must carry permanent 
precautionary labels providing instructions for proper 
care. In all sizes, doublecheck the labels since flammable 
items are still being sold. } 

When you buy carpets and rugs, look-for the letter 
“T.” This means the product has been treated for flame 
retardancy. Carpets and rugs made of fiber that is 
inherently flame-retardant are not required to be 
labeled. Some small carpets and rugs are exempt, and 
so are still being produced untreated; they must be 
labeled flammable. Mattresses manufactured since 
June 22, 1973, must meet flammability standards, but 
are not required to carry a label. For products that 
aren't regulated, you can try to buy fabrics that are less 
flammable, such as those with a close, heavy weave 
and smooth surface, or 100 percent synthetics (like 
polyester) that are harder to ignite than combinations 
of synthetic with natural fibers. 

For a guide to flammability standards and 
information about fabrics, write the U.S. Consumer 
Product Safety Commission, Washington, D.C. 20207, 
You should also report a burn hazard or injury to 
the Commission at that address or by calling toll- 
free 800-638-2666 (in the continental U.S. ) End 
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covers only the gray without 
changing your natural color. 
And Loving Care comes in 
15 shades to make it easy to 
find yours. 


I like the idea. 


Better still, now that I use 
Loving Care, I like what I see. 
And feel. Crazy as it sounds, 
Loving Care is actually good 
for my hair. It makes it softer, 
yet gives it more body than 
it had before. 


Now, let the grays come. 
I won't see them. Neither will ats 
anybody else. 


Thank you. 
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The working 





Does a job affect a woman’s sex 
life? Read what some women have 
found—and let us know what you think. 


Carol Kleiman, a Chicago Tribune reporter, once 
met a housewife who told her: “My husband is a 
big help. In fact, for two weeks he did everything— 
took care of the kids, made meals, shopped, cleaned, 
did the laundry—everything.” 

How did she get him to do that? 

“Well,” she said, “he read that if a housewife isn’t too 
tired, she’s a better sex partner.” 

Did it work? 

“1 don’t know,” she said. “He was too tired.” 


This story’s humor rests on the timeworn image of 
the bedraggled young mother who’s so exhausted at 
night that, for her, going to bed means going to sleep. 
The new housewife cliché has become “total woman,” a 
fantasy sex object who devotes her day to dreaming up 
seductive costumes and erotic tricks for hubby’s return. 

The working wife is the victim of different stereo- 
types: either she’s an emasculating shrew who likes 
“being on top”; a cold, dried-up careerist; or a nympho- 
maniac swinger—the unfaithful wife whose office is 
her hunting ground. 

Somewhere beyond these cardboard characters are 
real women who are defining their own sexuality 
within the context of their lives. Are these women 
discovering a correlation between working outside the 
home and getting sexual satisfaction in their bedrooms? 
Is the housewife more or less sexually responsive than 
the career woman? Or is it absurd to discuss jobs and 
sexuality in the same breath? 


SEX AND SELF-IMAGE 


In this era of psychological enlightenment, it is well 
known that a great many factors contribute to a wom- 
an’s sexual well-being (besides the attitude or tech- 
nique of her partner). Psychoanalyst Gloria Friedman 
cites a woman’s relationship with her father, her re- 
ligious upbringing, education, adolescent experiences 
and physical health as key determinants. In addition, 
she notes, “Most people find it difficult to ‘Tet go’ 


sexually, to trust each other and get lost in body 
sensations regardless of who they are and what work 
they do. No job in itself can improve a lousy sex life. 
But if a good job helps a woman have a good 
self-image, it may help lead to good sex.” 

Women’s experiences seem to support this interpreta- 
tion. Nora G. is an editor, married to a doctor for 23 


years. In the 1950s, when their two daughters were 
small, Nora stopped working for six years. She 
remembers that period: “Working mothers were a rarity 
then so Bob was glad I was staying home with the 


By Letty Cottin Pogrebin 


children. But eventually we saw that our sexual 
relationship had changed for the worse. I began 
relating to him as a father, not a person, and I saw 
myself as a mother, not a woman. I remember getting 
stupidly overdressed to go to the playground, just to 
make myself feel alive and attractive. I was tired; I had 
nothing to communicate, and our sex had always been 
an extension of our communication.” 


LOVE IN THE EMPTY NEST 


Nora returned to work in 1961. Now she’s 49 and 
Bob is 59; he has had a vasectomy and she’s finishing 
menopause. Their daughters are away at college. 
“Child care fatigue is different from work fatigue,” Nora 
says. “Now I come home revitalized by my experiences. 
Bob and I have new things to say to each other verbally 
and sexually. With the girls away we have total privacy; 
we can make love in the morning before work, walk 
around naked, leave the doors open. I’m? sometimes 
surprised that Bob finds me sexually desirable at 
this age. But in the business world, men’s attentions 
help remind me that I’m a sexual being. Those men 
aren't a turn-on themselves, but a stimulus for me to 
see myself as a turn-on for Bob. Though we're naturally 
winding down, our sex life has never been bettér.” 

But some women have jobs that are enervating 
instead of energizing. 

Ellen S. is a waitress in a luncheonette; her husband 
Ray is a welder. “I'd quit in a minute,” Ellen sighs, 

“but Ray doesn’t make that much and he could be laid 
off tomorrow. If we could afford it, ’'d stay home, take 
bubble baths and wear a satin nightgown. 

“At the end of a day my legs are swollen, my head is 
throbbing from the clanking dishes and I’m sick of the 
smart-aleck flirts, the small-time tips and the customers 
shouting orders at me. The whole job makes me feel 
like a machine—pushing plates, dumping garbage, 
running back and forth. Then I have to get home, cook 
and push the plates to my husband and kids. I also 
do the dishes, the wash, sometimes late-night 
marketing. Even if Ray helps out, there’s no way 
I’m going to feel peppy in bed. And the truth is 
I don’t have the strength to enjoy it anyway.” 

Margaret J. spent more than 11 years as a full-time 
mother of three, which was just what her husband Joe, 
a crane operator, wanted her to be. But two years ago, 
she joined the police force and now, due to budget 
cutbacks, she’s been laid off. “Becoming a policewoman 
proved to me that I’m a terrific person in my own right,” 
Margaret comments. “It’s silly to say a job affects a 
woman’s sex life, yet after I started working I felt I 
could say more about when, why and how I wanted 
to make love. I became willing to experiment 
with sex. I even got ideas from listening to the 
male cops talk. One night, at (continued) 
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Some women are more alive than others. 


Part of it has to do with the woman. — eee 
1e other part has to do with Alive. 
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Theworking _— 


continued 
my suggestion, Joe and I made love on a deserted beach- 
and I’m someone who embarrasses easily. 

“My work gave me tremendous energy. When I was on th 
4 p.m. to midnight shift, Joe would wait up for me in bed ant 
we'd make love even though he had to get up for work a 
4 a.m. He liked that, and he knows what my job meant t 
me and how much self-confidence it gave me.” 

Sandra A., an advertising saleswoman, was divorced fou 
years ago after ten years of marriage and two children. “B} 
the end of my marriage, our sex life stank,” Sandra remem 
bers. “I felt my husband only loved me as the mother of hi 
children. I had become child-centered, bored and boring 
I used to think up treats for the kids’ meals, but it neve 
occurred to me to plan a dinner with my husband or t¢ 
arrange an evening that would end in lovemaking. 

“After the divorce, I went to work and discovered I’m ¢ 
great businesswoman. And since asserting myself doesn’t ge’ 
me in trouble in business, I figure it won’t get me in trouble 
in bed. If I like the man I’m dating and I feel aroused, I car 
easily say, ‘Honey, let’s .. .’” 

Olga T. proudly calls herself “a contented housewife.’ 
Married to an insurance executive, Olga feels that her twe 
children, ages 5 and 3, are a legitimate full-time occupation, 
She enjoys them, loves to cook and doesn’t mind houseclean- 
ing. She takes a pottery course in a nearby community cente1 
and does church fund raising. 

“T can’t say why our sex life works right for us, but so fan 
everything works right for us,” she says with a smile. “When 
I was a secretary before we got married, I never felt particu- 
larly rewarded by my work. I do feel good about spending 
time with my children and I think Stan likes to come home 
to us all. Someday I may try something else, but as long as 
we're happy this way why shouldn’t our lovemaking be 
happy too?” =e 

Despite their differences, these women all seem to be 
saying: “If my job increases my self-esteem and lets me feel 
eflective and creative, I feel good about myself and my 
sexuality.” Unfortunately, however, society gives little value 
to the homemaker’s work, and often she feels worthless doing, 
it. Thus, according to documented studies, it’s the fully grati- 
fied professional woman (who is also happily married) who 
is more likely to experience a good self-image. 

In Sex, Career and Family, a 1971 study of management 
and professional women, Rhona and Robert N. Rapoport 
and Michael C. Fogarty found that “The o¢cupational world 
is used by all the women studied as an_area in which they 
develop their separate personal identities. This makes it 
possible for both husband and wife to relate as two individu- 
als... [and their] physival relationships may even be en- 
hanced.” 

In the August 1975 Journal of Marriage and the Family, 
Marilyn Peddicord Whitely and Susan B, Poulsen report on 
their study of “sexually active, married women who were 
pursuing professional careers.” The subjects are described 
as “competitive, self-assertive, independent and dominant 
in interactions with others.” Two of the study's most interest- 
ing findings were that the most sexually satisfied women were 
those who were over 30 and married for more than five years, 
and that “as assertiveness rose, sexual satisfaction also rose.” 

But the subject of female sexuality is too important to be 
left to the sociologists and psychologists. We may have more 
to learn from each other’s experiences. Let me know how you 
feel about your work and your sexuality. End 
If yowd like to respond to Ms. Pogrebin’s request, write to 
Sex and Working Women, Ladics’ Home Journal, 641 Lex- 
New York, N.Y. 10022. | 
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HOW MUCH YOUNGER 
COULD YOU REALLY LOOK? 


Aren't you sometimes curious? 
You’ve taken good care of yourself 
over the years. You’ve learned exactly 
the kind of clothes that look right on 
you. You've experimented with differ- 
ent kinds of makeup so you know how 
you like to look during ie day and on 
special eve- 
nings out. But 
it's quite pos- 
sible that you 
may not yet 
have discov- 
ered a special 
secret for 
looking as 
young as you 
possibly can. 

Now may be 
the moment 
for you to dis- 
cover the 
beautiful benefits ofa mysterious 
beauty fluid, Known to enlightened 
women in many different parts of the 
world, who have experienced the de- 
lights of looking as young as they can, 
whatever their age. This unique beauty 
fluid is Known in the United States as 
Oil of Olay beauty lotion. 

Find out for yourself the happy re- 
sults of Oil of Olay, discovered by 
beauty connoisseurs. Let your skin 
drink in the skin-loving liquid. A pro- 
fusion of pure moisture, along with 
tropical oils and 
other emollients, 
goes to work al- 
a most immediately 

, to gentle away dry- 
ness. It’s dryness 
f= that accentuates 
ie aging little lines 
2 @@ and wrinkles that 
often make you look otder than you'd 
like. You'll be astor oniahed how com- 
pletely and quickly Oil of Olay pene- 





trates the surface of your skin (the part 
of your skin the world sees), bringing 
a smoothness, radiance and a look 


you once had and probably never ex- 
pected to see again. 

Oil of Olay works with nature in a 
mysterious way to help maintain your 
skin’s delicate oil-moisture balance, 





needed if you’re to look your youngest. 
It not only acts like natural moisture in 
alleviating dryness. The fluid actually 
helps keep your own moisture in your 


skin so it can work beautifully against 


dryness. 

Let Oil of Olay (from your drugstore) 
work its wonders for you, by making it 
a regular part of your grooming ritual. 
Faithfully each morning, either under 
makeup or to let your complexion live 
in its own moisty, misty climate. Faith- 
fully before bedtime, to work benefi- 
cially during the nocturnal hours. And 
any other times during the day when 
you'd like dryness eased. 

Aren’t you curious to see how you 
might look your youngest? Oil of Olay 
may well answer that tantalizing 
question. 


Beauty Secrets 


You've probably noticed that the 
area around your eyes is one of the 
first places to show little aging lines. 
You may call them crow’s-feet, laugh 
lines or even wrinklets. Whatever the 
name, ease away skin dryness that 
makes these little lines too noticeable 
by more frequent applications of Oil of 
Olay. 

When you're working all day, of 
course you want to look your best to 
the people you deal with. So you'll 
probably redo your makeup during 
lunch hour. Refreshing Oil of Olay is 
beautiful under cosmetics, so makeup 
can glide on effortlessly and evenly, 
and the beauty fluid lets cosmetics stay 
fresh looking for unexpected hours. 
Don’t be surprised if women (and men) 
you work with ask you what you use 
to make your complexion look so 
glowing. 

You don’t want to be any less attrac- 
tive a wife and mother than you are 
a working woman. While the children 
are helping cook, freshen up before 
dinner with Oil of Olay® and new 
makeup. You'll look and feel as if 
you're able to cope with just about 
anything. And isn’t that you these 
days? 


——— 


UNFEELING 
TEACHERS 


continued from page 22 















































mony. She did not attempt to influ 
students to follow her example. 
was reinstated when an appeals ¢ 
ruled that teachers enjoy the same 
stitutional rights as students. 

This year, the National Educatioi 
sociation’s DuShane Fund _ alloc 
$1.3 million to help finance 500 
battles for teachers’ rights—mostly g 
ing out of allegations of unfair dismi: 

Because teachers have seen what 
itics and pettiness can mean, they 
militant in defense of tenure. 

Says Dr. Frederick L. Hipp, execi 
director of the New Jersey Educ: 
Association, an affiliate of the N 
“With tenure, a teacher can know 
after a well-supervised probationary 
riod he will not be subject to petty 
tics, become a victim of nepotisr 
suffer from the whims of individ 
Such a situation attracts better qual 
people. They also know that due pre 
is guaranteed by law.” 


What akout incompetent teach: 


Nevertheless, tenure leaves pai 
and_ responsible, school administr: 
with the problem of what to do a 
incompetent teachers. But accordin 
the NSBA, there are ways short of fi 
to separate such teachers from child 

1) Cut off salary increases, if th 
allowable under “state law or cont 
Tell the teacher he or she will not rec 
a raise until his or her performance 
proves. 

2) Try merit pay if you can sell 
your teachers. It is likely that set 
measurable performance goals, anc 
warding teachers who meet them, 
spur marginal teachers to try har 
What the NSBA suggests is adding 
merit pay scheme to an existing sa 
schedule. For inStance, give unif 
salaries for the. first eight years, ¥ 
automatic step-ups. Then for the | 
eight years, grant merit increases G 
- 3) Consider differentiated _ stafl 
Instead of one teacher for one classra 
assign different teachers to different j 
according to their strengths. More s 
ful or innovative teachers could be gi 
leadership roles and extra pay. 

Such remedies, of course, repre: 
cure rather than prevention. There n 
be improved monitoring of young teé 
ers so that the unfit are weeded out 
fore they are wrapped in the cocoot 
tenure. The teacher who can’t teach 
who teaches with cruelty, discredits 
profession and, worst of all, inflicts d 
age on children. I 


Author Bernard Bard is education ed 
of the New York Post. 
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UNTHINKING 
PARENTS 


continued from page 20 


Fourth-grader Matty came home with 


a long list of words to look up in the dic- 
tionary. She complained, and since Fa- 
ther thought the assignment was too 
difficult, he helped her. Well, not helped, 
exactly: he looked up the words and dic- 
tated definitions, which she wrote down 
to hand in. Matty may not have learned 
much about using a dictionary, but she 
learned that she is not capable of han- 
dling a big task alone. She also learned 
that if she decides not to complete a 
task, she is not capable of standing be- 
hind her decision. Unfortunately, she 
did not learn that teachers—like children 
—may make mistakes, and that this 
teacher had misjudged the length of the 
assignment 

Kighth-grader Marc was having a 
hard time with Fre; 
couraging him, working out a more effi- 
cient study plan for him 
vocabulary, etc. 


Instead of en- 


listening to 
his parents arranged 


for him to drop the subject before spring 
vacation. “He can try Spanish next year,” 
they rationalized. And Marc learned that 
it you find yOurse lf in the midst of some- 
thing difficult, don’t work your way 
through it—drop it. ,; 

ven Susan, a senior in high school. 
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was given an opportunity to learn. When 
called before the school’s student-teach- 
er judicial board for cutting class, she 
was accompanied by her mother! 

School would be a more constructive 
learning experience for children if their 
parents let them find their own ways to 
handle difficulties. Moreover, parents, 
in their emotional overreaction, fre- 
quently accept the subjective report of 
a child without doublechecking to see 
if that report is accurate—and then they 
charge to the telephone. In a short time, 
a group of parents are incensed, and the 
child from whom the story emanated is 
glowing with a sense of power. He has, 
in short, learned the success and satis- 
faction of manipulation, thanks to his 
parents’ cooperation. A careful checking 
of facts could have taught him account- 
ability. The parent and child together 
could have gone to school, confronted 
the accused teacher or the principal in- 
volved and, looking at both sides of the 
issue instead of at the one-sided bias of 
an upset child, could have found a so- 
lution. 


Betsy’s story 


Seventh-grader Betsy came home cry- 
ing. She told her mother that Steve had 
done “dirty things” to her, but she 
couldn't describe them because they 
were “too awful.” Acting on her fertile 
imagination and her sense of panic, 
Betsy's mother called other mothers and 
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It’s more absorbent. More absor 
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by next morning 20 of them gathered i 
the principal’s office demanding the 
Steve be expelled. After speaking wit 
Steve, Betsy and the rest of the clas: 
the principal learned the truth: Stev 
had made an obscene gesture with hi 
hand and had told Betsy that he like: 
Maria better. 

Third-grader Howard complaine; 
there was never anything for lunch a 
school but peanut butter, to which h 
was allergic. His mother called the su 
perintendent of schools in a rage. How 
ard listened, impressed with his mothe 
and with himself. However, two day 
later, his mother received in the mai 
copies of the menus for the past thre; 
weeks: a hot plate every day, soup an¢ 
a sandwich and fresh fruit. At the bot 
tom of each menu was written: “An! 
one who requests it may have a peanu 
butter sandwich on any day.” 

Tenth-grader Marcie, having trouble 
with geometry, found an explanation fo. 
her failure: “My teacher hates geome 
tryv—she told us so in class today. Ne 
wonder she can't teach it.” The mothe 
immediately complained to the princi 
pal. The facts came out later—too late 
unfortunately for Marcie, who had al 
ready learned to rationalize her failures 
away. The teacher had said in class| 
“Youll get through geometry if you 
keep working, and next year youll have 
intermediate algebra, which I think 
youll like better. I did.” (continued) 
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The nicest way to relax after a busy day i8 ina Sart soothing Alpha Keri® bath. 
While you're relaxing Alpha Keri is busy softening skin and sealing in precious 
moisture. 

After your bath, Alpha Keri helps protect your skin from the everyday aging and 
drying effects of weather, detergents, and chemicals. 

Best of all, Alpha Keri is the bath oil most recommended by physicians for dry 
skin. Available in 4, 8, and 16 oz. bottles at drug counters. 

Between baths, and for problem dry areas, a single application of concentrated 
Keri® Lotion protects skin for hours. Available in 61% and 13 fl. oz. dispenser 
bottles at drug counters. 


©1976, Westwood Pharmaceuticals Inc. Buffalo, New York 14213 





colleges, by SAT median scores, by the 
noise level at dismissal time and by the 
way the children dress and wear their 
hair. They demand that a teacher pro- 
duce, and they evaluate a teacher’s suc- 
cess by how high his or her students 
score above national norms on objective 


UNTHINKING 
PARENTS 


continued 


Eleventh-grader Jane had her mother 








threatening the headmistress with court _ tests, how good a disciplinarian he or 

action for having pulled the girl’s hair. she is, and whether he or she marks 

The truth was that the headmistress, homework. 

sitting two rows behind Jane at assem- 

bly, had le ine d Oovel ind tugged at her Measuring education 

pony tail to get her to stop talking. I Education in its real sense cannot be 

know—I was the headmistress! measured in the concrete terms and the 
Lastly, pa because the y once at- short-range view that parents impose 

tended school—consider themselves ex- upon it. On the contrary, it can in some 

perts on education. They judge a school _ cases have a reverse correlation. For in- 

by the marks their child receives. by the — stance, students in the most demanding 

number of its graduates in Ivy League science classes often do poorly on Col- 
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lege Boards, which are geared to "| 
orization of facts. Stanford Achievemé 
Tests, given in elementary schools, 

flect the teacher’s goal far more than { 
students’ learning; the teacher can | 
tually drill students to take these tes 
with little educational value. Pare} 
attach a great deal of importance to 

scores, now made available to the 
upon request. Yet they know little 
the inaccuracies of IQ scores caused 
language difficulties, cultural bias 

emotional changes. 

When asked, “Why do you go 
school?” too many students answer, “ 
I can get a good job when I grow uy 
Reflecting their parents’ surface eval 
ation through marks, appearance, stati 
they neglect to see the real values 
their schooling: that integrity mea 
more than passing a test; that seeki) 
to discover offers greater fulfillme 
than achieving by rote; that failure 
a positive part of learning; that accey 
ing differences in others creates a sen 
of community; that, as Carl Sandbu 
said, “The greatest to which man c; 
achieve is wonder.” 


Two lessons for parents 


Though not all parents work agair 
the goals of the school, there are enous 
that do to elicit grave concern from ed 
cators. Let these parents learn two le 
sons: 

1. Witch-hunting is not the way to cu 
the evils of any institution. Channels a 
open in every state through whic 
parents may work to effect change. Bj 
hear the facts first.-Start-\yith the mo 
immediate contact—the teacher. Gettir 
no satisfaction, go to the guidance cout 
selor, the principal, the superintende1 
of schools, the board of education, tl 
state legislature. Voting, of course, 
another way of effecting change—yet i 
the last New York school board electiot 
only 9 percent of the eligible voters wer 
to the polls. That says a lot to childrei 
2. There are many _less-than-perfe¢ 
teachers. Some are too strict, some al 
not strict enough, some are boring, som 
are sarcastic, some lose their temper! 
some nag. But that is life. People every 
where are less than perfect—lawyers an) 
husbands and wives and _ storekeeper 
and sons and daughters and policemer 
The parent who doesn’t insulate hi 
child against this fact of imperfectior 
but who helps him realize it, equips hin 
for the realities of college and of life 
Such a parent strengthens a child to liv 
in this less-than-perfect world and to bi 
happy in it. Such a parent gives a chile 
the lifelong gift of independence. Ent 
Author Mary Susan Miller has been a 
educator for 17 years—teacher and prin\ 
cipal. She is co-author, with Samm Sin| 
clair Baker, of “Straight Talk to Parent: 
About School,” to be published by Stein 
and Day. 











“er 
2 





ear Of The Sapphire. Time you had a great sparkler: a robe of our new Satin Glisanda! It’s all Oriental opulence, ringed with 
a-long sash, rimmed with plump channel quilting. And it’s all anti-cling Antron®lll nylon. Treasure colors. Consider hoarding them all 
re (shown), Jungle Jade, Seafoam, Apricotta. P.S,M,L. And only about $23. Vanity Fair Mills, Inc., 640 Fifth Avenue, New York, N.Y 


FOETLY 





k 
\ 
. 
7 
. 


BEX 


ae 


wv om es 3 





Manrcia.the Mosulette 


Can a former Journal editor make good in movieland? You bet she can. By Joyce Kuh 





“Making it” 
to Marcia Nasatir, a former Ladies’ 


in the movies may take on new meaning, thanks 
Home Journal editor. Marcia 
rare in Hollywood: she is a Vice 
a female executive of a major studio (United Ar- 
tists), perhaps the highest ranking studio executive of her sex. 
And you just don’t see many of those—even in the age of wom- 
en's liberation. 

During a recent visit to Journal territory, Marcia told us how 
and what it’s really like being an image 
behind the silver screen, 


has become something very 
President 





she was “discovered” 
“Being a working woman in a town that celebrates beauty and 
youth is not really easy,” began Marcia, who is not what you'd 
call ugly and ancient. “Women have always been allowed to be 
creative in the movie industry, but they've never before been 
permitted to handle the business. That’s changing now.” 
Having been a book editor, then a magazine editor, Texas- 
born Marcia left the Journal—and New York City—in 1969 
and moved to California when she was offered a job with a lit- 





erary agency that sold books and stories to the movies. “I'd 
said Marcia, “but as soon as | got 
the offer, [ called the moving man. I cleaned out my apartment 


never been an agent before,” 


and moved within two weeks. In the process I threw out my son 
Seth’s baseball cards, Seth is 
now a Marcia’s younger son, 


and he still hasn’t forgiven me.” 
lawyer who lives in California: 
Mark, is a musician. 

she continued, “but I was ef- 
Part of my job was staying in touch with the New York 
publishing 


“T wasn’t a glamorous agent,” 
fective. 
scene. | had good rapport with writers. Hollywood 
is not a town where people read a lot or pay much attention to 


writers—stars are Important. Just the other day, a man told me 


about a certain book that he really wanted to read. ‘But I didn’t 
read it, he lamented, ‘because Twentieth Century Fox has al- 
ready bought it.’ ” 

\s an agent, Marcia made some notable sales to the studios. 
She negotiated the e sale Woodward and Bernstein’s 
Watergate saga, All the President's Men, and Alive, the story of 
how Peruvian turned cannibal in order to survive 
after their plar rashed in the Andes. 

Then in Augu 74 nited Artists’ vice president Mike 
Vedavoy contact ibout a job. She was approved by 


U.A. president Eric 
dent for motion pict | 


nd became the studio’s vice presi- 
pment, with all the usual execu- 
tive privileges (such as yptions), not to mention a hand- 
some salary. 

Today Marcia not only socializ 
Beatty, 


vith super stars like Warren 


Surt Reynolds and James Caan, but she also deals with 


P:s: 2 


them professionally to get movies produced. Her area of respon- 
sibility is putting together the various elements that go into mak- 
ing a movie—developing ideas into a screen play, working with 
writers, finding directors. 

Are there handicaps in being a woman in a man’s world? “The 
men treat me like a guy,” she laughed. “The only difference is 
when one of them says (expletive deleted), he always follows 
it with “Excuse me, Marcia.’ Besides, women havVe a nautral place 
in this business. They talk about women’s intuition. This is a 
whole busi siness built on intuition. It’s a high-risk industry based 
on instinct.” (When asked if she really believed that woman’s 
intuition helped her in her job, Marcia replied drily, “I believe 
In person's intuition.” ) 

When Marcia attended the Academy Awards ‘prestntations 
last April, she made a concession to being in a glamorous busi- 
ness. “Everybody is supposed to be very blasé about all that,” 
she said. “The people I work with all said, ‘Oh, you’re not really 
going to the Academy Awards, are you?’ Of course I went! And 
1 bought a new dress for the occasion. It was the most I’d ever 
paid for a dress, maybe even for a year’s wardrobe,” she laughed. 

Vice President Nasatir’s new dress was a line for line copy 
of a Givenchy (she paid $350)—a long silk chiffon in black, 
white and brown stripes. She bought that particular dress be- 
cause she really loved it, and because she already had accesso- 
she said emphatically, “I had a terrific 





ries to match. “And,” 
time!” 

With a little prodding, Marcia admitted doing one other thing 
she might not have done were she not a movie mogulette (as 
she sometimes calls herself): she bought a mink jacket. “I paid 
for it with my own money,” she points out scrupulously. She 
wears it mainly when she goes to New York on winter business 
trips. 

Otherwise, Hollywood hasn't changed Marcia. She still actu- 
ally enjoys going to the movies. She still reads, And she keeps 
in touch with another former Journal editor who has resettled 
in Hollywood. Julia Phillips, co-producer of The Sting. “We 
have lunch and talk business and gossip,” Marcia said. Until 
recently, the mogulette steadfastly refused to shop for a lavish 
house, preferring her duplex apartment on a West Los Angeles 
street that is nice but not elegant. Now, however, she is thinking 
about buying a home in nearby Santa Monica. 

“Hollywood is a heady place,” said Marcia, who is divorced. 
“It’s the only place in the world where children never balk at 
going into their parents’ profession. Both of my sons now want 
to be in the industry. I can understand it. | love my job.” End 

Photograph by Curt Gunther—Camera 5 


Malcolm Hereford was He turned his considerable henamedthem “COWS” 
inventive and crusty old resources to creating drinks We heard of Malcolm's 
-donist who made his for- to please all the senses. private “herd.” 
ne breeding bulls. He succeeded with a blend And found them to be a 

A stubborn man, he did of natural flavors and grain delicious and spirited new 
ings to his liking, regardless. neutral spirits. breed of drink. 

He liked“strong drink.’ Each is spirited. So, with Malcolm's bless- 

But not its taste. fm Each pleasant tasting. ing, weve turned them loose. 

Or its smell. pees = ach pleasing to the eye. Try them on-the-rocks or 

So, he did as only P y And each smooth and light — chilled. You'll discover one 
- would do. | to the palate. thing for sure: 

Poa e done, and with the A Cow-on-the-rocks is not 
clastic twist of wit, abum steer. 
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HOUSES 
OF HISTORY 
PRESERVED 


hese houses from all over the country have one thing 
in common: They all exist today just as they 
did when they were built, some well over 200 years 
ago. The only repairs and replacements (shingles, 
shutters, paint) that have been made have been done from original 
plans. Top, left, Victorian gingerbread at its best in 
Tucson, Ariz. Top, right. Remnants of the Revolution ‘in 
Charleston, S. C. Left, a Dutch Colonial house in Newcastle, 
Del. Right, a stone house dating from the latter part 
of the 17th century built by Louis Paltz in New Paltz, N. Y. 


Photosranhs hy Fsther Henderson Research hy louise Price Rell 
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For 200 years of freedom, Fostoria salutes Liberty—a great American 
tradition—with the Great American Lead Crystal. A toast. ..to the Lady of the Harbor. 


e 
Srostoria 
We've been working on 
your crystal for 88 years. 


Fostoria Glass Co., Moundsville, W. Va. 26041 
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~ Tips for Making Better Breads 


By Jean Anderson and Elaine Hanna 


About pans and preparing pans: 

Always use pan sizes recipes specify. 

Use baking sheets for biscuits and individually shaped 
rolls; if you have none, use an upside-down baking pan. 

For richly browned loaves (especially yeast loaves), use 
heatproof glass or dull finish, dark metal pans. 

For greasing pans, use cooking oil, shortening or clarified 
unsalted butter. Brush over bottom and sides of pans, apply- 
ing in a thin, even film with a pastry brush. 

If bread contains sticky fruit or filling, grease and flour 
pans (sprinkle a little flour into greased pans, tilt from one 
side to other to coat with a thin film, then tap out excess. 

When using muffin tins, grease only those cups that will be 
used; if you've greased more cups than you need, wipe grease 
from those not to be used. 

About mixing breads: 

Read recipe carefully before beginning. 

Assemble all utensils and measure ingredients at start. 

Use as light a hand as possible in mixing breads. Muffins, 
especially, need a delicate touch. 

Unless recipes indicate otherwise, mix breads by hand, 
using a comfortable long-handled wooden spoon. 

To avoid last minute confusion, measure all ingredients for 
quick breads ahead of time, then mix shortly before serving. 
About rolling doughs: 

Use a lightly floured surface and rolling pin (experienced 
cooks prefer a pastry cloth and stockinette-covered pin), 
adding only what flour is needed to keep dough from sticking 
to board. Too much flour will toughen the dough. 

Roll doughs with quick, firm strokes from the center out- 
ward, keeping in mind the ultimate shape you want—circle, 
rectangle, square—and adjusting position of dough as needed 
to achieve that shape with a minimum of handling. 

Use floured cutters when cutting dough, floured scissors or 
knives for snipping or slicing it. 

About placing breads and rolls in pans: 

Never fill muffin pan cups more than two-thirds full; to 
make popover batter go farther, half fill cups. 

For soft-sided biscuits or rolls, place close together; for 
crusty sides, space about I” apart. 

Always brush any loose topping or wipe any spilled glaze 
from baking sheets before baking breads. 

About baking breads: 

Let oven preheat a full 15 minutes before baking. 

Bake breads as near center of oven as possible unless 
recipes direct otherwise. 

When baking several pans of bread at once, stagger care- 
fully so heat will circulate as evenly as possible; never let pans 
touch each other or oven walls. 

Check bread after minimum cooking time, then bake full 
time if needed. 

To tell if breads are done: 

Biscuits, muffins, rolls and other small breads: They should be 
dappled with brown, firm and springy to the touch, and, if 
baked in muffin tins, slightly pulled from sides of cups. 
Quick loaves: me -y should have pulled slightly from sides of 
pans, be golden brown a springy to the touch. 

Yeast loaves: They should have pulled slightly from sides of 


pans, be richly browne ‘d ind sound hollow when tapped with 
fingers. 


About cooling breads: 


Unless recipes direct to the contrary, always remove 
breads from pans as soon as they come from the oven. 

Cool breads on wire racks and allow plenty of space 
around loaves for air to circulate. This keeps moisture from 
condensing on breads and spoiling them. End 


Copyright © 1975 by Doubleday § & Cameant Inc. From ‘‘The Doubleday Cookbook: 
Complete Contemporary Cooking,’’ by Jean Anderson and Elaine Hanna. 
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The ‘Sport-Togethers’ are also available at: 


Acton, Ma. ...... Gould’s Redwood 
Shop 

Alexandria; Lah co.cc. -ccscoestereseevenexse 
Weiss & Goldring 





Alma, Mi. ..The Highlander Shop 
Alpena, Mi. ...... Country Cousin’s 
Shop 

Appleton, Wi. ...........- W. A. Close 
AYOMOTe sO ke eecccescces ees Daubes 
ATI UR AN Sse ctrerssassorsneeees The Villa 
Asheboro, N.C. ........Riddles Inc. 
Asheville, N.C. . John Carroll 
Baltimore, Md. .......... Miller Bros. 
Barrington, Il. ...... Bob and Betty 
Shop 

Batesville, Ar. ........ Barnett Bros. 
Battle Creek, Mi. ....Kenneth’s of 
Urbandale 

Bellows Falls, Vt. .......... Dexter’s 
Bennington, Vt. .......... Vogue and 
Vanity 


Bremerton, Wa. Personality Shop 
Brunswick, Ga. ..Altman’s Shops 

Inc. 
Buffalo; NiVe secre. L. L. Berger 
Camden, Me. ..Haskell & Corthell 












Canton, Oh. ..Maxine’s Designer 
Clothes 
Centralia, Il. ...... The Smart Shop 
Inc. 
Chagrin Falls, Oh. ............ Havre’s 
Chicago, II. .Mingea Inc. 
Chillicothe, Oh. . 
Columbus, Ms. ...... Pryor’s-J.P.’s 
Columbus, Oh. .............- Town and 
Country 
Dallas eixcesee Cullum & Boren 
Danwillerililisvrecesee sees Parisian 
Decatur, Il. . an Law Carol’s 
Denvers@ol asc. linc) Neusteters 
Elikhianteelineuesseseeseeees Stephenson’s 
Ephrata, Wa. ....The Barnes Shop 
Findlay; Oliv ces... Ann Frances 
aliinites Vilteaessseeces ..Ellen’s Inc. 
Fort Pierce, FI. ...Rosslow’s 
Freeport, Il. .... ....Ruhl’s 
Fresno, Ca. ....Mystique Fashions 
Galesburg, Il. ...... Fred Schubach 
Grand Rapids, Mi. ............ Mar Jo 


Shoppe 
Grayling, Mi. ....The Village Shop 






Greeley, Co. ..........The Jones Co. 
Hamilton, Oh. ............... Marilyn’s 
Hanover, N.H.. ...........05 Campions 


Harlingen, Tx. ....Young Fashions 
Hartford, Ct. ..Stackpole, Moore, 


Tryon Co. 

Hays; Ks... ......: Ann’s Dress Shop 
Hinsdale, Il. .:...... Heritage House 
Hoisington, Ks: tc Verna’s 
Holland i Mitse secsenese eee Margret’s 
Hot Springs, Ar. Elta’s Ruel Shop 
Hutchinson, Ks. .............0.. Pegues 
Iron Mountain, Mi. ........ Colenso’s 
Volieteelleeneess Fehrenbacher’s 
Jonesboro, Ar. ..The Casual Barr 
JOpIint MO semanas Kassab’s 
Kalamazoo, Mi. .............. The Four 
Seasons 

KeeneniNebnnss sar. Bergeron’s 


La Crosse, Wi. S & H Sport Shop 
La Grande, Or. ...... The Top Shop 
Lake Forest, Il. .......... The Village 

Green 





Lauderdale, Fl. ......Cabana Shop 








Lodi, (Gays: Personality Shop 

Louisville, Ky. Tweed and Tartan 

Madison, Wi. ........ W. J. Rendalls 

Mansfield, Oh. ..The Cherry Tree 

Inc. 

Massillion, Oh. ........ Thompson's 

Clothes Closet 

Maysville, Ky. ........ Margaret’s of 

Maysville 

Milwaukee, Wi. ....Les Moise Inc. 

Minneapolis, Mn. ............ Jackson 

Graves 

Nashua, N.H. ....0...00... Eo Avard 

Norwich, N.Y. 

Oildale, Ca. ze 

Oklahoma City, Ok. ............. Andy 

Andersons 

Omaha, Nb. ....Virgie’s Town and 

Country 

Orovilles@atee rect Donna’s 

Owensboro, Ky. ............ Town and 

Countrywear 

Paducah, Ky. Kentucky Cardinal 

Shop 

Peoriavlitn ccs: C. R. Cook’s Furs 

and Fashions 

Pittsfield, Ma. cos. cecececs.s Greta’s 

Pampano, FI. ...... Mary Webb's of 

Course 

Princeton, N.J. The English Shop 

Rockford ences Phyllis Starr 

Fashions 

Rutland, Vt. ....Carbine Anderson 

Inc. 

SAGinawe Mileecssstece seen Morleys 

Salli ahSiee-cesssree Roberts Shop 

Salisbury, Md. ..:.....Hess Apparel 

San) Diego, Cay ssicccnssssee Gragg’s 

Santa Maria, Ca. ....Lyon Apparel 

Inc. 


Sherman Oaks, Ca. For Swingers 
Shreveport, La. ...... Southern Gift 
and Fashions 





Sioux City, lav .......... Jean’s Shop 
Springfield jsNfO: czece--cccese<s-- Neff’s 
St. Augustine, Fl. Amavon Dress 
Shop 
Sterling, Il. Sweinetnee Vogue 
Storm Lake, la. sie The House of 
a Laird’s 
Stuttgart, Ar. 0.2.0... Adele Pond 
pati Apparel 

Suffield, Ct. ...: 
Topeka, Ks. .......... Billie’s Ladies 
Apparel 
Traverse City, Mi. .......... Eastfield 
Fashions 
MUNA, AC Aeecearvaceawsteenceese Mari D’s 
Upper Montclair, N.J. ....Oolympic 
- Ladies Shop 
Waterville, Me. ........ Dunham's of 
Maine 
Wayne) Pan oi... Charlene Shop 


Webster Groves, Mo. The Station 
Wellsville, N.Y. ...... Cannon’s 
Wenatchee, Wa. ..Webbs Shoppe 
Western Springs, Il. .......... Myree 

t Fashions 
Ed Mitchell Inc. 





Westport, Ct. 








Wickford, RHI. =. 

Winnetka, II. 

Youngstown, Oh. ....Sherry’s Inc. 
Zeeland, Mi. ........ Dutchess Shop 


et 


498 Seventh Avenue, New York, N.Y. 10018 


1,000 rolling acres, 63 challenging holes of golf, 13 
tennis courts, 60 acres of lakes, luxurious condo- 
minium apartments, and much more. Experience 


Innisbrook... 


family, golf, tennis, honeymoon and 


special holiday packages are available. For further 


information write: 


Phone Toll Free: 


800-282-9813 in Florida e 800-237-0157 in all other states 


Or, call your travel agent. 


(innishroole 
P.O. Drawer 1088, Tarpon Springs, Florida 33589 
A Golf Hosts International Inc. Resort 
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Soap and water: 
Should you use it after 25? 


When you were little, you washed your face with soap and water, and that was that. Except 
for the times you got a little unwanted help from your overly enthusiastic mother, your face felt 
pretty good afterwards. Clean. Fresh. Remember? 


Bu once those first dry patches and little 
wrinkles appear after 25, it’ natural to start 


wondering whether soap isn’t a little too drying. 
Well, is it? 


It is true that your skin's own oil production 
processes diminish as you get older. The impor- 
tant thing is not to deplete them even further. 


Yer, even when you're grown up, many 
dermatologists believe there is no better cleanser 
for your face than soap and water. Certainly no 
combination of creams and fresheners ever leaves 
your skin feeling as clean and fresh. 


However, certain soaps can be villainous 
robbers of your skins own natural resources. 


Wine soap do doctors recommend? Many 
dermatologists, allergists and even plastic sur- 
geons recommend Neutrogena Soap, because it 
is uniquely suited to the care of sensitive skin. 


Why? Because clear, amber Neutrogena 
never will do anything to your skin but clean tt. 
It is not a so-called “deep-pore cleanser’ So it 
wont de-fat, deterge, or denature the skin. Its 


mild “heavy-molecular” triethanolamine-base for- 
mulation is chemically balanced to remove 
surface dirt and makeup without penetrating and 
robbing the sub-layers of the skin. 
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Nettresena dissolves easily — on purpose —_ 
so that there’s never a soap “film” residue left on 
your skin after rinsing to alter your skins pH 
balance and keep it from returning to normal. 
This solubility is your guarantee that your face 
wont have that tight, dry feeling you sometimes 
get from some other soaps, which leave potentially 
irritating soap film. 


‘Tested as carefully as a prescription drug, 
Neutrogena Soap meets standards of quality and 
purity far beyond the usual cosmetic. Its quality 
ingredients meet USDA Food Grade’ require- 
ments, which means they're safe enough to eat. 
NASA used Neutrogena Soap for Skylab experi- 
ments because of its mild, non-irritating qualities. 
(Imagine an astronaut in outer space with a skin 
rash and you'll see how important a soap can be.) 


And in numbers of medical tests, Neutro- 
gena Soap has been used for cleansing where 
other soaps could not be tolerated. 


You can safely enjoy true soap-and-water 
skin care again. That wonderful clean feeling you 
remember can still be yours, even if you have 
very sensitive skin. Just choose the right soap. 
Neutrogena Soap. Scented or unscented. Made 
by the people who've specialized in sensitive skin 
care since you were a child. At your favorite drug 
or cosmetic counter. Neutrogena’Soap 











your body ever neede 
was a little understanding 


Every woman who wears a Bali® thinks we made it just for her. 
And that's how a good-fitting bra should make you feel. 
That's why every Bali is built to give you comfort, but not without support. 
And to give you the widest choice of styles, so you're free to find the look you want. 
For example, our Bali seamless bra gives you a perfect fit, even if you're less 
than perfect. And that makes it the most understanding seamless 
you can wear. But whatever style you're into these days, 
spend 5 minutes in a fitting room sometime. And we'll give you a ( : 
bra that feels like it was made for you. No matter how you're made. nag 
Available in all fine stores. The Bali Company, Inc., 666 Fifth Avenue, New York, N.Y. 10019 
Style Shown Harlow Seamless #3713 Size 32-38B-D $8.00 


Bali is the understanding bra. 














Cinderella stories were as appealing 


in 1901 as they are today. 

Surely no girl in all the world ever had 
a more wonderful romance than did 
Elise Hensler of Boston, who married 
King Ferdinand of Portugal nearly forty 
years ago. The beautiful Elise joined an 
opera company and appeared in Boston 
and New York with great success, her 


beauty and fine voice winning admira- 
tion and applause wherever she ap- 
peared. In the late fifties [1850's] she 
joined a German opera company and 
eventually her engagements led her to 
Portugal. 

The opera season in Lisbon always 
opened on the night of the King’s birth- 
day, and this night was, naturally, the 
most brilliant of the whole season. The 
audience went wild with enthusiasm 
over the beautiful young singer, whose 
bell-like voice was wonderful in its 
sweetness—and that night a king lost his 
heart. Ferdinand fell madly in love with 
the lovely American girl and soon after 
asked her to become his wife. 

The King and Countess (for Countess 
of Elda was the title conferred upon her) 





The KitchenAid heavy duty mixer. 
Powerful enough to knead yeast dough. 
Versatile enough to whip a single egg white. 


whip, dough hook, 
and a 4% qt. stainless 
steel bowl. Available 
accessories grind meat, 
grind grain,open cans, 
juice oranges, slice 
vegetables, and do 
much more. That’s Corporation, Troy, 


KitchenAid Ohio 45374. 
Built better. Not cheaper. 





Like the big mixers in a 
bakery, the KitchenAid 
single beater, ’round- 
the-bowl mixing action 
mixes more volume 
faster. And you don’ 
have to continually 
scrape the bowl. 
Comes with beater, 


why we call it the 
KitchenAid Food 
Preparer. 

At department 
stores and better 
retailers. KitchenAid, 
6HJJ-3, Hobart 


| WA Food Sones ; 


Can Opener 
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took up their residence at the Palace 
Cintra, a short distance from Lisbon, ai 
there the two led an ideal life. 


Although this editor's first thesis wou 
be decried by today’s women’s libbe; 
her final suggestion is well taken. 

To what extent can a woman who is 
wife and a mother engage in outsi| 
work and earn a little extra money wit 
out detriment to the interests of h 
home? Wherever these cases have be: 
investigated, seven out of ten concern 
a wife who wanted to earn a “little ext 
noney’ so that she should not have, 
several expressed it, “to ask my husba1 
for every little thing I want for mys¢ 
or our children.” The average wom: 
who is a wife and mother, with a hon 
to take care of, cannot engage in prof 
able work outside of her home witho 
detriment to her domestic interests. 
she attempts it, either her home, h 
family or she, herself, will suffer. The 
are exceptions, but superlatively clev 
women are rare—about as rare as supé 

latively clever men. 

Thus, the wife’s share of the husbanc 
income should be made as generous 
possible so that she can carry on h 
household work to the best interests | 
all concerned. And just here is where tk 
rub comes in. The average wife is ni: 
given the tools wherewith to work to tl 
best advantage. And this is simply b 
cause the average husband refuses to b 
lieve that to conduct her household su 
cessfully, a woman requires just as goc 
and just as many tools as it is necessal 
for him to have in’ the~cenduct of h 
business. 


And a 1901 alphabet of success . . 

Attend carefully to details. 

Be prompt in all things. 

Consider well, then decide positively. 

Dare to do right, fear to do wrong. 

Endure trials patiently. 

Fight life’s battles bravely. 

Go not into the society of the vicious. 

Hold integrity sacred. 

Injure not another’s reputation. 

Join hands only with the virtuous. 

Keep your mind free from evil thought 

Lienot for any consideration. 

Make few special acquaintances. 

Never try to appear what you are not. 

Observe good manners. 

Pay your debts promptly. 

Question not the veracity of a friend. 

Respect the counsel of your parents. 

Sacrifice money rather than principle. | 

Touch not, taste not, handle not intox 
cating drinks. 

Use your leisure for improvement. 

Venture not upon the threshold «¢ 
wrong. 

Watch carefully over your passions. 

Extend to everyone a kindly greeting. | 

Yield not to discouragement. 

Zealously labor for the right, and sui 
cess is certain.—DEBORAH PINES 
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Any woman with her 
own income ought to know 


how to protect it. 


New York Life's 
Working-woman 
Policies. 


It’s ironic. 

Women “believe” in life insurance even more 
strongly than men do, according to surveys. Yet, 
the average working woman is drastically under- 
insured. Even after you include the group insurance 
her company probably provides. 

Why? We’re not sure. Maybe it’s a carry-over 
from the days when men were expected to be the 
sole breadwinners. But that’s no longer the case. 

Today, over 45% of all women, married or 
single, work. Nearly 1 in 4 households is headed 
by a woman. And full-time working wives provide 
almost 40% of their families’ incomes. 








The working woman's income is not a luxury, 
obviously. It’s a necessity. If she should die, her 
husband, children or other dependents would 
find it hard getting along without her paycheck. 

That’s why New York Life Agents are talking 
to more and more women about life insurance and 
its great flexibility. Life insurance for the working 
woman provides the extra protection she needs to 
guarantee her dependents’ standard of living now, 
and can build cash values for a more comfortable 
retirement later. 

Working-woman insurance. It’s just one of 
the imaginative uses of life insurance that 
your New York Life Agent can 
suggest to protect your family’s 
financial security. 





We guarantee tomorrow today. 


New York Life Insurance Company, 51 Madison Avenue, New York, New York 10010. Life, Health, Disability Income, and Group Insurance, Annuities Pension Plans 
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How Would You Like toChange Yourself? 


Change ... make-over ... self-improvement. All are 
part of a culture in which it is possible to redo one’s 


face, figure, life-style, psyche and personality. The 






























Betty Ford: I am so busy. I really 
~*.} don’t have the time to think about what I 
would like to change about myself. 





Telly Savalas, TV’s “Kojak”: I would 


let my hair grow and become isolated. 





’ Rosalind Russell, actress: The ereat 
thing is to know your emotions, control them 
and enjoy them. Physically, I think that any- 
one who has crossed the equator would like to 
be the same shape she was at 18. 


Joe Namath, football player: Emo- 
tionally, [ am pleased about my attitude 
toward people and myself. I take my life in 
stride and I surround myself with good peo- 
ple. Physically, | am just happy being me. 





Cristina Ford, wife of industrialist 
Henry Ford: After traveling all over Europe 
and the U.S. on business with my husband, I 
am so tired I would like to sleep for 10 years. 
That’s the kind of change I need. 





Jimmy Breslin, writer: Completely. 
Kmotionally, physically, financially. Any- 
thing there is to change, I want to change. 
Will somebody give me a new deck? 









—h Martha Mitchell: Being well-known, 


a household word. Sometimes I wish I were 
still just Mz urtha Beall in Arkansas. 


James A. Michener, author: I 


would like: to learn to play the piano; to lose 
15 pounds; to write shorter books. But I am 
a flawed individual and know that not one of 
these wishes will come true. Dammit. 
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JouRNAL asked celebrities how much and in what 
direction, they wanted to change themselves. Here 
are the answers. Compiled by Toni Kosover. 


Eli Wallach, actor: It seems to me that 
the point is not to change, but rather to ac- 
cept yourself the way you are. 


Gloria Steinem, editor of Ms. Maga- 
azine: Any work or effort to change society 
is bound to produce hostility. I would like to 
be able to deal better with those inevitable 
conflicts. 


Thomas Tryon, author: Physically, I 
am happy with myself. Emotionally, I would 

"| like to be more patient with life or people 
and I would like to get a little more time 
away from my writing so I could enjoy things 
more. ’ 


Colleen Dewhurst, actress: I guess 
there are things I should change, like my bad 
temper, but I’ve lived with it so long I’ve de- 
cided to adapt to it instead. I’m disorganized, 
very impatient and a compulsive-smoker. I 
wake up some mornings deciding to do some- 
thing about it all, but I turn to humor instead. 


Robert Atkins, diet doctor: I don’t 
want to change personally. However, I would 
like to develop the necessary overtures to con- 

_ vince the American Medical Association of 
the errors of their pronouncements about my 
carbohydrate diet. y 


r 


Lynn Redgrave, actress: I am quite 
happy with myself physically -since I 
_ dropped from 180 to 135 pounds. It used to 
» be my fantasy to be slim, and it’s now a real- 
m ity. And emotionally there are no particular 
hang-ups. 


Edward Villella, ballet dancer: Phy- 
sically, I would develop a more lyrical tone 
to my muscles. The lengthening of muscle 

| tone would achieve a blend of the lyric and 
the athletic movement of my body. 


Ann Meara, comedian: Emotionally, I 
would like to learn not to take my children 
so seriously and to have more patience. Phy- 
sically, I would like to be thinner and tighter 
all over. 





ome at the most beautiful dinners in America. 


Send for our free color bro¢ 
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Li tne OF WINE | 


Here is an V4 
Joss of. || ae CALIFORNIA i 
*Y VINEYARDS-THE 3 


Wine, prob- 
ably the 
most sump- 
tuous com- 
prehensive 
book about 
wine ever. 


NAPA VALLEY 





Co-authore 
by Clifton 

Fadiman, | 
one of our | 
best-known 
literary fig- 
ures,and | 
Sam Aaron 
one of the’ 
world’s gre¢ 
wine exper 





As if little pots of Bordeaux and Burgundy 
and Champagne had been transported to 
California, the counties of Napa, Sonoma 
and Mendocino constitute some of the finest 
wine-growing regions in the United States, 
potentially on a par with any of the best 
vineyard lands of France or Germany. 

First in importance is the Napa Valley, 
stretching in a lazy crescent northwest of 
the tidelands on San Pablo Bay. Parts of the 
valley still retain some of the simple, quiet 
beauty that attracted the first winemakers a 
century ago, and on either side, hills rise to 
1,000 feet. Strung out on the thread of 
Highway 29, the “Wine Way” of Napa, are 
the important wine towns: Calistoga, St. 
Helena, Rutherford, Oakville, Napa—names 
that now ring with some of the same au- 
thority as those of the famous French wine 
communes. Here are some of the impor- 
tant vineyards in the area. 


CHRISTIAN BROTHERS. This Catholic 
teaching order, with Rome headquarters, 
was founded in 1680 in the Champagne 
district of France by Saint Jean Baptiste de 
la Salle. The proceeds of their winemaking 
help support nearly 200 schools and col- 
leges, including St. Mary’s College in the 
San Francisco East Bay and Manhattan Col- 
lege in New York City. 

In 1882 the Christian Brothers started to 
make sacramental wine in California for 
their own use; their wines became available 
to the public in the 1930s. The original 
winery and novitiate, called Mont La Salle, 
are nestled amid their vineyards in the hills 
outside the town of Napa. Wine, like bread, 
is for the Brotherhood a gift of nature, some- 
thing to be thankful for and to enjoy with- 
out pretension. It is important to know that 
they make their wine in such a way that it 
is ready to drink when it reaches the wine 
merchant’s shelf. The Christian Brothers 
generics—Rhine and Chablis among the 
whites, Burgundy among the reds, and 
Napa Rosé among the pinks—offer excellent 
values as simple table wines. Their varietals, 
including Cabernet Sauvignon, Pinot Noir, 
Gamay Noir, Zinfandel and Chardonnay, 
are astonishing low-priced. Good bottles 
can be obtained for about $3 to $4. 


INGLENOOK. A young Finnish sea cap- 
tain, Gustave Niebaum, left the sea to start 
his vineyard back in 1879 on some of the 
best vineyard land in northern California. 
Now owned by the large Heublein Cor- 
poration through their subsidiary United 
Vintners, Inglenook is able to distribute 
widely its extensive range of wines. Such 
classics as Cabernet Sauvignon, Pinot Noir, 
and Zinfandel always do well at Inglenook. 
Also good are a number of less well known 
wines: White Pinot, Red Pinot and Char- 


wy 






bono. For excellent wines midway betwei 
modest jug wines and expensive premiu 
bottlings, try the Inglenook Navalle lak 
(gallons, half gallons and bottles), whit 
includes Burgundy and claret Chablis at 
Rhine, and a vin rosé. 


CHARLES KRUG. Cesare Mondavi cat 
to Napa years ago to buy grapes for Itali¢ 
winemaking friends in Minnesota. He fell 
love with the land and wine of northe} 

California, stayed on to found a fruit shi 
ping business, and eventually bought tl 
Charles Krug estate as a place to make wit 
and to bring up his children. One son, Ro] 
ert, left the fold to found his own busine 
not far away, in Oakville. The other so 
Peter, now manages Charles Krug. The jo} 
ous spirit of the place is reflected in tl 
handsome buildings and personified by th 
amazingly youthful mother of the clan, Ro} 
Mondavi, a beautiful, bustling woman st 
very much involved in the day-to-day li) 
of the vineyards. 

Charles Krug makes an especially fir 
Cabernet Sauvignon, some of the greate 
vintages dating from-the 1950s. The mo) 
recent bottles will generously repay a de. 
ade of cool rest in a dark cellar. Charl 
Krug white wines may not-require the san 
at-home aging, but the rewards are just ; 
great. Try the Chardonnay, Chenin Bla 
and Johannisberg Riesling, 


LOUIS M. MARTINI. By latest cour 
twenty-two large corporations have a 
tempted to buy this great vineyard, makir 
recklessly high offers. The late Louis N 
(“Papa”) Martini (who was active until h 
death at eighty-seven) simply would ni 
sell, nor will his son, Louis P. Martini. Th 
wines from the family’s thousand acres 
Napa and Sonoma have long set a standai 
of reliability and excellence. “Papa” Mal 
tinis son and now his grandchildren, to| 
carry on in his uncompromising fashio 
The Cabernet Sauvignon and Gewiirztran 
iner are models of their types. The Italiai 
style Zinfandel and Barbera can challeng 
and even surpass their counterparts fro; 
Italy—Chianti and the Barberas. 


ROBERT MONDAVI. Robert Mondavi 
Cabermet Sauvignon is often served at tl 
White House and at dinners given by tl 
State Department. This stamp of approv: 
and the accompanying publicity have mac 
it the single most sought-after red wir 
of the Western Hemisphere. 

Robert Mondavi and his skilled son M 
chael share an unbridled enthusiasm fe 
good wine. The elder Mondavi did not com 
by success easily. His wines represent a lifé 
time of hard work, long hours, and constai| 
dedication. En 





Copyright © 1975 by Harry N. Abrams, Inc. From The Joys of Wine by Clifton Fadiman and Sam Aaron. 





When it comes to cooking ham, 
ot of people have only scratched the surface. 


de surprised what a variety of ham ideas 
ind in America’s favorite cookbooks. 
your own. We figure with a little 

tion youll be having ham more often. 
ly if it’s delicious and tender like our 

ss Armour Star Canned Ham. 


-R HOMES AND GARDENS 
SOOKBOOK 

ing Ham 

soked, boneless ham barbecued on 
nd brushed with a syrupy glaze. 

and Fruit Kabobs 

s of ham, crab apples, pineapple and 
wedges on skewers. 


IE FARMER COOKBOOK 
und Onion Casserole 


f onions topped with ham and a 
sauce. 

rean Ham Slice 

1am slices broiled with brown sugar 
id served with sauteed pineapple. 


AN'S DAY ENCYCLOPEDIA 
YOKERY 

Dish Ham Pie with Cheese Pastry 
ed ham, mushrooms and peas under 
y lattice. 

ilaya 

Creole rice dish made with ham, 

1, seafood, herbs and spices 


Austrian Schinkenfleckerln 

Sauteed onions and cubed ham tossed with 
buttered noodles and a sprinkle of caraway 
seeds. 

Ham Tetrazzini 

Spaghetti, ham and mushroom casserole 
topped with croutons and parmesan. 


JULIA CHILD'S MASTERING THE 
ART OF FRENCH COOKING 


Tranches de Jambon En Piperade 

Ham slices baked with tomatoes, onions 

and peppers. 

Jambon Braise Morvandelle 

Ham braised in white Burgundy wine or 
vermouth with a special cream and mushroom 
sauce. 


JAMES BEARD’'S AMERICAN COOKERY 
Broiled Ham Slice With Fruit 


Choose apricot or peach halves and top with 
a honey lemon glaze. 





Boiled Ham and Cabbage 
A very American dinner of ham served with 
freshly buttered cabbage and potatoes. 


SUNSETS COOKING WITH WINE 

Ham in Pastry 

Ham simmered in Madeira or Ruby Port then 
surrounded by a mushroom stuffing and 
baked in pastry. 


THE GRAHAM KERR COOKBOOK 


Apple Gammon 
Ham steaks broiled with sliced apples and 
topped with butter and brown sugar. 


GOOD HOUSEKEEPING COOKBOOK 
Barbecued Canned Ham and Peaches 
Peaches baked with ham and basted with a 
tangy barbecue sauce. 

Calico Ham Casserole 

Colorful mixed vegetables, ham strips and 
erated Cheddar topped with buttered bread 
squares 

We hope you try a new ham recipe soon. We'll 
even send you some of ours free. Write to: 
“Magic Can Recipe Booklet? Armour and 
Company, P.O. Box 4354, Dept. L, Chicago, 
Illinois 60680. 
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Look for the Armour Star Gate: 
Youll find Armour quality inside. 





five Cooktop Convertible units 
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The Jenn-Air Shrimp-Kebab! 
It gives you all the sweet spurting juiciness 
of plump, pink shrimp, Slathered with hot 
chive butter. The skewers rotate slowly on 
the Jenn-Air Cooktop Shish-Kebabber. The 
skewered foods are bathed in a shimmer of 
radiant heat. Rangetop ventilation 
exhausts smoke and odors, draws 
steam away so foods cook 
crisper, with a richer, fuller 
taste. And there are dozens of 
kebab recipes! 









A 


without change. But then, just by oven. It cooks cleaner, because The Jenn-Air Sausagefest. 


flicking a switch, it becomes an __ there’s less spattering, and 


The Jenn-Air 


Standing Rib Roast! entirely new kind of oven that smoke and steam are exhausted Banus) Eels bias eg 
Porinphomnepeouet lets you cook foods ina stream direct to the outdoors. And it meenes te is Se thes, 
Paci Oveuntitesolicdianen of power-driven air. has two oven cleaning controls. Sunioeaad Seen 
ieUiiGcaric wine enn f As aresult, the Jenn-Air It cleans itself continuously avbecanit a thedeanekin 
foruk-tender. BuRSGReiwnibihot, f ower Oven cooks cooler and during use. If deposits Gone Geil Smake spatter 
pink, luscious juices percolating aa cons turkey Saliaias accumulate during heavy Use, and aaa mewhisked ancy to 
inside a caramel-brown meat cookara 5) cooler tony eimire youn sy teu oe the outdoors b Jenn-Air’s 
ee in up to one-third less time)! It “accelerated cleaning” andthe | res wwe : 

g cooks evenly, because the heat —_ job is done in half the time. ies AN 


And it’s only one of a whole 
triumphant rangefull of foods 
Jenn-Air cooks ina stream of 
power-driven air. Jenn-Air’s 


is spread evenly throughout the 


i 





let you grill, spit roast, griddle, 
shish-kebab, and deep-fry. On 
the rangetop or in the oven, 
Jenn-Air’s airstream cookery 
cooks cooler, cleaner, better... 
whisks away smoke and odors... 
exhausts direct to outdoors 

to keep your kitchen cleaner, 
sweeter. 


The Jenn-Air Power Oven. 
It’s two ovens in one! 


First, it’s a conventional electric 
oven and broiler that lets you 
cook all your present recipes 


and the sausages get smoked 
while the smoke is on its way 
outdoors. Plump and meaty, with 
crisp glistening skins barred by 
the grill, and-a- delightful, Z 
freshly-smoked taste — this is 
what happens to sausages on 

the Jenn-Air Grill-Range that 
lets you grill what you used to 
broil. It happens to your steaks, 
chops, and hamburgers, too! 





The Jenn-Air Grill-Range 
is available with ceramic-glass 
SHE ; or conventional surface heating 
elements. Heating elements slip 
out in seconds, to be replaced by 
any of the 5 Cooktop Convertible 
units. Also note the digital clock 
and brushed stainless steel top. 
For the Jenn-Air dealer 
nearest you, see the Yellow Page 
call toll free 800-428-1825, 
or write Jenn-Air Corporation, 


THE JENN-AIR GRILL-RANGE 33st wo" 


(2A magnificent cooking instrument 


They’re back! Last year, millions 
of television viewers watched the 
first Women Superstars event, pre- 
sented by Ladies’ Home Journal in 
association with ABC-TV Sports. 
In this year’s grueling tournament, 
more than 20 top sportswomen will 
compete for the unofficial title of 
“best all-around athlete” by testing 
their skills in events outside their 


professional specialties. Each will 
do her best to succeed last year’s 
winner, volleyball champion Mary 
Jo Peppler (shown below), and 
take home a share of the total 
Women Superstars purse of $152,- 
O00. In this section, we bring the 
excitement of the event to you— 
with health, beauty and fitness tips 
from the experts, plus a report by 


the author of Centennial, who has 
some provocative thoughts about 
girls playing on boys’ teams, wom- 
en’s health and athletics and cheer- 
leaders. Enjoy all this now, then 
watch the Women Superstars—the 
preliminary round on February 29 
at 2 p.M. EST, and the finals from 
Rotonda, Fla., on March 7 at 2 
P.M. EST, on ABC-TV. 


LHJ PRESENTS 
THE WOMEN 
SUPERSTARS 42% 


What this - 
sports competition 


|can mean for you 











AGaliery 
of Women 
Superstars 


Loa Boxberger 
Professional bowler 


Martina Navratilova 
Tennis player 


Jane Blalock 
Professional golfer 


Wyomia Tyus 
World champion 
sprinter 


Keena Rothhammer 
Olympic swimmer 


Laura Blears Ching 
Surfer 


Jackie Tonawanda 
Professional boxer 


lukas 


villiards 


q Ann Henning 
Z g 
Mili Speed skater 












ates won a 1972 Olympic 
od medal for diving. 

_ Three of the women were so 
good-looking they were known as 
“The Cover Girls.” Paula Sperber, 
the bowler, was a rowdy, mini- 
skirted hell raiser who appeared 
_ for the bicycle race mounted on a 
motorcycle, with which she tore up 
the track. Skier Kiki Cutter might 




































on camera for ABC-TV 
viewers. 
~The women’ s Spd was 





~ Karen Logan, a willowy basketball S 


of have been the best athlete, oe 


bite her fee on the si 
as she watched her chief - 


player, run the obstacles. If Karen 
placed fourth or better, her point 
total would surpass Mary Jo’s. If 
Karen stumbled in this event, which 
she was expected to win, Mary Jo 
would slip into the winner’s circle. 

Karen ran the course beautifully 
and clinched the championship, but 
before that announcement could be 
made, whistles started blowing. An 
eagle-eyed judge had noticed that 
when she traversed the bars, a 
dozen iron rods set ten feet in the 
air, Karen had merely flicked the 
last bar instead of gripping it. The 


; penalty for this was enough to de- 
-prive her of a place among the 


scorers, so the championship—and 
about $38,000 in prize money— 
went to Mary Jo Peppler. For a 
momentary lapse covering one- 
fiftieth of a second, Karen had lost 

(continued on page 82) 


. , Inc. From the b book SPORTS IN ‘AMERICA, by James A. Michener, to be published by Random House, Inc. in 1976. 


SEE IT: 


Olympic diving champion Micki 
King Ied in last year’s quarter-mile 
run. She’ll be back this year. Be 
atch the finals of the 
Superstars on ABC-TV, 
7 at 2 p.m. EST. 


Photograph by Ellen Griesedieck 




















HAIR 
STYLES 
THAT 
SURVIVE 
ANY 
SPORT 


Any woman who partici- 
pates in active sports, am- 
ateur or professional, has to 
find a way to wear her hair 
—to keep it out of the way, 
but not out-of-style. Here 
are our solutions for clear- 
ing the line of vision, yet 
looking ever-ready to step 
into the winner’s circle. 
They’re versatile enough for 
hair of varying lengths: two 
are convertible styles; two 
are cuts; one, a crop of 
curls. Take your pick for a 
sports style that fits you 
best. By Maureen Lynch, 
Health and Beauty Editor. 


Fine, flyaway hair always 
looks best when cut to one 
length (above) but for sporting 
comfort, here’s a convertible 
variation (left). Take all hair 
forward from the ears, brush 
back and secure high oncrown 
with elastic. Take under-half 
of ponytail, wind around base 
to cover elastic, pin under- 
neath. Fold upper part of 
ponytail into a fat roll, pin 
tightly and off you go. Photo- 
graphs on these pages by 

Steen Svensson; all hairstyles 

by Peter of Peter's Place, 

New York City (continued) 


White Stag jogging suit; photographed at 
La Tourette Golf Course, Staten Island, N.Y. 























h-perked flavor of 
(ea elo) |< 


\/hen you removed th 
you'd have 100% fr 
dried coffee that loo 
and smells like ground roa 
And tastes fresh-perked, 





ud have Tastef's Choice 
Freeze-Dried Coffee. 

egular. And Decaffeinated 

97% caffein-free.” 





For fast-flying sports: the soft, sloping hairstyle (above, top) gets converted into action-practical (series above) 
by adding two combs. Simply skim hair back away from eyes, gather on each side and fold comb in against 
the hair direction, the teeth towards your face. : 

For the net set or other spirited types, a tidy cap of curls works perfectly for freedom and ease. If it’s your own 
head of curls, dandy; if not, a permanent is needed. Just be sure the forehead locks are short enough for you to 
see clearly. 

For swinging on the greens, an all-purpose cut that frames the face, yet can be tied back for brisk competition. 
Bangs are cut deep to sweep just above the eyes; sides are cut longer aud swingy. The cut can be cleared in- 
stantly by tucking behind the ears. (continued) All fashions on this page by White Stag. 








| “As I tell my students, 
foover gives you more for your money.” 


Mary Ceresa 


is a high school Home Economics 


acher She’s done her homework on Hoover and 
ves the Celebrity II top grades for performance 
and value. 


Celebrity II has 


and above-the- 
floor cleaning 
convenience of a 
canister, it offers 
you much more 
than ordinary 
canisters. 
More suction power. 3.4 peak horsepower 
|.1VCMA HP), to be exact. 
More bag capacity. 13 quarts. That’s almost 





INSIST ON HOOVER. 


The Number One name in vacuum cleaners. 





Although the 


all the portability 


twice as much as any other canister gives you. 
Plus more carpet cleaning power. Because it 
has an extra motor in its Powermatic nozzle, and an 
all-steel agitator, 
that gives you the 
famous deep- 
down beats-as-it- 
sweeps cleaning of 
a Hoover upright. 
' Celebrity II 
a also gives you 
B built-in edge 
cleaning, : a 2 built- in bare floor brush (no special 
attac hments to attach), automatic adjustment for 
all kinds of carpet from the lowest pile to the 
deepest shag. A three-position wand and low- 
profile nozzle let you get all the way under the 
sofa; and make it easy to store in upright position. 
There’s even a retractable power cord. 

That’s a lot of vacuum cleaner. 

But then, that’s why Hoover 
is the number one name in 
vacuum cleaners. 

Ask your dealer to show you the 
value-packed Hoover Celebrity II. 














- With all due respect 
or Staytree,we think 
ew Freedom is better. 


New Freedom is specially 
lesigned to help prevent side- 
taining. 

Only New Freedom has moisture- 
epellent side-strips to give you extra pro- 
ection against side-staining and absorb 
yerspiration as well. So you stay even drier. 








New Freedom has 2 adhesive 
strips instead of only 1. 

That extra adhesive strip helps elimi- 
aate the chance of slipping. 


i a: 
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Our patented soft-dry cover- 

ing lets moisture in but not out. 
New Freedom has a soft-dry cover that 

traps moisture inside the pad. Then our 
specially designed absorbent layers chan- 
nel the moisture away from the edges. So 
the layer next to your skin stays drier and 
you stay comfortable. 


‘So if you're looking for a better maxi 
pad, look for New Freedom. We think it’s a 
real improvement. 


We're so sure youll prefer New Freedom 
maxi pads, wed like to send you 4 pads 
just to try them. Send 25¢ to cover postage 
and handling to Maxi Pad, Box 551, 
Neenah, Wisconsin 54956. Please include 
your name and address. Offer expires 
March 31, 1977. 





10 MINI PADS 


Also available in New Freedom mini pads. 








G No athlete would ever go into action without 
LIMBERIN UP first warming up with a round of exercises. | 
Here, Micki King, Superstars competitor and 
WITH TH Physical Education Instructor at the Air Force Academy, 
demonstrates a series of exercises we developed together for 
ATHLETES ~ limbering up the total body. The sequence takes about 15 
minutes and proves what works for an athlete, works for all. 


The key is doing these daily, or minimum, 3 times a week. Note: check first with your doctor. 






















2 Three-part limber-upper. 
Keeping knees straight, bend over 
from waist naturally (not trying 

to stretch down). Hold to count of 15. 
Stand upright, bending knees slightly, 
hands at sides and stay in this thigh- 


flexing position to a count of 30. 
Now, bend over again (on the 
second round, your hands will go 
lower, easier) and count off to 20. 
Tip: Concentrate on holding 
your abdomen firm throughout. 








A toe-to-top 
stretch. Stand on 
tiptoes; raise 
arms over head; 
reach first with 
right hand, 

then left. Tip: 


don’t swing hips. 3 Lower back stretch. Lie flat, grasp one*knee and 
Do 5x with ! pull as close to chest as possible. Repeat—— _ 


each hand: other leg. Alternate 5x. Tip: : 
Move fluidly. 





asf 


4 The half sit-up. Begin lying on floor, hands 
over head, knees bent, feet on floor. Swing up 
into sitting position with hands stretched outside 
knees. Return. Beginners, repeat 5 times; more 
advanced, start with 10; both aim for 15. Tip: 
Be sure to use 

your abdominal 
muscles here. 


: (continued) 
ot 2 


Ks Photographs by Jerry Abramowitz; 


‘eotards by Danskin; 
makeup by Gloria Natale. 














Jell- O Pudding Banana Cake: 


So deliciously foist youll go bananas. 


It’s easy to slip on a banana cake; it can turn out too dry. But when you make it with JELL-O® Brand Banana 
Creme Pudding, it'll be extra moist, extra rich in banana flavor, extra delicious. Just follow this easy recipe. And 


you ll be Top Banana around your home in no time. 


Banana Pudding Cake 

1 or 2 small, ripe bananas 

1 package (2-layer size) yellow cake mix 

1 package (4-serving size) JELL-O® Brand Banana Creme 
or Vanilla Instant Pudding and Pie Filling 

4 eggs 

1 cup water 

74 cup oil 

7/2 cup finely chopped nuts (optional) 


Slice bananas into large mixer bow; beat until well mashed. Add remaining 
ingredients. Blend; then beat at medium peed of electric mixer for 2 minutes. 
Pour into a well-greased and floured 10-inch tube or BUNDT® pan. Bake at 


350° for 60 to 70 minutes. Cool in pan at least 15 minutes. Remove from pan; 


finish cooling on rack. Sprinkle with confectioners’ sugar, if desired 
Note: Cake can be baked in a 13x9-inch pan for 50 to 55 minutes 


Jell-O is a registered trademark of General Foods Corporation. BUNDT is a registered trademark of Northland Alumir 


PUDDING € 





PIE FILLING 








aI 


[LIMBERING UP) ns ost 

* or rs : 

Neate dets entering the Acad- 
emy, Micki King 
advises “keeping the 
movements fhyth- 


mic... Got 
bounce.” 





SEE IT: 


Olympic diving champion and 
all-around sportswoman, 
Micki King placed third 

in last year’s Superstars finals. 
She’ll be competing again 
in this year’s contest, to be 
seen on ABC-TV, March 7. 
















A leg firmer. Sit with legs apart and ex- 
tended without straining. Bend from the hips, 
hands together, stretching arms forward. Hold for a count of 
20. Resume position and repeat 5 times. Tip; Don’t 
bounce. Go slow and easy, feel the stretch. 










6 Good for thighs and buttocks. 
Kneel on hands and knees, extend one ' 

leg to side in line with shoulders. 

Keeping knee straight, lift leg as 

b high as possible. Go up/ 

: down 6 times. Repeat 

with other leg. 

) Use relaxation 

position (below) in between. 

Tip: Keep breathing. 


















7 General fitness drill. 

Run in place, stepping 

up as high as you can. Throw 
your arms in rhythm for a | 

vigorous 30 seconds. [t feels terrific. 












8 The half-pushup. Start out lying face down on the floor, 
putting your palms flat out under your shoulders. Push 
up the upper portion of your body, keeping 

your knees and feet on the floor, back straight, until 
your elbows are straight. Balancing your weight on 
your arms, Sslowly.lower your body, touching your 
ue! to the floor. Repeat pushup three times, 
work up to five. Tip: Keep 
the momentum going 
to make it easier. 
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Vhat has two legs, 
$more than panty hose, 
aut less than a girdle, 

ind makes whatever 

you wear look prettier? 


New No nonsense’ control top panty hose. Contret 
top has a specially constructed panty that controls 
enough to make you look firmer and your clothes look 
smoother. But not enough to feel like a girdle. 
ta In all other ways No nonsense’ control top has the 

same construction as No nonsense’ regular panty hose. 


nonsense: So they fit well for the same reasons: The crotch Is 
ie A to reinforced with an extra panel so there's more fabric 
co ae) id where It’s needed. There's more room for stretch in 


different directions, so the panty hose fit well at the | 





panty 


crotch, thighs and seat. The OG wane Se 
hose” waistband is sewn on, and there '¢- = 
- : - be q If you are not totally satisfied with })),, 
; are three sizes (Petite, Medium, eq mxsnsrapiesse cum tte.” Bp) 
Daur Wek eel tea ee we UL and Tall) and four colors(Nude, (4 facvssmegerenre by 
| New York, N.Y. 10036 pes 
Tai: Brown, and aw pe Tih); © No Nonsense Fashions Inc. will > > | 
We th ; 2 k © Slack’ replace the procter SD 
ar any INQ you | e. b << stage) whichever you preter 4 | 
Medium ; 1 ' a y io nonsense about it b 
Tan You'll like it better, if you wear ic : : 4 | 
® Bae De Duwi } 
No nonsense’ control top. SEIUGGLQE 


(makes whatever wear look prettier. 


DeritiinelinracdiuctioatCovear Path @©ilO7ON> Nancance Enckianclae Availahle at faad dria and ather ctarac. yt 


~ WOMEN 
WHO WIN 


continued from page 71 





first place and a whole bundle of money. 
Like a good sport, she grinned. 

Now I had watched both the men’s 
and the women’s championships, and a 
comparison of the results was startling. 

In five of the ten events, the men’s 
and the women’s contests were identical; 
they used the same facilities, covered 
the same distances and handled the same 
equipment: tennis, rowing, swimming, 
bowling and obstacle course. The results 
of these events surprised me. Women 
actually won the bowling and swim- 
ming; the statistical results were there 
to see. In the judgment of everyone, they 
also won the tennis. Although compara- 
ble tennis scores mean nothing, it was 
quite obvious that the top three women 
could have defeated any of the men. 
The women did about as well over the 
obstacle course, and in rowing only the 
winning man had a time as fast as the 
three top women. 

Now I do not simply mean that the 
women did well.in three of the events, 
or that they could have competed against 
the men without embarrassment. I mean 
they beat the men outright. They won 
the bowling. They won the swimming. 
They won the tennis. 





I overheard Micki King and Kiki Cut- 
ter discussing this. Kiki made the good 
point that when a boy shows signs of 
becoming an athlete he is channeled 
into one sport—and, hopefully, becomes 
a champion in it—whereas the girl who 
has athletic ability becomes known as 
a tomboy and is expected to compete in 
everything. Kiki said, “If we’d had ski- 
ing, the girls would beat the men, too— 
and badminton and a lot of other casual 
things, like ice skating, maybe. We'd 
beat them at that, too.” 

Captain King said, “Girl athletes are 
more adventurous. They have to be. 
Now, the best man in his field should 
always defeat the best woman. But when 
neither is an expert, the fourth and fifth 
women will usually be much better than 
the fourth and fifth men.” 

The most dramatic moment in com- 
paring the whole men’s-women’s com- 
petition came, surprisingly, in the soft- 
ball throw for women. Some of the wom- 
en did rather well. “Better than I could 


do,” some of the male athletes con- ° 


fessed. But then Mary Jo Peppler 
stepped to the line and whipped the 
cumbersome bal] 222 feet on a beeline. 
The men gasped. They doubted that 
any of them could have beaten that as- 
tonishing toss. It was better than some 
big league outfielders could do, a beau- 
tiful combination of grace and skill. One 
of the men confided to me: “I’m gonna 
speak to her with more respect!” 


©1975 Colgate-Palmolive Company 


MTEL m TTT S| 


_ abused part of 


~ you 


They need Dermassage. 


Dermassage is medicated relief for 
hands. Its cooling formula goes to 


abused 
work immediately. 


Soothing. Smoothing. Working deep 
into pores to replace lost moisture. 

Dermassage actually helps heal the 
hurt. It’s the medicated skin lotion that’s 


used in over 4,000 hospitals. 


For a free brochure, ‘How to Care 
For Your Skin,” send name, address and 
10¢ for handling to Dermassage, P.O. 


body? 


Your hands. Just think of everything they’ve 
gone through. All the work they do for you. 

No wonder they hurt sometimes. And feel 
red, rough, and painfully dry. 





EliMdSo 


MEDICATED 
SKIN LOTION 






Box 776, Darien, Conn. 06820. 


Medicated Dermassage for abused hands. 


I first became aware of the status 
women’s athletics when I was a =tude 
at Swarthmore. That small Quaker co 
lege has been coeducational from i 
opening in 1864 and has consistent 
sponsored an athletic program for wo 
en, so I considered myself well-informed 
in a vague way, on the subject. 
But I must admit that even with th) 
favorable indoctrination I visualize 
women’s sports as something off to oni 
side. Although 51 percent of our sti 
dent body were women, I saw nothin 
wrong in giving them the smaller gym 
the inconvenient hours in the pool an| 
the farthest playing fields—because | 
was the men’s sports that really counted 
And then I saw the budget of anothe 
school—a large state institution, support 
ed by tax funds, with a population even 
ly divided between men and women stu 
dents. The athletic budget was $3,900, 
000, of which women received exact! 
$31,000, which is eight-tenths of on 
percent! I found this outrageous. 











A fair share 


Women are 50 percent of our humai 
pool, and their health is at least as im 
portant as men’s. Indeed, since the: 
bear and nurture the next generation, 
incline toward a belief that their healt} 
is more important. To allow publi 
schools and universities, supported b» 
public money, to put the health of wom 
en in an inferior position is criminal. Si 
I began to investigate the arguments an¢ 
assumptions some have used to den 
women their share of.the sports dollar 
One of these arguments is that wome1 
are frail or physically vulnerable, tha 
they should be protected from the rough 
and-tumble of athletics. 

Dr. H. Royer Collins, chief of sport 
medicine at the Cleveland Clinic, sum 
marized present thinking on women it 
sports in a concise group of recommen 
dations published by Nation’s Schools 

Dr. Collins answers eight recurring 
questions: 1. Are sports harmful te 
girls? Answer: No. 2. Do sports en 
danger girls’ reproductive organs? No 
Boys are subjected to much greater dan 
ger. But girls’ breasts should be pro 
tected. 3. Do sports impede menstrua 
tion? No, they help. 4. Should a gir 
participate in sports during her period! 
Of course, unless she normally experi: 
ences severe cramps. 5. Are girls’ bones 
more fragile than boys’? No, they are 
smaller. 6. Should junior and senior high 
girls be allowed to compete with boys 
in contact sports? No. The boys are toc 
heavy. But girls should be allowed tc 
compete against boys in tennis and golf 
7. Do girls suffer a higher injury rate 
than boys? No, it is much lower. 8. If 
girls had the same opportunities as boys, 
would their athletic performances im- 
prove? Definitely. “I'm whole-heartedly 
in favor,” he concludes, “of both mer 
and women participating in (continued, 
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pan Jernigan Fram/Autolite Car Care Counselor and Professional Truck Driver. 





“If you 


a 








can change 


filter in your coffee machine, 
you can change 
the air filter in your car.” 


“Believe me, itisn’t hard. 

All you have to do is: 
Take off the filter holder lid. 
jat’s the cover of the big 
und thing that sits right on 
p of the engine. (Just undo 
1e nut. Or two or three 
ips.) 2. Lift out the old filter. 
Put in the new filter. And 4. 
Jt back the lid. 

It's a good idea to do it 
least once a year, 
2Cause a dirty air filter can 


play some very dirty tricks 
On you. 

It can make your car 
cough and hesitate. Which 


s 


to the supermarket. Or trying 
to get the kids to school. 
You can buy anew 
Fram air filter from anyone 
who sells auto parts. 
It isn't expensive. 
And it really is as 
Magy easy as Changing a 
4Y coffee filter. But it’s much 
more important.” 


Fram Corporation 
FRAM,)| a Bendix company 


isn't a pleasant 
thing to have 
happen when 
youre overtak- @ 
ing a truck. ~ 
A dirty air filter can | 
also make your car hard to 
Start. That can be very upset- 
ting when you're rushing off 












Viassengill 


Complete-Ready-to-Use 


DISPOSABLE 
DOU 
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Its yours in seconds. 


Massengill” Disposable Douche leaves 
you feeling fresh and clean. In seconds. 
Massengill freshness is thorough. Gentle. 
Easy. There’s nothing to add, mix or dissolve. 
No bag to wash or dry. Completely sanitary. 

And Massengill designs its Disposable 
Douche to conform to the natural slant 
of your vagina. Trust the leader in douche 
products to understand you completely. 

Massengill freshness. Now it’s yours, 

In seconds. 


Beecham Products—Div. of Beecham Inc., Clifton, N.J.07012, U.S.A. 
Available in Canada through Beecham Canada Limited. Weston, Ontario. 
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WOMEN 


WHO WIN 


continued 


sports because this is one of the | 
ways to achieve a healthy society.” | 

In the face of such evidence— 
more is accumulating every day—I c 
not comprehend how anyone wo} 
deny schoolgirls and adult women 
equal opportunity to participate | 
sports as one of the chief joys in ]} 
Such claims are not the program of « 
far-out woman’s revolutionary mo 
ment; they are plain common sense 4 
men should be ashamed of themsel! 
if they do not support them. | 

But does this mean that girls and be 
should play on the same team? I belie 
this question can be answered inte 
gently only if three different age grov 
are considered. 





meena 


| 
Ferocious tennis 


For the past 14 years, I have play 
ferocious tennis in a mixed fourso 
my partner being a woman oe 
younger than I—a woman who can be 
me. We have usually played agains 
woman of remarkable energy who ¢ 
slam the ball with unrestrained joy, a 
from these two I have learned that ca 
petition is often more fun when wor 
participate. Many men cheat themsel 
by playing golf and tennis off by the 
selves; I prefer mixed groups, for th 
the game seems more civilized. I mé 
these remarks, however,“as an ady 
when my psychological patterns h¢ 
been determined and secured. Losing 
women, which I often do, creates 
problems and probably does me su 
stantial psychological good in that. 
combats any tendency toward a feeli 
of male superiority. I strongly reco) 
mend that adult women and men p) 
ticipate in sports together, for this is 1 
only civilizing, but also fun. 

The second age group I consider ¢ 
children under 1f. At that age I bang 
around the baseball fields with girls w 
were at least as good as I, and oft 
better. I remember certain rough gam 
when I was nine or ten, in which gi 
of my age excelled because they we 
a little larger, a lot better coordinat 
and substantially more clever psycl 
logically than boys. (At this age, te 
girls were an asset to a team, becat 
they tended to have more spending m« 
ey; if they played, we knew we wou 
have equipment.) I think girls and be 
aged six through 11 should participé 
in sports together. The boys will lea 
that in many fields girls are as expert 
they; best of all, it could prepare be 
for a life of cooperation out of respé 
rather than exclusion out of contem| 

However, there is a period in ¢ 
growing-up of both girls and boys—s 
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m ages 11 through 22—when I believe 
sir major psychological responsibility 
the discovery, development and ap- 
sciation of the fact that “I am a fe- 
le” or “I am a male.” I have found 
it if a pre-adolescent, and particularly 
adolescent, does not make this dis- 
very and commitment, his or her life 
1 be confused or even chaotic, with 
plorable consequences. 


Public defeat 


The young man seems to prosper best 
en he establishes a secure position for 
nself within the world of men. The 
ing girl has exactly the same problem 
deftning herself as a woman, but in 
r culture sport has not been her tradi- 
nal arena for doing so, as it has been 
men. 
[ am therefore attentive to those 
iches who have told me that they 
uld not wish their 13- and 14-year- 
| boys to compete against girls in pub- 
situations in which a defeat might 
interpreted as a failure in “manli- 
s.” And I have listened with respect 
en coaches of older boys have told 
that they would have grave doubts 
yut sending a 19-year-old college boy 
inst a girl of the same age in a public 
ck meet involving another college. 
[ believe the experience of Israel may 
pertinent here. When that state was 
ing and of meager population, a pro- 
m was initiated whereby girls would 
conscripted as soldiers. The Israeli 
itary quickly discovered that young 
men of draft age made just as good 
diers as young men, save for the one 
ality of being able to lift some heavy 
rdens. They were patriotic, coura- 
yus, alert, able to withstand pressure 
1 capable of becoming deadly shots. 
front-line conditions, they were re- 
ble and resilient, and the Israeli army 
s justly proud of its new battalions. 
The women soldiers had only one 
akness, and the fault was not theirs 
‘their enemy’s. When they faced Arab 
ops, and word circulated among the 
ib soldiers that they were fighting 
men, the Arabs fought to the death 
her than surrender. An Arab captain, 
ose company had been performing 
lly, had merely to shout, “Men! Will 
1 allow women to take you captive?” 
1 his troops revived and fought like 
nons to avoid this disgrace. 
Now the aim of warfare is not to kill 
J percent of the enemy, but to en- 
rage him by one means or another to 
render. But if the structure of your 
ny is such that the enemy cannot pos- 
ly surrender to it, then your army had 
‘ter be revamped. Israeli women no 
ger fight in the front lines. 
When it was discovered that their 
sence inflamed the enemy to feats of 
or, many Israelis argued, “Aren't the 
ib soldiers silly? To fight to the death 
her than surrender to our troops?” 


The Arabs were silly. They shouldn't 
have had those stupid attitudes about 
fighting women soldiers. But they had 
them, and no amount of patient reason- 
ing would change that. 

The college half-miler who quits when 
his teammates make fun of him for being 
beaten by a woman ought to be bigger 
in spirit than that. He ought to have, at 
19, the ability to accept defeat by a 
woman that I have in my late 60s. It 
really means nothing to me, at my age, 
with my psyche formed and even ossi- 
fied, and I would not hesitate to surren- 
der to women soldiers if my position 
were helpless. But it may mean a great 
deal to the sophomore runner, as it did 
to the Arab legions. 

Nevertheless, the argument is still ad- 
vanced, “Men oughtn’t to be that way.” 
Unfortunately, they are. But I am not 
sure why, and I am especially unsure 
about how likely they are to change 
their attitudes or their psychological 
needs in the near future. 


Things are changing 


Of course, despite this conservative 
forecast, I recognize that things are 
changing. New Jersey’s ruling that the 
Little League must admit girls, plus the 
Federal government's Title IX prohibit- 
ing sex discrimination in college ath- 
letics, are major legal breakthroughs. 
And I must confess that when I tell con- 
temporary students that I am opposed 
to girls playing on boys’ basketball 
teams, I am met with laughter and am 
accused of being old-fashioned. And, 
not long ago at staid Swarthmore, the 
girls organized a coeducational hockey 
team that became the sensation of the 
district. Everyone wanted to play them 
—partly because of their skill, partly be- 
cause of the name the girls had chosen: 
“The Motherpuckers.” 

One final aspect of women in sport 
baffles me, and it involves the changes 
that women must make in their own at- 
titudes. I would be prudent, perhaps, to 
avoid it, but it impinges so sharply on 
the general problem that I cannot. 

I do not understand why parents, par- 
ticularly mothers, prefer their daughters 
to be cheerleaders and pompon girls 
rather than athletes. This relatively re- 
cent historical development is a perver- 
sion of the human instinct for play and 
makes of a young girl a blatant sex ob- 
ject rather than a human being in her 
own right. I was appalled when I found 
that a company that makes educational 
films offers no less than 16 movies in- 
structing girls in the various exotic splits 
and pirouettes required by the first-class 
pompon unit. 

Some of the most doleful perfor- 
mances I have seen in sport have been 
rows of eight-year-old girls, festooned 
like dancehall girls of a century ago, wav- 
ing pompons and leading cheers, shiver- 
ing in undress on cold dark nights while 


their little brothers played football. 

I have discussed this with parents and 
have been enlightened, primarily by a 
charming woman from South Carolina. 
She told me: “There is hardly a real 
mother in this nation who would not 
prefer to see her daughter dressed in a 
cute outfit, attracting boys and being 
voted the most popular girl in her class 
and maybe marrying a football star after 
she graduates, rather than growing mus- 
cles like a man in some sport.” 

A woman from Texas, whose daughter 
was a member of one of those famous 
all-girl drill teams, told me, “You Yan- 
kees will never understand. This is the 
South’s twentieth-century recreation of 
antebellum days, when girls were sup- 
posed to be fluffy and frilly. Of course 
they were sex objects, then and now, and 
that’s not a bad thing to be.” 


Cheerleaders still win 


I would still prefer to see our society 
produce real women involved in their 
own. activities instead of giddy cheer- 
leaders whose lives revolve around what 
the boys do in football. But I fear that in 
this contest the cheerleaders are bound 
to win, though the other night I found 
myself arguing, “Well, twenty years 
from now, when we have a new society 
and a new type of girl, theyll be inter- 
ested in their health and their physical 
fitness rather than cute miniskirts.” 

And the woman from South Carolina 
warned, “Don’t hold your breath till that 
happens.” But when the abler spokes- 
women of the women’s movement pro- 
test the social silliness of the cheerleader 
syndrome, I cheer. And, in summary, I 
make the following personal reeommen- 
dations for all those interested in the 
future of women in sport: 

e Parents should encourage girls to be 
athletes, not cheerleaders. 

e Parents should not stigmatize girls 
who enjoy sports; they must not be 
ridiculed as tomboys. 

e Governing boards of playgrounds, 
schools, colleges, universities and youth 
groups must provide adequate facilities 
for women. 

@ Lawmakers at the local, state and fed- 
eral level must insure that health pro- 
grams for women get adequate funding. 
e There is no great advantage in having 
girls and boys aged 12 to 22 compete on 
the same team, and there may be some 
psychological harm in doing so. 

e I have substantial doubt that women 
and men in college should compete 
against each other even in non-contact 
sports like tennis, golf and swimming, 
though evidence now forthcoming may 
prove me wrong in this. 

e Adult men and women should engage 
in sports like tennis, golf, fishing and 
boating together. 

e In professional competitions, purses 
for women and men should not be gross- 
ly out of line. End 
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same restaurant alone after that and 


THE DUMMY 


continued from page 42 


my friendship with Luigi, the little 
waiter, blossomed. I liked Luigi. He 
made me laugh. He had learned 
English from Erle Stanley Gardner 
stories and he would look up at me 
and call me a “hot tomato” and tell 
me to “go fry an oyster.” 

One afternoon when Luigi came 
over, we were talking and he asked 
me about my father, I said he was 
a ventriloquist. Luigi looked blank. 
So I picked him up, sat him on my 
knee, told him to move his mouth 
when I squeezed the back of his 
neck and I talked for him in an Ital- 
ian accent. I wasn’t very good, but 
Luigi loved it. Of course it made 
me sad, because it reminded me of 
Father and Randy and I missed 
them more than ever. 

Later, as Luigi was climbing off my 
knee, he looked at me with his olive pit 
eyes and said, “Apple, I don’t feel so 
much for no tomato since Mama. Ap- 
ple,” he looked really serious now, “I 
want for ask you big question.” He took 
a deep breath. “Are you Catholic?” 

I swallowed, then said no I was a 
Calvinist (Mother .) but not an or- 
thodox one or anything. I hurried on, 
but it was too late. I saw the light go out 


in his eyes and I knew Id lost him. 
Once, long time ago, Father and 
Randy and I went to see Snow White 
and the Seven Dwarfs. My favorite 
scene was when Snow was under the 


witch’s spell and she was sleeping un- 
der the crystal lid of a go i: casket that 
the dwarfs had built and t they were all 
crying over her 
Prince rode over 
chargei 
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when suddenly the 
the hill on a white 
', stepped down, awakened Snow 


with a kiss, scooped her up on the horse 
and they rode off into the sunset. I used 
to think about that happening all the 
time; but with my luck, I'd be bigger 
than the Prince, he’d need a hoist to 
get me up on the horse and when he 
did he’d ask me if I were a Catholic. 

After Luigi, I just couldn’t seem to 
meet anyone. I don’t know, people say 
you shouldn’t compromise about certain 
things. Just wait, they say, hell come 
along. But I was beginning to have this 
fear that there 'd be... waiting... 
holding out for Mr. Right and before I 
knew it I’d have reached fifty-seven, still 
refusing to compromise my standards. 
But who would want a woman in Win- 
netka who was fifty-seven and uncom- 
promising? It dawned on me dimly that 
this was what life was like: lethargic 





and lonely. I supposed I had hit rock 
bottom, that I had reached the end of 
my rope. Almost. I thought incessantly 
of Father and Randy. “Randy .. .” I sud- 
denly gasped out loud one day—there 
was a little length of rope left. 

“Hello, Mr. Klinker? This is Apple 
Leonard, Franklin Leonard’s daughter.” 

He remembered me. 

“Mr. Klinker, I know yourre retired 
now, but I wonder if I could talk to you 
about something. I'd like you to do me 
a very big favor...” 

That day I went to his house to ex- 
plain what I wanted. He listened quiet- 
ly, slowly shaking and nodding his 
woolly head. “Unusual,” he kept mur- 
muring. While he had reservations about 
such a project, he reluctantly agreed to 
start work on it. 

Every day for the next three months 
[ visited Mr. Klinker to check his prog- 






ress on our project. The work went sloy 
ly but the work went well. Mr. Klink 
took great pride in his craft and wi 
















I arrived at Mr. Klinker’s house | 
the afternoon. My hands were so swea} 
I could barely drive. I was terrified 
being disappointed. 

Facing me as I entered, sitting 
the sofa, wearing the plaid sports co 
and the turtleneck that I had chos¢ 
for him weeks before, was Mr. Rig] 

He stared at me and I could bail 
breathe. My God, he was handsom 
And elegant. He was everything I'd @ 
ways wanted, everything I'd asked for 
half Father and half Howard Keel (ar 
for practical purposes something of Ra’ 
dy). And he was all mine. I had four 
him. My prince had come. 

“Oh, Mr. Klinker,” I cried throy 
ing my arms around his nec 

“You've done it! I've never been | 
happy.” | 

He was heavier than Randy, | 
course, because he was twice as ta 
However, Mr. Klinker had disco 
ered a new extra-durable, ligh 
weight plastic just out on the man 
and we agreed it would be the p 
fect solution for the problem of e 
cessive weight and _ portability. 
could lift him myself with no tro 
ble. 

It was dark by the time the tv 
of us reached home. I carried hi 
carefully through the night, quic 
ly up the path ,and_up to the hous 
unlocked the front- door and pushé¢ 
it open with my foot. Inside tl 
lights burned brightly and the sir 
ulated logs shimmered in the ele 
tric hearth. Well, this is an inte 
esting twist I thought smiling to m 
self, as I carried him over the thres| 
old and closed the door. Er 
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Now Eve's flowers are yours to wear. 


The good looks and good taste of 
&, Eve Cigarettes are irresistable. And so 
eo is their latest find. It's a gorgeous 
<g, pullover tunic specially designed in 
Eve’s exclusive floral pattern. You 
meet the world covered with flowers. 
Perfect over a turtleneck 

..or simply alone. Wear it 

loose or pull on the tie belt to vary 
the look. It’s machine washable 
and the permanent press fabric 
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It's no wonder everyone is always 
saying Eve has a lot to offer. 
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A SE EE ENT 


Needless |. 
Hysterectomies 


if a doctor said you need a 
hysterectomy, would you pack a 


n the United States in 1973, the 
most recent year for which 
statistics are available, hysterec- 
tomies were performed on 716,- 
000 women. Only one other major 
surgical procedure—tonsillectomy— 
was performed more often. The num- 
ber of hysterectomies performed in- 
creased by 25 percent in only eight 
years, between 1965 and 1973. Tes- 
tifying before a House Committee on 
unnecessary surgery, Sidney Wolfe, 
M.D., director of the Ralph Nader- 
affiliated Public Citizens’ Health Re- 
search Group, said that if the present 
rate continues, an amazing 45 per- 
cent of all women in the United 
States can expect to have their wombs 
removed by the time they are 70. 

As the number of hysterectomies 
performed escalates, so does the con- 
troversy surrounding them. Women’s 
groups, consumerists and even many 
physicians are asking: How much of 
this surgery is really necessary? Are 
hysterectomies performed when a less 
radical procedure would suffice? Are 
women fully informed of what a hys- 
terectomy involves, and what other 
choices they may have? 


Women under 45 


A hysterectomy is the surgical re- 
moval of the womb (uterus), which 
permanently ends menstruation and 
the ability to bear children. The oper- 
ation does not entail removal of ova- 
ries or the Fallopian tubes, although 
under certain conditions these may 
be removed at the same time. How- 
ever, in women under 45 with no 
malignancy, the ovaries are general- 
ly left intact. And since it is the 
ovaries, not the uterus, that pro- 
duce hormones, a woman who re- 
tains one or even part of one ovary 
is not likely to experience the phys- 
ical or emotional symptoms caused 
by a change in hormonal levels. 

There are two main types of hyste- 
rectomy: “total” (removal of the en- 
tire uterus) and “radical” (removal of 
the entire uterus plus lymph nodes 
and surrounding ligaments—usually 
done for invasive cancer of the cer- 
vix). The operation is generally per- 
formed by means of a four- to six- 
inch incision in the lower abdomen. 
A total hysterectomy can also be done 
through the vagina, with no external 
incision, but this procedure is chosen 
less often, and usually for older wom- 
en who have a prolapsed uterus; that 
is, a uterus whose supports have 


88 


bag for the hospital? For some 
women, that may be just the 
wrong move. By Marcia Cohen 


weakened and allowed the organ to 
drop below its normal position. 

Most of us think of cancer when 
we hear the word “hysterectomy.” 
But in fact, only 20 percent of all 
hysterectomies are performed to 
eliminate malignancies involving the 
cervix, the body of the uterus or ad- 
jacent organs. Malignancy, or suspi- 
cion of malignancy, is detected by the 
Pap smear, by tests done during a 
routine D & C (dilatation and curet- 
tage), or by a new method called 
aspiration curettage, in which an in- 
strument is inserted into the uterus to 
withdraw a tissue sample that can be 
tested for cancer of the uterine lining. 
Few would disagree that cancer de- 
mands hysterectomy; many lives have 
been saved by this surgery. 

But what about the other 80 per- 
cent of hysterectomies, those that 
don’t involve cancer? Why are they 
performed? Some of the most com- 
mon reasons are: fibroid tumors, pro- 
longed or irregular vaginal bleeding 
or discharge, precancerous lesions 
(cell changes which may signal im- 
pending malignancy), “excessive” 
menstrual bleeding, uterine polyps or 
sterilization. It is in these cases that 
controversy develops; here is where 
doctors themselves may disagree 
about the need for a hysterectomy. 


Fibroid tumors 


Fibroid tumors, or myomas, are 
benign muscle and fibrous growths on 
the wall of the uterus. They occur in 
40 percent of all women over 40 years 
old (less frequently in younger wom- 
en), and rarely become cancerous. 
Fibroid tumors call for hysterectomy 
only when their size or location pro- 
duces certain symptoms, as for exam- 
ple when they are enlarging rapidly 
and causing pain, disrupting bladder 
or bowel function, bleeding heavily 
or encroaching on other organs. When 
fibroids occur in a younger woman, 
and it is thought they are interfering 
with pregnancy or causing miscar- 
riages, a myomectomy—removal of 
the fibroid without removing the uter- 
us—is sometimes performed. This is 
not always an ideal choice, however, 
since it may require multiple in- 
cisions in the uterus (depending 
on the number of fibroids), thus 
weakening the organ. In usual prac- 


tice, most gynecologists recom- 
mend hysterectomy when fibroid 
tumors have expanded the uterus 
to the size of a ten- to twelve- 
week pregnancy. But many women 
do not realize that fibroids do not al- 
ways grow to such size, and that they 
almost always shrink after meno- 
pause. Elmer Kramer, M.D., profes- 
sor of gynecology and obstetrics at 
Cornell University Medical College, 
is an outspoken critic of the frequent 
use of hysterectomy for women who 
have fibroid tumors. 


“Work’’ a patient 


“A doctor can ‘work’ a patient,” 
contends Dr. Kramer. “He knows 
shell get suspicious if he mentions 
an operation on the first visit, so he 
just says she has fibroids and gains 
her confidence. Then, by the third 
visit, he says: “Your fibroids are grow- 
ing. They should come out.’ By that 
time, she figures he’s very conserva- 
tive. Of course her fibroids are grow- 
ing. But by how much?»Two percent 
a year? The patient could be just 
about to enter menopause—when 
the fibroids will suddenly shrink by 
themselves—and the docter could talk 
her into surgery she doesn't really 
need.” ae 

Dr. Kramer’s suspicions were given 
some statistical credence in a study 
published recently by Dr. Eugene 
McCarthy, associate clinical professor 
of public health at Cornell Medical 
College. In this study, 32 percent of 
the hysterectomies recommended by 
the original physician were declared 
unnecessary by a second, consulting 
physician. (Dr. Kramer served as one 
of the “consulting physicians” on the 
study.) The results—whieh Dr. Mc- 
Carthy admits are preliminary—agree 
almost exactly with the Trussell re- 
port, a study made 13 years ago of 
239 Teamster union members and 
their dependents. The Trussell report 
also disputed the need for hysterecto- 
mies in one-third of the 60 recom- 
mended cases, and concluded that 
“the grave suspicion of patient ex- 
ploitation could be raised.” 

Both the Cornell study and the 
Trussell report have been challenged. 
The Medical Society of the County 
of New York countered the Trussell 
report with a study of its own mem- 
bers’ practices, showing only 3.2 per- 
cent of recommended hysterectomies 
to be unnecessary and 7 percent 
questionable, out of a (continued) 
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Hysterectomies 


continued 





total sample of 504 women in the study. 

But Dr. Kramer remains convinced 
that physicians recommend surgery too 
quickly, partly because of the relative 
safety of surgical procedures today and 
because “they have to make a living.” 
According to him, vil tually all the wom- 
en in the Cornell group whose recom- 
mended hysterectomies were disputed 
by other doctors had fibroid tumors. Ac- 
cording to the “second-opinion” doctors, 


those tumors were not sufficiently symp- 


tom-produc Ing to require surgery in 
those patients 

Hysterectomy is. of course, not only 
a therapeutic measure but a totally ef- 
fective meth f sterilization. The 
Health Research Group in Washing 
ton, D.C., clair it some physicians 
are “selling hy omie to pa 
tients particular] rity groups) 
without informir hat the process 
is irreversible Ch ( acks up its 
claim of a “rush to tion” by cit- 
ing figures from the igeles County 
Medical Center, whi 742 pei 
cent increase in el rectomies 
between July 1968 a1 970 

The group's report » documents 
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pressure on hospital interns and _ resi- 
dents to secure patients for “training” 
operations. “Let’s face it,” one physician 
admits, “we've all talked women into 
hysterectomies they didn’t need while 
we were residents and needed to learn.” 


Cavalier attitude 


Such a cavalier attitude might seem 
to suggest that doctors consider the uter- 
us as dispensable an organ as, say, an 
appendix—and some feminists have ac- 
cused the medical profession of just such 
callousness toward female patients. But 
if needless hysterectomies are being per- 
formed, the blame must be shared by 
patient and doctor alike. 

“Tt never ceases to amaze me,” said a 
doctor on the CBS program Magazine, 
“when a patient comes in who has never 
seen me before—they ve picked my name 
out of the phone book—and after I’ve 
examined them and concluded that they 
would benefit from a surgical operation, 
they say: ‘Okay, when do we do it?” 

Patients—particularly women, accord- 
ing to some physicians—simply don't ask 
questions. Whether this throne-room at- 
mosphere is created by the sexist power 
delusions of gynecologists, as some fem- 
inists claim, or by the timid dependency 
and undue modesty of women, aS SOME 
physicians insist, the fact remains that 
it’s unhealthy. 


\ hysterectomy is a major surgical 


places around the world. 





procedure, no matter how readily a d 
tor may recommend it. Although i 
one of the safest operations—the mor 
ity rate ranges from one per 1,000 
one per 4,000—it is not risk-free. As 
all surgery, there is the risk of the ar 
thesia (some surgeons, in fact, hum 
confess that the anesthetist is more 
portant to the outcome of an operat 
than the surgeon). 

In addition, there are possible c¢ 
plications involving damage to the 1 
ter, bladder, or ultimately, the kidne 
As with all surgery, cardiac arrest, 
fection, serum hepatitis or excess 
blood loss may occur. Also, there is ¢ 
siderable postoperative pain, and 
cost of the operation can reach $5,( 
in a large hospital. 





Emotional operation 


Recovery from a hysterectomy is g 
erally considered to be fairly rapid. 7 
hospital stay is seldom more than 
days, and rigorous exercise and sex 
intercourse are usually banned for abi 
six weeks. But many women who've I 
a hysterectomy report that it was 
least a year before they felt complet 
recovered and that their former physi 
energy and emotional resiliency wi 
restored. 

This operation is far more emotiona 
loaded than most. The uterus is, af 
all, the part of a woman’s body wh 


















e has nurtured, or could nurture, any 
ildren she might bear. 

Even a woman who is certain she 
yes not want to have more children 
ay feel a profound sense of loss after 
rgery. “Many women are devoted to 
eir wombs,” believes one prominent 
iysician who is chairman of the depart- 
ent of gynecology and obstetrics at a 
rge New York City school of medicine. 
ften their emotions tend to converge 
id focus on the uterus.” 

Although no research is available on 
e subject, the doctor believes that ca- 
er women, or women who are active in 
mmunity affairs, are less emotionally 
fected by undergoing a hysterectomy 
an those who are unmarried and in- 
tive or whose primary focus is the 
me. 


Unquestioning women 


Given the seriousness of this surgery, 
is amazing that so many physicians re- 
rt that many women do not question 
eir doctors closely regarding either the 
verity of the operation or what other 
tions may be available. In the light of 
trent controversy, and especially in 
e light of every woman’s personal 
‘alth and emotional needs, it is impera- 
ve that women become “better pa- 
mts,” that their consent to surgery be 
ven only when they are fully informed 
the alternatives, if any. 





Every woman has a right to a com- 
plete diagnosis of her condition plus the 
results of any tests. She should ask her 
physician to explain the various meth- 
ods of treatment and justify his choice 
of the one he recommends in her individ- 
ual case. 

For example, if a woman has fibroid 
tumors, perhaps her symptoms are not 
so serious that she could not wait for 
the natural relief of menopause, if that’s 
imminent. 

Precancerous lesions can often be de- 
stroyed by a biopsy, cauterization or 
cryo-surgery (freezing). Very mild uter- 
ine lesions have also been eliminated by 
hormone treatments. 

“Excessive” menstrual bleeding is an- 
other condition that leaves room for 
varying interpretations. The chronic 
anemia it causes is certainly a burden 
on the body, but some rigorously con- 
servative doctors choose to treat it with 
iron tablets. 

In a woman’s middle years, one or 
two D & C’s may control dysfunctional 
bleeding. If all these measures fail, how- 
ever, and the presence of cancerous cells 
has been ruled out, the decision de- 
volves, at least partially, on the patient 
herself. How debilitating is the bleed- 
ing? Does it, in fact, disrupt her life or 
drain her strength? 

A woman’s own informed choice is 
the best protection against an un- 


necessary hysterectomy. That means: 
ask questions about your condition, 
about its severity, about the conse- 
quences of a hysterectomy compared to 
other forms of treatment. 


Find another doctor 


And if the answers are withheld, or 
given grudgingly, find another doctor. 
And, most important, every patient fac- 
ing surgery has the right to a second, 
consulting opinion. Honest disagreement 
can be just that—honest disagreement. 
If that happens, she may want a third 
Opinion. 

The possibility of solving one’s prob- 
lem by another method should always be 
fully explored—as well as, for that mat- 
ter, the possibility of “waiting it out” 
under the close observation of a physi- 
cian. 

Every one of the gynecologists who 
were interviewed for this article agreed 
that a physician who bristles at the sug- 
gestion of a second opinion is “not worth 
his salt.” 

And finally, the checkups. Every 
woman should have a yearly pelvic ex- 
amination and Pap smear. (At meno- 
pause and thereafter, Pap smears should 
be done twice a year.) For there is no 
controversy about the life-saving value 
of hysterectomies where malignancy is 
involved. Any woman who neglects her 
checkups is not worth her salt. End 
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or a sports-loving family. ..the woods, 
stream, the slopes are at their doorstep 


Then Nick Monsarrat got out of the U.S. Air Force in 1967, he and his wife 
orothy felt the most important decision in their lives was to choose a lifestyle 
at included the things they loved: skiing, other outdoor sports, fresh air. They 
anted homey pleasures like baking their own bread; they wanted time for their 
uldren. They wanted a sturdy, warm, snug old house, acreage, a slow-paced way 
enjoying life. 
Dorothy came from Houston, Tex.; Nick had grown up in suburban Westport, 
onn., near New York. Both yearned for true country. Whatever place they 
lected would also have to offer job possibilities for Nick, a journalism graduate. 
aad skied in Vermont when I was about 137’ says Nick, “so we decided to do 
me exploring up there, take another look” What they saw looked good. 
The Monsarrats settled finally in Williamstown, Vt., a town of 2,000, ten miles 
om the state capital, Montpelier. They live with their children Sean, 10; Andrea, 5; 
lexei, 3; in a house backed by 70 acres of land. All they have to do to get to woods, 
stream, slopes, is walk out the door. 
In summer when the weather is pleasantly warm, there is swimming in local 
ynds and lakes, tennis, baseball for Sean, picnics for all. But wintertime is the 
vorite. The snowflakes begin to fly in November, and the snow lingers as late as 
id-April, giving the Monsarrats six months of sledding, ice skating, snowshoeing 
id cross-country skiing, the major family activity. They all take off out the back 
yor across the gentle slopes of their land. “Even the little one goes,’ says Nick. 
lexeisaw ..._ everyone else doing it and was up on skis as soon as he 

7 could toddle. Now there’s no stopping him”’ 


x 
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Dorothy, 
Alexei, 
Andrea, 
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se Williamstown, Vt.: 











(Fhe Monsarrats continued) 


It’s best when the air is sharp 
and cold with a crystal-blue sky 
and a thick, hard base of fine 
powder snow. On thosé perfect 
weekend days, they start cross- 
country skiing at 8 in the morning 
and go till noon. They head home 
for a lunch break, then out again. 
Or they'll switch to ice skating on 
a neighbor’s pond. But that can 
be hard work —if they have to 
shovel snow off the ice first. 

The Monsarrats sometimes 
choose an easier skating alterna- 
tive, the local commercial rink. 

On weekdays, Nick goes to work 
and Sean to school. Dorothy bakes 
bread and the younger children do 
crafts in the morning. Later, when 
Alexei sleeps, Dorothy works with 
Andrea. When Sean gets home, 
they all go outdoors for sledding, a 
walk in the woods, snowball fights. 

“If they are out when I come home, 
Vl join them? says Nick. 

“There’s a snug warm feeling 
enjoying each other, playing; says 
Dorothy. “We love going into the 
quiet, through woods, to look ata 
magnificent view from the top of a 
mountain. The children know that 
we like being together as a family 
at our own pace, that we aren’t just 
taking an hour out of the day” And 
when Sean plays in the hockey 
league in nearby Northfield, they 
sometimes go to watch. “There is 
enthusiastic cheering if the players 
do something great —like stay on 
their feet, says Nick. “It’s very 
informal, without pressure. The 
idea is to have a good time” 
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Their first year in Vermont, 
Dorothy, a former English major 
at Dominican College in Texas, 
taught high school English while 
Nick stayed home to work on a 
book. “I’m still writing it) Nick 


reports. A 1963 journalism graduate 


of Washington and Lee Univer- 
sity, Nick subsequently took a job 
at the Rutland Daily-Herald, 
moved on to the Vermont Press 
Bureau, a statewide news service, 
and was Time magazine’s stringer 
in Vermont. Two years ago he be- 
came an editor of the Times-Argus, 
the newspaper that serves Barre 
and Montpelier. He does the edi- 
torial page writing. “Vermont lives 
up to the reasons why we chose to 
come here? says Nick. “It is easier 
to get hold of government prob- 
lems. Here problems are more 
limited than a large city’s, and 
whether it is right or not, you get 


the impression you can solve them. 


You feel closer to the people” 

The Monsarrats manage their 
$12,000 a year to maximize having 
time together as a family to enjoy 
their environment. They invested 
in their 75-year-old fieldstone 
house six years ago, selling stock 
Nick’s parents had given them to 
buy it and keep the mortgage pay- 
ments smal]. The house, which 


“We are building a solid feeling as a 
family that ! hope will make our 
children whole and secure people. 

i wouldn't trade our life for anything? 













“We use the pass-me-down syster 
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cost $29,000, had been remode’ 
on the inside by the previous o 
ers, and the Monsarrats added a 
playroom. 

They hold sport costs down b 
pursuing summer and winter 
activities they can do easily, ofte 
and for free —after the initial ch 
of money is paid out for equipme 
They hold their capital expense 
minimum by shopping the area 
sales for secondhand equipme 


All we have todois sortout whog 
what each year; says Nick. 
Dorothy sews all her clothes 4 
most of Andrea’s. She is learn 
how tospin wool sheared from t 
ram, and to weave on a loom. § 
money is tight. “We someti 
have trouble finding enough tok 
weekly groceries; says Dorot 
We don’t buy much meat, a 
never ice cream or candy. I’ 
started shopping without the c 
dren. I need to concentrate” 
She finds other ways arour 
food costs. Eggs come froma frit 
whosells them for less than ma 
prices and they get potatoes fr } 
farmer in payment for the use 
land togrow them. Healsofeeds 
ram in exchange for space for 
cattle in the barn. The sumr 
vegetable garden helps. Dorot 
freezes produce to last the yi 
round, and she does all her ov 
baking. “Fresh bread and a hee 
vegetable soup are enough to m: 
a meal?’ says Dorothy. “We have 
the really important things 1 
moved up here for. We are build 
asolid feeling asa family that] h 
will make our children whole‘ 
secure people. I wouldn’t trade 
life for anything” — Julie Maxey 





Heres help to see © 

ericas 
lOmillion — 
widows | 


eit alone and often unprepared to 
anction independently, the bereaved 
fidow may be so deeply distressed she 


an barely decide what to wear every day. 
ind along with her grief, she may also be 


eized by guilt (“I should have called the 
loctor sooner’), anger (“He didn't pre- 
are me for this”) and fear (“I've never 
een alone before”). Frequently, there 
re financial problems (“Do I have 
mough money to live on?”) and social 


lislocations (“I feel like a fifth wheel now 


vith my married friends”). 
Fortunately, there are groups around 





FREE PAMPHLETS 

On Being Alone: A comprehensive 
| guide for widowed persons prepared by 
the National Retired Teachers Associa- 
tion of Retired Persons, and Action for 
Independent Maturity Write: NRTA- 
AARP.AIM, Widowed Persons Service, 
Box 199, Long Beach, Calif., 90801 
What Does She Do Now?: Lega! 
and financial advice from the Life 
Insurance Marketing and Research 
Association. Available from most life 
| insurance companies and agents. 
| Let's Talk About Money: A guide to 
| financial planning by the Institute of 
| Life Insurance, 277 Park Avenue, New 
York, N ¥., 10017 
Borrowing Basics For Women: 
| A handbook on how to build credit 
and borrow wisely available from the 
First National City Bank, Public Affairs 
Department, 399 Park Avenue, New 
York, N.Y., 10022, Attn: Borrowing 


variety ot Een forthe. 
older Wi 
troubles 


Box 2400, i Beach he 90801 

















er ees, The You Don't Need A Man To 
vidows and others —that offer aid to the cee famed tbrwies) Fix It Book by Webb, Jim and Bart 
lewly bereaved as well astothe women After The Flowers Have Gone by Houseman, Doubleday and Company 
vidowed for years. Below, we offer a | Bea Decker and Gladys Kooiman, $7.95. 
ampling of the organizations that help | Zondervan Publishing House, $4.95. Up From Grief by Bemadine Kreis, 
vidows start new lives. For others, check | Bereavement by Colin Mumay Parkes, Seabury Press, $5.95. 
our local churches, family service Intemational University Press, $10.00. When Death Takes A Father by 
ganization or YWCA. Grief And How To Live With It b, Gladys Kooiman, Baker Book Housé, 
3 Sarah Morris, Grossett 8 Dunlap, $2.95. $1.25. 
; : Sylvia Porter's Money Book Widow by Lynn Caine, William Morrow 

NATIONAL, GROUPS | Sylvia Porter, Doubleday & Company and Company $6.95. 

(For the branch nearest you, write the $14.95. : Woman At Work—Every Woman's | 

Rational office): | The Intelligent Woman's Guide Guide To SuccessfulEmployment 
" 109'N.Dearbom, Chicago, I, 60602 | | Dodd, Mead & Company, $4.95, $5.95, 
According to the director, Father wee eee Se ie nO TaLIS aN IEICE 


Corcoran, NAIM helps widows and 
widowers “psychologically, financially 
legally and spiritually’ Members 

participate in monthly meetings and in 
_ social activites including family parties 
| ~and picnics. Membership is limited to 
_ Catholics and the spouses of deceased 

Catholics. 

THEOS (They Help Each Other Spirit 

ually) National office: 11609 Frankstown 
Road, Pittsburgh, Pa., 15235. Non- 
denominational group for the newly 
bereaved youngand middle-aged person 
THEOS helps the widowed by “helping 
them rebuild their lives with Christ as a 
foundation)’ says director and founder, 
Bea Decker. 

Widowed Persons Service: 
National office: 1909 K Street, NW., 
Washington, D.C., 20049. Trained 
volunteers, widowed themselves, visit 
the recently widowed. Widows also meet 


<< 


| Boe 


ator goup Starsions anda Sie 


service supplies rier foment, 


and assistance. 


years of a eoe are seen onan 
individual basis by trained social workers. 


LOCAL GROUPS The staff also includes three consultants: 
Widows Travel Club: Tausig Trave! an attomey, a financial adviserand a 
Agency, 17 East 45th St., New York, NY’, special services coordinator who arranges 
10017. The Club’s director, Beatrice and conducts social and education 


Green, pairs up compatible widows who 
want to travel but don’t want to go alone. 
Though based in New York the club has 
members from all over the US. 

The Widowed to Widowed Pro- 
gram: 6655 Alvarado Road, San Diego. 
Calif., 92120. A program for the newly 
widowed, Services include visits by 
widowed persons, small discussion 
groups, a 24-hour hotline and assistance 
in locating other widows in a 


activities. 

Widow’s Information and Consul- 
tation Service: 10052 SW. 152nd, 
Seattle, Wash., 98166. Volunteer widows | 
and widowers visit those needing assist- 
ance and offer information conceming 
community resources. The Service also 
conducts group discussions in various 
locations. 
Jewish Widow-Widower Club: 
2 Concord Avenue, Belmont, Mass., 





neighborhood. 02178. Widows and widowers meet 
Widows Consultation Center: monthly to discuss problems or listen to 
136 E. 57th St., New York, NY. 10022 speakers offering information on travel. 
Though group therapy Is available, investment, housing, etc. 
women who have just lost their husbands | 


or those faced with depression after 





More than 300 cookbooks were 
published last year and the 
trend, overwhelmingly, favors 
ethnic delicacies. To the eager 
cook trying a new ethnic 
cuisine, the variety of ingredi- 
ents and foods can be con- 
fusing. Therefore, to facilitate 
shopping for unfamiliar treats, 
we ve prepared sample market 
lists for Chinese, Italian and 
Indian meals. (We'll do the 
same for other ethnic food 
groups in upcoming Issues. ) 
As a further aid, each item Is 
coded in the following way 
c—canned 


f—frozen 
p—pickled 
s—salted 


sm—smoked 
b—bottled or in jars 
r—fresh or raw 
pk —boxed, bagged and 
sealed, packaged 
d—dried and/or dehydrated; 
loose; sold by weight 
Additionally, for convenience 
of reference, lists are 
alphabetized 





<te* 
HINES 
Next to having a Chinese friend 
guide you through the puzzle of 
a Chinese supermarket (yes, 
there are big ones on both East 
and West coasts), this abbrevi- 
ated list will help you stock up 
on staples and some of the more 
exotic ingredients for your next 
chopstick dinner. Following is a 
mix of items from Szechuan, 
Mandarin, Shanghai and Canton 
cuisines. English names are given 
wherever possible with phonetic 
designations alongside. 

abalone (bow yew): giant snail 

of the Pacific; chewy; flavorful 
when canned; needs pounding 
to tenderize when fresh (r/c) 
bamboo shoots (jook sun): bland 
but crunchy; in large pieces and 
diced (r/c) 

bean cake or bean curd (dou foo): 
cake-shaped look-alike for 
cream cheese; curd from soy 
bean milk; also dried (tim jook) 
in sheets (r/d/c) 

hean sprouts (dow gna): almost 
as staple as rice in the diet: 


96 


shoots of soy bean (r/c) 

bird's nest (veen wah): for super- 
soups; dried crackly swallow’s 
saliva; flavorful, gelatinous when 
cooked; expensive (d/pk) 

bitter melon (foo gaw): aptly 
named; cucumber-like with 
vague quinine flavor (r/c) 
brown bean sauce (min or mien): 
pungent, rich; from soy bean 
residue (b) 

celery cabbage (wong nga bok): 
confused with Chinese cabbage; 
long, tightly packed white 
leaves, yellow-tipped; in most 
supermarkets in season (r) 
cellophane noodles (fun see): 
long, translucent, threadlike;, 
made from mung beans (d/pk) 
chestnuts (/oot jee): shelled, 
dried (d/pk) 

Chinese cabbage (bok choy): 
looks like Swiss chard except for 
white, succulent stems (r/d) 
cloud ears (wun yee): dried dark 
fungus with curly edges; mush- 
room flavor; chewy (d/pk) 
cheese, red (narm yoo): 
fermented red soy bean curd (c) 
congee (rice gruel ): smooth 
broth flavored with duck or 
pork and mild herbs; “instant” 
package (d/pk) 

duck, preserved (lapp opp). salt- 
and sun-dried strips of duck 
meat (d/s/pk) 

duck sauce (so muey jerng): 
Chinese chutney served with 
roast duck; a melange of 
sweetened plums and other 
fruits (b) 

duck, eggs, preserved (pay don): 
so-called “century” or hundred- 
year eggs; lime- and salt-coated, 
cured in earth for 100 days; eaten 


| as is. Salt-cured eggs (harm don) 


are cooked before eating (s) 
dumplings (dim sum): steamed 
buns with various minced fill- 
ings; the Chinese hamburger (r) 
egg roll (chuen guen): the 
Chinese sandwich; filled with 
everything chewable from cab- 
bage to shrimp (f/r) 

fish maw (yew toe): flavorless 
fish stomach; dried, fried; 
looks like pork rind; for soups 
and stews (r/d) 

five-fragrance spices (heung 
hew fun): powdered combina- 
tion of dried spices: star anise, 
fennel, Szechuan pepper, clove, 
cinnamon (d/pk) 

ginger root (geong): fresh; good 
for deodorizing smelly fish and 
other strong aromas (r) 
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A HANDY GLOSSARY TO SIMPLIFY YOUR ASSEMBI 


ginger, pickled (sup kum gerng): 
the sweet-sour vegetable/ginger 
combination for sweet-sour 
dishes (b) 

golden needles (gun jum): dried 
tiger or daylily buds used with 
mushroom dishes (d/pk) 


hairy melon (jick gwa): cucumber 


like but fuzzy-skinned (r/c) 
ham (fo tan): sweet, tender 
cured ham much like our 
Smithfields (sm/pk) 

litchi (lay jee): fresh with red 
prickly skin; sweet, cool-tasting 
white fruit; dried (lay jee gon): 
brown-shelled with prune-like 
fruit inside (r/d/c/pk) 

loquat (pay pa gwor): juicy, 
sourish, small yellow fruit; pre- 
served and sweetened (b/c) 
lotus root (leen ngow): starchy 
root sections of the lotus; a 
tuber (r/d) 

mee boan (7nonosodium gluta- 
mate): flavor intensifier; used 
sparingly (d/pk) 

mushrooms, grass (cho koo): 
dried, flavorful, skinny and tall; 
winter mushrooms (doan koo): 
dried, almost black, very woodsy 
flavored, chewy (d/pk/c) 
mustard greens, mustard cab- 
bage (guy choy): dark green 
leaves with yellow flowers; 
bitterish; best when fermented, 
salted, pickled (r/c/s/p) 

oyster sauce (ho yo jeung): rich, 
savory sauce made from fresh 
oysters; good with beef (b) 
noodles (don meen): egg noodles; 
almost as popular as rice (r/d/pk) 
parsley, Chinese (een sigh): 
stronger than ours; use sparingly 
(r/d) 

seaweed (gee choy): purple 
laver used in soups (d/pk) 

shark fin (yu chee): prized 
delicacy; expensive; used in 
soup; flavorless when raw (d/pk) 
soya sauce (see yu): in various 
thick and thin, light and dark 
forms; see yu most used in 
cooking; made from soy beans. 
salt, etc. (b) 

spring rolls: whole won ton 
“skins” used for wrapping egg 
rolls (r/f) 

squid: (dew peen) enjoyed in all 
forms (d/r/pk/f) 

sweet-sour sauce: for sweet- 
sour dishes (b) 

Szechuan red hot sauce (dai dai): 
gives the bite to Szechuan 
dishes (b) 

won ton: filled noodle dump- 
lings; the Chinese ravioli (f/r/c) 





































Ordinary supermarket curry | 
powder is simply not it. Let the 
specialty store proprietor sugg 
a blend or tell you how to grin¢ 
and mix your own spices. Use. 
this list for other authentic aug 
ments to your Indian dishes: 
arhar dal: yellow pulse, like sp 
pea or pigeon pea(d/pk) 
basmati: long-grain rice with 
like flavor and aroma (d/pk) 
besan: flour made from dried 
chick peas (pk/d) | 
Bombay duck nothing to dc 
with the bird: dried fish used as 
accompaniment to curry dishe 
(pk) 
burfi: candy made from milk 
with coconut, cocoa, rose waté 
and nuts; fudgelike (pk) 
chana dal: chick pea or gar- 
banzo (d/pk) 
chiura: deep-fried chick pea 
flour noodles mixed with nuts, 
spices; a dry preprandial snack 
(ok) saet.: wc 
dahi: yoghurt 

dehra dun: another special 
variety of rice from Central Inc} 
(d/pk) | 
ghee: a clarified butter oil use: 
cooking (r/b/c) 
jaggery or gur. crude raw su¢ 
with molasses coating (d/pk) | 
karanjjia: pastries filled with | 
grated coconut and sugar (pk) 
kari leaves: seasoning simila 
bay or laurel leaves (d/pk) 
lobhia dal: black-eyed peas 
(/d/pk/c) | 
masala, garam masala: the 
blend of dried spices for makin 
various curry dishes (d/pk); alk 
moist form with coconut milk | 
masoor dal: salmon-colored| 
lentil (d/pk) 
muli: a mild horseradish (r/b) 
mung dal: green-coated sma 
yellow bean (d/pk) 
mustard oil: colorless or pals 
yellow pungent oil from black 
mustard seeds (b) | 
naan: leaf-shaped flat bread c 
white flour, baked on inner wa 
atandoor (cylindrical clay ove 
(pk) 
pappadum: light, crisp flat b 
of lentil flour; served hot (puff 
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sid (pk) 
ttha: pancake-shaped flat 

d of unleavened whole wheat 
; fried on griddle (pk) 

a: rice that has been pounded 
ragged translucent flakes; 

2d as snack when deep-fried 


ta dal: red kidney beans 

k) 

water: liquid flavoring dis- 
from fresh rose petals; used 
kes (b) 

generic for bread: tandoon 
- bread baked in clay oven; 
ali roti — many-layered bread 
yaratha, folded like a hand- 
hief (pk) 





an groceries abound 

ajor cities from coast to 

st where regional cheeses, 
sages and salamis, jars of 
cately arranged anti- 

Os, pasta in every shape 
size, beloved herbs 

gano, sweet basil and 
mary), dried beans and 
s,and suchtinned favorites 
nchovies, tuna and squid 
vd the shelves and hang . 
a the ceiling. The aromas 
compelling, always 
ctuated with garlic. Where 
eis a large Italian popu- 
in, one is literally led by 
nose to the bakery where 
id shapes and varieties 
almost as extensive as 

e of pasta. Chewy, crusty 
es are fresh-baked daily, 
npandround (the favorite) 
yng and slim, French 

2. Here, find the home of 
breadstick and Genoa 

it. Elaborate, near-super- 
ket-size Italian stores 

se it all under one roof 

| pastries, desserts, 

en dishes to match most 
1e-cooking expertise. 

d your way through the 

e with this mini-list of 
cialties and remember: 
because it’s Italian, it 


sn't have to be pasta! 
Olotti: ravioli-like pasta; 
at-filled (f/r) 


aretti: “little bitter ones;” 


* 
ie 








macaroons made chiefly of 
almond paste (pk) 
antipasto: hors d’oeuvre or 
appetizers; hundreds of com- 
binations possible 
(c/f/p/s/b/r) 

baccala: salt cod for every- 
thing from stews to fried 
cakes (s/pk/d) 

Bel Paese: literally, “beautiful 
country;” semi-soft cheese, 
imported or domestic (pk) 
biscotti: “twice-baked;” 
biscuits or cookies (pk) 
caciocavallo: “horse cheese;” 
similar to provolone (r/d) 
calamari: squid; usually baby 
ones (c¢/f/r/d) 

cannelloni: “big pipes;” large, 
tubular macaroni used for 
stuffing with meats, cheese, 
etc. (f/r/d) 

cannoli: tubes of crisp pastry 
filled with sweetened ricotta 
cheese, candied fruits, 
chocolate 

capellini d’angelo: “angel's 
hair;” thinnest, most delicate 
of all macaroni (d) 
caponatina: appetizer made 
of eggplant and other vege- 
tables; a poor man’s caviar 
(r/c) 

cappelletti: “little hats;” a 
variation of tortellini (f/r) 
capperi: capers (s/p/b) 
carciofo: artichoke (r/b/c) 
cassata: ice cream, similar to 
spumone (f) 

ceci: chick peas or garbanzo 
beans (c/d) 

coppa: a kind of salami made 
of pig’s head, feet, rind, 
muscles (sm/d) 

coteghino: spicy pork sau- 
sausage, like salami (sm/d) 
espresso: powdered coffee; 
strong, rich, for brewing in 
special machines which forces 
steam through it under 
pressure (d/c/b) 

fagioli: dried kidney beans (d) 
fava: broad beans, often eaten 
raw out of pods with dashes 
of salt (r/d) 

finocchio: fennel; anise- 
flavored; looks like celery 
knob with dill-feather top (r/d) 
fontina: soft, mild cheese 
from Piedmont and the Alps 
(pk/d) 

formaggio: simply, cheese 
funghi: mushrooms; usually 
dried, threaded on strings; 
much prized; great flavor; 
most expensive (d) 


IENTS FOR ETHNIC DISHES/COMPILED BY ZACK HANLE 


gnocchi: small, squiggly 
dumplings made of wheat or 
potato flour (f) 

Gorgonzola: a cheese like 
Roquefort or American Blue 
(pk) 

grissini: breadsticks, orig- 
inating in Italy (pk/d) 
lasagne: supersize macaroni 
in flat, wide strips, to be boiled 
first, then baked with layered 
meat, cheese, tomato, etc. 
(pk/r/d) 

lenticchie: lentils (d/pk) 
macaroni: wheat flour dough 
in various shapes and sizes 

of which spaghetti is only one 
type (r/d/pk) 

manicotti: large hollow tubes 
of macaroni for boiling, stuff- 
ing and baking (r/pk/d/f) 
marinara sauce: South Italian, 
piquant sauce of tomato, 
garlic, oil, oregano, etc. (b/c) 
Marsala: favorite dessert 
wine; heavy and sweet (b) 
mille foglie: flaky, strudel- 
like pastry; the leaf-like sheets 
used in Napoleons (r/f) 
minestrone: “big soup” of 
vegetables with pasta or rice, 
ceci beans, etc. (c) 
mortadella: large, salami- 
like, spiced pork sausage with 
cubes of fat, garlic and anise 
(sm) 

mozzarella: mild fresh cheese 
(sometimes smoked); stringy 
and chewy when cooked 
(r/pk/sm) 

pagnotta: classic round 
Italian bread; crusty and 
chewy; same loaf in long 
French shape called filone (r) 
pane: generic for bread (r) 
panettone: raised fruit bread, 
cake-like (r/pk) 

panino: bread roll 
parmigiano: Parmesan 
cheese (d/pk/r) 

pasta: generic for all maca- 
roni products; means “dough” 
of flour and water (r/pk/d/c/f) 
pasta all’uovo: pasta made 
with flour, water, eggs 
(r/pk/d/c/f) 

pastina: tiny stars of semolina 
and egg yolks; perfect baby 
food (f/pk/d) 

pizza: generic for any bakery 
product that is flat and round 
(r/f) 

pomodoro: small Italian toma- 
toes; also any tomato (c/r) 
prosciutto: delicately spiced 
cured ham; pressed; dried; 


salted (s/pk/d) 

provola: soft fresh cheese 
very like mozzarella; also 
smoked (affurmicata) 
(r/sm/pk) 

provolone: hard, piquant 
yellow cheese (r/pk/d) 

ragu: meat sauce or stew (c/b) 
ravioli: pasta squares stuffed 
with chopped meat, cheese, 
spinach, etc.; boiled; sauced 
(r/f/c) 

ricotta: similar to cottage 
cheese but made by boiling 
sweet skimmed milk (r) 
rigatoni: large grooved maca- 
roni (r/pk/d) 

salame: highly spiced dry sau- 
sage, ready-to-eat (d/pk) 
sanguinaccio: blood pudding 
or Sausage (r) 

scampi: Adriatic Sea shrimp; 
also a method of preparing 
American Shrimp (r/c) 
scungilli: conch (r/c) 
semolina: fine-ground wheat 
(d/pk) 

seppia: cuttlefish (r/c) 
spaghetti: thin strands of 
macaroni (r/d/pk) 
stracchino: soft Milanese 
cheese from cow's milk (r) 
spumone: light, creamy ice 
cream made with egg white or 
whipped cream (f) 

tartufi bianchi: truffles; white 
truffles from the Piedmont 
region (r/c) 

tonno: tuna fish (r/c) 
torrone: nougat made of 
honey, almonds, etc. (pk) 
tortellini: macaroni in twisted 
shape, usually stuffed with 
meat, etc. and served in broth 
or soup (r/f/pk) 

zampone: highly spiced pork 
sausage encased in skin of 
pig’s foot (r) 

ziti: very large macaroni 


(r/f/pk/c) 
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How do women nfeel abit iseuting ihe terminally ill? Do human bites have the Aone pede have the right to deci 
life-or-death for other human beings? The recent Karen Ann Quinlan case, in which the parents o 
a comatose girl have fought to turn off her life-supporting machines, has highlighted the ethica 
and religious aspects of the“pull the plug’’decision, and we decided to ask American women how 









they felt. 


A majority of women polled ina 16-city survey of both Journal and non-Journal readers 
overwhelmingly agree with the Quinlans’ decision to fight to let their daughter die. And the 
women’s opinions about other weaee death ‘subjects were equally interesting. 





The Journal’ s poll revealed that _ 
three out of four women who had 
an opinion agreed the Quinlans 
should have fought to have the 
machines turned off. Of all the 
women questioned by the Journal, 


be turned off, 20 percent favored 
continuation, and the remaining 
20 percent had no opinion. 

We asked the women what they 
would do if one of their own loved 
ones was terminally ill, without 
hope for survival, but was being 
kept alive by machines. More than 
80 percent of those expressing an 
opinion opted for turning off the 
machines...showing a 9 percent 
increase in approval when the 
situation became personal. Then 
we turned the question into an 
even more intimate one. | 

Suppose, we said, you were the 
terminally ill patient. What would 
you do? A staggering 86 percent of 
the women making that choice said 
they'd want the machines dis- 
continued. 

Here is the data: 





| According to Mary E. Powers, 
director of the Journal’s Reader 
Research Institute, “Even those 
women who are reluctant to assume 
the responsibility of deciding the - 


; issue for others are not hesitant to 
60 percent said the machines should | decide on that course for them- 


| 
i 
{ 


| selves!’ 


The Journal also asked women 


| how they felt about prosecuting 

| someone who “pulled the plug” of a 
| terminally ill patient's life- 

| supporting machine. Only 12 


percent felt that person should be 
prosecuted. More than three- 
quarters (77 percent) said there 
should be no prosecution in such 
a case, although 16 percent quali- 
fied their answers in some way. 
What if a person signed a waiver 
stating that he or she did not want 
his/her life artificially prolonged? 
Should that document be honored 
by the family, by the courts, by the 
attending medical personnel, by 
the person’s insurance company 
and by the clergy of that person's 
religion? More than 80 percent of 
the women the Journal polled felt 


QUINLAN LOVED THEM. | that such a document should be 





ONE SELVES ' honored by all of these people. 


| And more than nine in ten felt that | 


3 __CASE _ 
Turn off 
machines 60% 69% 81% | 
Continue 
machines 20% 17% 
No opinion 20% 14% 6% | 


the document should at least be 
| honored by the family and the 


13% | attending doctors. 


We were also interested in find- 


| ing out how women felt about 
j 


_ thirds of the women believed 
_ persons accused of mercy killings 



















| issues not related to ihe Quinlan 
case. A series of statements were 
given to the women, who then 
indicated whether they agreed or 
| disagreed with them. In tabulati 
| the responses, those with no opi 
on each statement were elimina 
Is assassinating opposing polit 
| ical leaders murder? More than | 
| nine of ten (93 percent) women — 
| believed it was: Almost as many, 
88 percent, felt that a woman 
threatened by rape had the right 
| to kill her assailant if necessary 
to defend herself... 
| Asurprising 37 percent of the 
| women believed that killing ener 
| soldiers in war was murder. And 
| percent agreed with the statemen| 
| that killing enemy civilians in w 
| was murder, 
| Only 17 percent of the women 
| felt that capital punishment 
| should be abolished under all 
| circumstances. 
| Women apparently are not 
| impressed with insanity as a le 
| defense. A scant 34 percent cl 
| with the statement, ‘A person 
committing a crime, e.g. murder, 
_ who was insane at the time, shou 
_not be prosecuted!’ However, two- 
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ould not be prosecuted. 

Thirty-seven percent of the 
omen questioned agreed that a 
rson should have the right to 
ke his own life. 

The poll was conducted in the 
llowing areas: Boston, Mass.; 
ew York, N. Y.; Long Island, N. Y.; 
amden, N.J. area; Philadelphia, 
.; Hagerstown, Md.; Grand 
apids, Mich.; Youngstown, Ohio; 
ashville, Tenn.; Chicago, Ill.; 

. Louis, Mo.; Ft. Worth, Tex.; 
enver, Colo.; Portland, Ore.; San 
ancisco, and Los Angeles, Calif. 

The following are sample 
sponses to the central question: 
your own opinion, under what 
rcumstances do you think that 
eatment of terminally ill patients 
ay be discontinued—treatments 
ch as machines, surgery or 
ecial medication?” 
woman from Chicago in her 20's: 

“If there is no chance for them. 
it takes the machine to keep them 
ive, then no. If they are just a 
2getable and kept alive with no 
lance to get well, then I’d say no 
the treatment?’ 
woman from Philadelphia in 
ot 50's: 

“T think all treatment that would 
‘Oolong the life and suffering of a 
rminally ill patient should be 
scontinued when the doctors 
ree that recovery is impossible. 
he patient not only suffers; the 
mily stands by helplessly and 
iffers along with the patient.’ 
woman from St. Louis in her 40's: 

“Tf it is an elderly person with no 
ope of ever functioning again as 
human being or if it was someone 

& 
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AN IN-DEPTH SURVEY OF AMERICAN WOMEN 


who had signed a document desiry 
ing such action or if the family and 
attending physicians agreed there 
was.no hope to function as any- 
thing but as a vegetable.’ 

A woman from Nashville in 

her 40's: 

“I think when there is no hope 
for them to get better and they'd be 
a vegetable the machines should 
be cut off. If the state or the govern- 
ment says keep on, I think they 
should pay for it. It puts people 
years behind and they can’t buy 
food for their other kids. I think it 
destroys families. It pulls them in 
so many different ways. It’s hope- 
less unless you are filthy rich?’ 

A woman from Fort Worth in 
her 20's: 

“Tf I knew the person I loved had 
no hope, I would want to let them 
die in peace. If the brain is not 
working they are dead. There is not 
any sense in having grief for every- 
one drawn out.” 

A woman from Boston in her 50's: 

“I think that they should let 
nature take its course and let God 
decide whether or not the person 
lives in extreme cases. In other 
words, don’t even put them on 
machines in the first place.” 

A woman from Grand Rapids 
over 60: 

“It’s terminally ill —you gotta 
die anyway. I can’t get up and say 
anything so...Just to lay there and 
rot, that’s not merciful. A person 
has a right to their dignity and to 
death” 

A woman from Philadelphia in 
her 50's: 

‘I feel this can only be deter- 
mined on an individual case basis.’ 
A woman from San Francisco in 
her 20's: 








“When a person is in a coma like 
Karen Ann Quinlan or in so much 
pain that the patient requests it?’ 
A woman from Los Angeles in 
her 40's: 

“For an elderly person—75 and 
over 80, if there is no hope for 
recovery to live a normal life?’ 

A woman from Grand Rapids in 
her 40's: 

“If there's absolutely no hope of 
the person having a normal life, a 
thinking mind and a body that 
can move. Some people have a 
terminal illness but can lead a 
perfectly normal life for a long 
time; well, then, they have the 
right to live. But if they're paralyzed 
in a coma, in pain, etc. —that's 
no life!” 

A woman from Fort Worth in 
her 40's: 

‘T actually feel that this (life- 
support) procedure should be 
allowed, but it still seems that 
we humans could possibly be 
making decisions that are only in 
God’s province.’ 

A woman from Denver in her 40's: 
“When they can’t recover and 
they're going to die anyway. But on 

the other hand, if you believe in 
miracles, and I do, then who is to 
say God won't let her recover? 

I guess there isn’t any circumstance 
where they should pull the plug’ 
A woman from Grand Rapids in 
her 20's: 

“I don’t think anybody’s got a 
right to say who can die like that.’ 
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"WE RUN A STAGECOACH" 


My husband and I are in our 
middle years...Wehavea 
beautifully restored 1880 
stagecoach and we take it, 
with six matched horses, to 
parades, fairs, rodeos and 
other places reached by our 
local radio station, KBCM. 
Our whole life now revolves 
around this stagecoach and 
horses. We sold our home and 
bought acreage, and all our 
plans are made around show 
dates. Besides adding to our 


income, we are havingaball. 


Hazel M. Frazeur, 
Sioux City, Iowa 


GOOD MOTHERS- IN-LAW 


How refreshing to finally 
read an article pointing 
out the fact that there 


really are good mothers-in- 


law! (November 1975, That 
Misunderstood Woman, The 
Mother-In-Law, by Bel 
Kaufman). I have long been 
defending the view that 
mothers-in-law can be ter- 
rific people and wonderful 


ae TER al 


friends. From the time my 
6% years ago, my love and 
admiration for my “other 
mother” has grown. She 
spreads her overall opti- 


seems to reach them all 


I realize there are women 
who don't have mothers-in- 
law so easy to love. Those 
of us who are so lucky 

realize how much they add 
to our lives. 











HELP US IN OUR SEARCH 


Our July issue of Ladies’ Home Journal will celebrate “The Beauty of America’ As part.of the issue, we'd 

like to feature what we consider to be representative faces of American women today. (This is not a beauty 
contest.) If you'd like to help us in our search, send a small photo of yourself, a friend or relative, with no mq 
than 200 words on what your entry’s lifestyle is and her role in today’s society. We'll pick eight women to be 
photographed for Ladies’ Home Journal. No candidates under 16. No photographs or letters returnable. We 


FOR BICENTENNIAL BEAUTY 


interested in all our representative readers...old, young, in-between; homemakers, working women; faces 
re flectingall heritages. Send pictures to: Bicentennial Beauty, LHJ, 641 Bexingten vente New York, D's 10 


SPICE ISLANDS —GUIDE TO YOUR 
SPICE SHELF —A 64-page booklet 
devoted to spices and herbs —their | 

| 





history and uses. This handy guide 
can be obtained by sending 25¢ to 
Spice Islands, Inc., Dept LH-75, 
850 Montgomery St., San Francisco, 
Calif. 94133 


every Ci 


SANDCRAFTING —EASY, FAST, FUN... 
Lee Wards has created some bright 
ideas for new crafts in this colorful 
booklet. Instructions for dozens of 
sandcraft designs are offered —all new | 
and exciting projects you're sure to 
enjoy. Just send $1.50 by check or 
money order to Lee Wards, 1200 St 
Charles Rd, Elgin, ill, 60120 
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ANATOMY OF A HEARING — What 


| public hearing process. This booklet 

| answers such questions as why hold 

| hearings, who testifies at hearings, 

| how to be an effective witness, and 
what you can learn from public hear 
ings. It can be obtained by sending 
35¢ to League of Women Voters of the 
| U.S., 1730 M. St. NW. Washington, 

| DC, 20036 


husband and I were married’ 


/mistic view to everyone and 


with her enjoyment of life. 





I hope I have learned 
some things from her abo 
the art of being a wonde 
ful mother-in-law and c 
be as good at it as she i 
when it's my turn. My 
friends can hardly belie 
I actually love my mothe 
in-law, but if there wer 
more like Mrs. Phyllis 
Cobb, the untrue myth th 
all mothers-in-law are b 
could never have been 
started. 

Linda Cobb 
No. Little Rock, Ark. 


























VIGOR 


Hooray for (New Orleans') | 
Margery Stich and VIGOR 
(Volunteers in Government 
Responsibility). But if 
ever a city needed VIGOR, 
New York City needs it now 
I believe in this crazy 
city, and I know there are 
thousands like me who wou 
like to find a way to pul 
it out of the garbage hea 
How do we get: VIGOR start 
here? % 
Sharon Silberman, 
Staten Island, N.Y-C. 
































BOOKLET BOOKSHELS 


A WEALTH OF INFORMATION FOR LITTLE MONEY 











HOW TO HAVE A GARAGE SALE 4 
fessional tips on how to earn ext 

money by staging a successful a 
You can make the cleaning of your 
attic or basement seem especially) 
worthwhile when you get cash for 





tizen should know about the 








A GUIDE TO RENTING AN APARTMENT 
—This how-to pamphlet can make 
your search for an apartment a lot 
easier. It offers advice concerning 
location and convenience, condition 
and appearance, layout and design, 
and price and value. In addition, 
there's an easy-to-use checklist to 
; help you make the right choice. Write 
to State Farm Fire and Casualty Com- 
pany, 112 East Washington St., Bloom- 
ington, {li_, 61701 for your free booklet 










efforts. Send $1.00 to The Powell 
pany, Box 545, Wilson, N.C., 279 


| PIES, ETC. —A new 50-page book 
sponsored by Pet incorporated, ‘ 
numerous pie recipes from main 
to dessert. In addition, a helpful 
section is included for even the m 
novice cook who has problems wi 
frozen pie crusts. Just send 35¢ a 
one Pet-Ritz pie crust package : 

i 





to Pet-Ritz Recipe Book, 400 Sout! 
Fourth Street, St. Louis, Mo.. 631 





After 12 years at home, I started a new career. 
And I was scared. 


I didn’t think I’d make it through my first day. There were 
people I’d never met whose names I had to know; there was 
television equipment I’d never seen which I had to learn to use. 

What a day to try the anti-perspirant test. But 
I did. Just the way they tell you to on TV. I put 
Sure on one side and my regular spray on the ; 
other. And I didn’t give it another thought until L 
I got home that night and discovered that the 
Sure side was definitely drier. 

I know I have other difficult days in store. 


ioe 
But now I’m sure. SG g 


Perarangen is “a 





Most anti-pe 
compared to 


goes on dry 


y 








And Sure 
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Prince Andrew: 


oe as 


By Graham and Heather Fisher 


: 


The boy who is second in line for the throne 
of Great Britain has been neither seen nor 
heard. But now, at 16, he has begun to 
emerge as a mischievous extrovert—much 
like his handsome father, Prince Philip. 


Among the ten boys and five girls from Gordonstoun, 
Prince Philip’s old school in Scotland, who journeyed 
to France last year for an exchange visit with French 
youngsters from Toulouse was a tall, fair-haired boy 
whose name was listed in the party's travel docu- 
ments as Andrew Edwards. 

The Gordonstoun party stayed in France for three 
weeks, living with local families and brushing up 
their knowledge of French at the Jesuit school of 
Le Caousou. Andrew Edwards boarded with a 
French doctor and his wife in their middle-class 
home in a Toulouse suburb. 

The head of studies at Le Caousou, Rene Rech, 
remembers Andrew as “a lively boy with the same 
good and bad points as any other boy of his age.’ 

But another member of the teaching staff puts it 
more bluntly: “He was a bit of a handful.” 

Rene Rech’s diplomatic comment doubtless stems 
from the fact that he was one of only three French 
people—the other two were the doctor and his wife 
—to know the true identity of the boy who called 
himself Andrew Edwards—even to the extent of 
signing the name on an official form he was required 
to complete on arrival in Toulouse. 

Among other things, the document asked for some 
information about the young man’s parents. His 
father, he wrote, was “a gentleman farmer,” but his 
mother did “not go out to work.” One can visualize 
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England's Royal “Roughneck” 


an impish grin on his face as he wrote it. 

Neither answer, in fact, was completely true—nor 
was it a downright untruth. 

After all, Prince Philip does mastermind the 
farming and forestry carried out on his wife's 20,000- 
acre estate at Sandringham, and Queen Elizabeth 
can hardly be said to “go out to work” in the sense 
that many less regal women do in present-day 
Great Britain. 

For the boy who called himself Andrew Edwards 
on that three-week visit to France—and whom other 
boys in the party sometimes addressed as “Andy’— 
was in fact Andrew Albert Christian Edward (not 
Edwards ), Great Britain’s Prince Andrew, the 
Queen’s third child and second son, and, after Prince 
Charles, next in line to the throne. 

The subterfuge of calling himself Andrew 
Edwards for that exchange visit to France was no 
mere schoolboy prank (though Andrew Albert 
Christian Edward has played enough of those in his 
time ), but was carried out with the full knowledge 
and connivance of his royal parents as ‘part of their 
plan to give him as normal a boyhood as possible. 

For his part, Andrew thoroughly enjoyed the 
incognito adventure—so much so that, ever since, 
he has plagued his parents to let him make another 
such trip soon. He has told them that he would= 
particularly like to see the United States before he 
is of an age to be greeted by top brass reception 
committees and subjected to red carpet treatment 
wherever he goes. 

So far, his parents have said no to this youthful 
proposal. But Andrew is a determined youngster, 
adept at getting his own way, and the chances are 
that he will cross the Atlantic in the not-too-distant 
future. : 

Andrew, who turned 16 on February 19, is tall for 
his age, with an unruly mop of fair hairand the 
intense blue eyes that run through all the royal 
children. He was an afterthought baby, and only 
Elizabeth and Philip can know for sure whether 
he came into the world by chance or design. Philip 
had been back only a few weeks from a three-month 
trip to the Far East when Elizabeth again found 
herself pregnant. She was 33 at the time and there 
had been a gap of nearly ten years since the birth 
of Princess Anne. 

Surprised or not at first, the Queen was clearly 
delighted the following February when she held 
the newborn Andrew in her arms, naming him in 
memory of Philip’s father, who died in 1944. “We'll 
have to think about having a little playmate for 
Andrew,” she told a close friend soon after the baby 
was born... and the subsequent birth of Prince 
Edward in 1964 was finally to complete (continued ) 
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An unsolicited letter to Tone. 
The soap with cocoa butter and moisturizers. 





Say goodbye to that yellow tinge. And let your gray 

! Silver hair color lotion. It's 
a breeze to use. Just shampoo it in. It colors away 
unwanted yellow without peroxide. Evens out your 
different gray tones. And adds silvery highlights that 
frame your face in 


SILK AND SILVER’ HA 


hair shine. With Silk and 
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Oenee Andrew 


continued 





the package of four children she long 
ago visualized as her ideal family. 

Looking back, the Queen realizes that 
she “made mistakes’—her own phrase— 
in bringing up her first two children, 
Charles in particular. 

Until Philip intervened to change 
things, the Queen allowed Charles to be 
raised in the cloying, rarified atmosphere 
of the royal nursery, surrounded entirely 
by fussing maids. 

Nor, in those days, had the Queen 
learned how to cope with the fierce pub- 
licity spotlight that beats so constantly 








c 


softne 


SWI I 


IR COLOR LOTION. 


gray hair can be one of the best things you have. 


on Britain’s royals. Everywhere Prince 
Charles went as a child he was stalked 
by photographers, trailed by gossip writ- 
ers, besieged by sightseers. 

In an attempt to relieve the pressure 
on the boy, his parents finally packed 
Charles off to boarding school. He was 
followed even there. 

To this day, Charles remembers the 
years of his boyhood with a degree of 
bitterness. He went through some “ter- 
rible times,” his mother has said. But she 
has learned from experience and was 
careful not to repeat her mistakes with 
Andrew. 

As soon as he could walk, she saw to 
it that he had other boys to play with. 

Most important of all, she has kept 
Andrew out of the royal limelight as 
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much as possible. Even the palac 
office is told little about what h 
and the staff at Gordonstoun kno 
to talk about him to the press 

mean the Queen’s disapproval. Hi 
ings and goings are cloaked in s 
and hidden behind pseudonyms, 
the case of that trip to France, 

have also been incognito trips t 
many to visit his father’s relatives 
and to Austria, where he has been 
ing to ski. 

So anxious has the Queen be 
guard him from publicity that s] 
sometimes gone to the other ex 
For the first 18 months of his lil 
kept him completely out of the 
eye. No photographs of his chris 
ceremony at Buckingham Palace 
released to the newspapers, though 
of Charles and Anne had been. R 
ers who asked royal aides about A 
were met with blank stares and 
headshakes. 


What’s wrong with him? 


Almost inevitably, rumors beg 
circulate that, there was som 
wrong with the boy. 

At that time, only royal relativ: 
close personal friends were permit 
see him. One who did was the late 
dent Eisenhower. An old friend o 
ain’s royal family, he lunched with 
beth when he was in London. Lil 
other proud mother, she fetched A 
from the nursery to show him off 
visiting American. 

“A fine little hoy,” Ike called hir 

Time has proved Ike right and 
who murmured’ that-Andrew was 
maladjusted or deformed were 
wrong. Andrew has grown into as 
some, healthy and lively a teen-a 
any mother could wish for, som\ 
a bit too lively, a young extrover 
has seldom suffered from as muc) 
minor head cold. He already ¢ 
several inches above his mothe1 
indeed, is within an inch of ma’ 
the 5’ 11%” of his father. And he 
growing. t 

In the family circle, Prince And 
generally spoken of. as “a_blei 
Charles and Anne.” Others, oné 


- removed, perhaps see things more 


ly. To them, he is “his father al 
again.” 

Like his father when he was y 
Andrew is no goody-goody, and I 
havior not infrequently merits th 
of a handful” tag applied to h 
France. Even his mother concede 
he is “not always a little ray of 
shine.” In saying that, the Queei 
perhaps thinking of the occasion 
she was compelled to attend a } 
function wearing a hat which look 
if it had come from a used clothes 
She had put the hat on a chair, reé 
put it on when she went out, and 
had gone into another (conti 
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Decisions...decisions.... 
Make your decision 


Pall Mail 
1100’ 


Good rich flavor, 
yet lower in tar 
than the best- 

selling short 

(70 mm.) 














Not too strong 
not too light 
not too long 
tastes just right. 


PALL’ MALE ‘GOLD: 100is,3.4 3240255 “tar” 20 mg. nicotine, 1.4 mg 
Best-selling reguiar size (70mm) .... “tar 23 mg. nicotine, 1.6 mg 
Of all brands, lowest ............. “tar. 2 mg. nicotine, 0.2 mg. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 


° 

—m 

< . 
Sj 


20 mg.,"tar", 1.4 mg. nicotine av. per cigarette, FTC Report N 
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Prince Andrew 


continued 


room. She came back to find Andrew 
using the hat as a ball in a make-believe 
game of football against a team of yelp- 
ing royal corgis. With minutes to spare, 
the Queen retrieved her battered head- 
piece, squashed it back into shape and 
dashed off to keep her appointment. 

Or perhaps she was thinking of the 
royal garden party at which her guests 
found themselves confusedly heading in 
all the wrong directions. Someone had 
switched the signs. Andrew again. 

Almost since he could toddle, Andrew 
has been in and out of mischief. You 
can apply to him the same adage that 
was tagged on Prince Philip in boyhood: 
Often naughty; never nasty. 

Royal parents and palace staff alike 
heaved a sigh of relief when Andrew 
went off to boarding school. “Now you'll 
have to knuckle down,” Charles told 
him. But Andrew, the school authorities 
quickly discovered, was not simply a 
scaled-down version of his brother. 

Charles, during his schooldays, was 
quick to steer clear of any outbreak of 
boyish high spirits. Andrew, on the oth- 
er hand, was quickly the instigator and 
usually the leader in schoolboy esca- 
pades. “A natural boss,” Philip called 
him. 


Out of hand 


But not long ago, one dormitory rag in 
which Andrew participated after lights 
out got slightly out of hand. A master, 
hurrying to investigate the cause of the 
commotion, arrived too late to prevent 
Andrew’s sustaining a hard blow on the 
head. When he complained later of 
headaches and dizziness, a worried 
headmaster deemed it advisable to send 
Andrew to the hospital. To the head- 
master’s relief, X-rays revealed nothing 
to cause concern. 

Like his father, Andrew has a ram- 
rod stance, a rakish walk and the well- 
scrubbed look of an athlete fresh from 
the shower. Like Philip, he revels in the 
male world of physical sport and things 
mechanical. Andrew plays a tough game 
of soccer and on that exchange visit to 
France scored a goal against a team 
from a French college. He also plays a 
good game of cricket, swims powerfully, 
sits a horse almost as well as sister Anne 
(who will probably be included on Brit- 
ain’s equestrian team for the 1976 
Olympics), handles a sailboat with skill, 
plays both tennis and squash, and is a 
good skier for his age. 

Like Philip, too, whatever Andrew 


does must be done well, and he must 
always try to go one better than anyone 
else. It will not be easy to surpass a 


father like Philip and an older brother 
like Charles, but Andrew 
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has seen a 


loophole. While they can both fly, 
neither is a glider pilot, and in an at- 
tempt to better them, Andrew has re- 
cently taken up gliding. 

It will be another year before he can 
legally drive a car on Britain’s high- 
ways, though he already gets about the 
private roads of his mother’s 80,000- 
acre Balmoral estate in a jeep-like Land 
Rover. He is clever with his hands, 
adroit at mechanics, carpentry and pot- 
tery. 

He also has a sharp eye for a pretty 
girl. On his first day at Gordonstoun, 
he made an immediate beeline for an 
attractive blonde and began chatting 
with her. 

The incident gave him immediate 
prestige among his schoolfellows, so he 
did not feel it necessary to disclose 
immediately that he and the blonde 
were distantly related. 

It’s hardly surprising that Andrew is 
so independent and self-confident. From 
babyhood he has been raised, not in the 
old molly-coddle fashion of royal off- 
spring as Charles was originally, but in 
his father’s aggressive image. Andrew 
was only three when Philip started 
teaching him to swim in the palace pool. 
He had his first pony and his first riding 
lesson at the same age. 

As a small boy, he was smuggled back 
and forth between the palace and a 
private gymnasium in Chelsea. Later 
came similar secret trips to an army 
sports ground for childhood games of 
soccer and cricket. His driving ability 
was polished with lessons from Graham 
Hill, the racing driver who died recently. 
Andrew went to Wimbledon to be 
coached at tennis by the great Dan 
Maskell. 

Such things apart, he was not es- 
pecially pampered. When he was very 
small, he was stuffed into hand-me-down 
clothes hoarded from the boyhood of 
Prince Charles. His pocket money was 
limited and had to be “earned.” One of 
his first chores was to see that the corgis’ 
drinking bow] was filled daily with fresh 
water. 

The result of this early upbringing 
was clearly seen during his visit to 
France, where Andrew would wander 


into the kitchen after the evenin 
and help the doctor’s wife wi 
washing up. 

Andrew does not yet have an 
allowance of his own. Until his 
birthday, he is dependent upon 
his mother gives him. At 18 he 
$40,000 a year from the gove 

If anything should happen to his 
brother, Charles—and this sort of s 
has occurred in recent royal his 
Andrew would be Britain’s next) 
Elizabeth herself occupies the t 
only because her father, King G 
VI, took over when his elder bi 
abdicated to marry “the woman I | 

No one in Britain likes to think ( 
possibility that Charles might no} 
ceed his mother on the throne, bu 
chance is always there, the more s« 
haps when you have a Prince of \ 
who is addicted to flying helicc 
and jet aircraft. The idea that An 
is already being trained against the 
sibility that something might happ 
Charles is brusquely discounted by 
aides. “Nonsense,” one replied whe 
raised the point. 

Maybe so. But substitute “groo) 
for “trained” and you are perhap. 
far from the truth. He has already : 
beside his father when Philip tool 
salute at a march-past of Scouts. Hi 
presented trophies at the Royal Wir 
Horse Show. -”* 

And in November, when Eliza 
traveled to Scotland to press the 
bolic button to set North Sea oil flov 
Andrew sat besidé her and Philip 0; 
royal dais. That public appearance 
have signaled the end “of his mot 
policy of keeping Andrew out of 
limelight and bringing him up a 
“ordinary boy” instead of a royal pr: 

For the plain fact is that Andre 
not an ordinary boy and can never | 
to be. No boy can be ordinary whei 
mother’s image is on the very coin 
spends and repeated on the stamp 
uses when he mails letters home 
when home is Buckingham Palace 
his mother is Queen Elizabeth II 
when he himself might one day, 
conceivably, be crowned in turn as 
Andrew I. 
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instead of cloth. In fact, more babies are born 


By hen a tin newborn into Pampers than any other diaper. Pampers don't 
AN, drink S1X ottles have to be laundered. They're always fresh. 


Always clean. 


eo)? 
1one day its no wonder And you'll love the way Pampers helps keep 
; baby’s bottom dry. You see, Pampers has a Stay-Dry 


10re and more hospitals lining between its absorbent padding and your baby. i 
® This helps wetness stay away from his tender skin. | 
epend On Pampers: And helps baby to stay drier and more comfortable. 
This young fella’ has a healthy appetite. se 2c let your little guy grins opus 
in newibabies he dunks about heart’s content. And leave it to Pampers 
unces of liquid, 6 times a day. That can ? ae Nae to help keep his bottom dry. 
J up to a lot of wet diapers and bedding 5 


. 2a). | 
he nursery heey Pampers. A nice dry }j 


with 


To help solve that problem, over 1,900 place to QYOW up ine | 


spitals use Pampers disposable diapers 
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MOTHERING 


By Geraldine Carro 








News, ideas and 
information every parent needs to 
know about child-rearing. 





Teen-agers: 

Parents in Training 
In one corner of the nursery class- 
room, high-schooler Claire Nestor 
was helping the four-year-olds make 
“pizza pies” in the sandbox, while 
her classmate Nancy Deyirmenjian 
was trying to keep a five-year-old 

_ from hurling pieces of clay. 

This may all sound like child’s 
play. And in fact child’s play is ex- 
actly what the two teen-agers were 
there to learn for their course in 
parenthood education at Manhasset 

High in Long Island. In over 1,000 
schools, teen-agers are taking simi- 
lar courses based on a curriculum 
called “Exploring Childhood.” 


Childbirth Over 35: 
Cutting the Risks 

Once a woman reaches her mid- 
thirties, the statistics on birth de- 
fects suggest that it becomes in- 
creasingly dangerous for her to bear 
children. More than half the infants 
afflicted with Down’s Syndrome 
(mongoloidism) are born to moth- 
ers over 35. By the time a woman 
reaches 40, the likelihood of a mon- 
goloid birth is one in 30. By 45, the 
ratio is one in ten. 

But today the significance of 
those statistics has been altered by 
a new test for pregnant women. 
The procedure, called amniocente- 







Kissing Kids: At Good Sign 

















There’s more to a kiss than meets 
the cheek, according to a foremost 
expert in child development. 

A toddler’s ability to kiss is one 
of the signs Dr. Sally Provence of 
Yale’s Child Study Center looks for 
in assessing de velopment. 


By age two, the average child has 
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The program was designed under 
the auspices of H.E.W.’s Offices of 
Child Development and Education 
by the non-profit Education Devel- 
opment Center of Cambridge, Mass. 
Its goal is to help train teen-agers 
for one of the most important jobs 
in their lives—parenthood. 

“If you want to become a garage 
mechanic, you have to get a license,” 
says George Purvin, who teaches the 
parenthood class at Manhasset. “But 
all you have to do to be a parent 
is have a baby.” 

The “Exploring Childhood” cur- 
riculum combines weekly firsthand 
experience working with children 
and in-class discussion and study. 


sis, reveals certain common genetic 
defects, among them mongoloidism, 
some forms of cerebral palsy and 
several metabolic disorders. The test 
is also a boon to those who have a 
history of birth defects in their fam- 
ily. A bonus of the test: it also tells 
the sex of the child before birth. 

According to a just-completed, 
three-year government study, the 
test is 99.5 percent accurate and 
does not seem to threaten the well- 
being of the unborn child. 

The relatively painless procedure 
can be performed in an obstetri- 
cian’s office after the thirteenth week 
of pregnancy. A needle is inserted 





learned to pucker up and plant a 
kiss on an adult cheek. If the child 
can’t hug and kiss, Dr. Provence be- 
gins to ask why. 

While kissing doesn’t tell all, she 
considers its absence a symptom— 
like an unexplained rash—that bears 
further investigation. 

In her experience, a delay in kiss- 
ing skills may indicate the presence 
of a neurological problem that in- 
terferes with the use of facial mus- 
cles. It can also indicate a serious 
psychological disorder such as au- 
tism, characterized by a lack of self- 
awareness. 

But Dr. Provence has also found 
non-kissers among otherwise normal 
children who have been deprived of 










Sate. oa See ame 
Cudettis fen ee session at 
the high ‘school, students are not | 
only exploring childhood, they are “ 
exploring themselves. — 
The classroom topic was chil- 
dren’s fears. Teacher Purvin cited 
the example of a young boy who 
was afraid to go to sleep at night 
for fear someone would stab him. 
“T used to pull the covers over 
my head as a child because I was 
afraid,” said one girl. “Me, too,” 
chimed in a chorus of other ee 

(Most of the students are girls. “ 
guess boys still think working a 
children is effeminate,” says Purvin 
with dismay. ) 

The classes are also producing 
dividends at home. Students find 
they understand their younger sib- 
lings better. 

“When my 8-year-old sister gets 
frustrated with me, I try to under- 
stand why now,’ > said one girl. 

They are also learning that par- 
ehthood isn’t easy. After several 
nursery sessions, one student said, 
“Now I wonder how my mother did 
it 
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through the abdomen and into the 
uterus, where a sample of amniotic 
fluid is extracted. The fluid must 
then be brought or mailed to a lab- 
oratory equipped to analyze it. Re- 
sults usually are available in two or 
three weeks. 

If the test reveals an abnormality, 
the mother has the option of either 
bearing the baby or having a thera- 
peutic abortion (now available le- 
gally in eleven states). “You have a 
right to know,” says Dr. Michal 
Kaback of UCLA who helped con- 
duct the government study of the 
test. “What you then decide to do 
is up to you.” 
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the ordinary give and take of affec- 
tion at home. 

Not all well-nurtured children 
are, of course, kissing bugs. Each 
person has his style of showing af- 
fection. “At this age many children 
like to play hard-to-get,” she says. 

“The only real question is wheth- 
er the child understands kissing as a 
means of communication. When he 
chooses to, can he?” 








Mailbox 
What would you like to see in this 
column? Please share your ideas 
for other parents with us. Write 
Mothering, LHJ, 641 Lexington 
Ave., N.Y., N.Y. 10022. 
















Ear eater ts 


Because you re a woman. 
A reason to learn the pure facts about orange juice. 


You need some things more than a 
man. If youre pregnant or on the pill, 
there’s something you especially need. 
Something you may have never even 
heard of...folic acid. 


What does folic acid do? 

Folic acid is a vitamin that’s involved 
in making new cells (that’s really im- 
portant during pregnancy), and in 
making red blood cells. Without folic 
acid, you could become anemic. If 
you want to know more, just ask your 
doctor. 

Help insure against a folic acid de- 
ficiency by knowing which foods con- 
fain high amounts of this essential 
© State of Florida, Department of Citrus, 1975 


vitamin. Examples are green, leafy 
vegetables, liver, and 100% pure 
orange juice. | 

Why is orange juice such a good 
source of folic acid? 

Not only does orange juice supply a 
good amount of folic acid, you drink 
it in its pure, natural state. That’s im- 
portant because in cooking, you can 
destroy up to 95% of the folic acid in 
foods. Besides, orange juice is one of 
the most delicious sources of folic acid 
around. 

Those are the pure facts. Isn't it nice 
to know that something so delicious 
can be so good for you? 
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li your party guests looked this close 
at your glasses,would you worry about spots? 


with Cascade. ( cane 
Youll { ure of your glasses, know- makes water rinseoffinsheets. Leaves glasses Qs oe 


ing that even up close they have the Cascade _ looking just the way you want them—for your 


look ...virtually spotless! Cascade’s sheeting guests, your family, yourself. You can count 
action fights water drops that spot. It actually on Cascade. Try it and see. 


Cascade...for virtually spotless dishes. 
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TM vs. RR 





The peaceful meditation war 


Which eases tension better— 
Transcendental Meditation ora 
doctor’s new system called ‘‘The 
Relaxation Response’’? A report 
by a woman who’s tried both. 

By Phyllis Battelle 


I had been practicing Transcen- 
dental Meditation for more than 
five months, and my nerves were 
exceedingly calm. Yet a touch of 
tautness came to my duodenum 
last November when a friend 
phoned with the big news: 

“Hey, there’s a new book on 
the best-seller list that says you 
don’t have to spend all that 
money ona TM course! It’s called The Relaxation 
Response, and a Harvard doctor wrote it. He did 
a lot of the medical research for TM, so he should 
know what he’s talking about. He claims you can get 
the same benefits you get from Transcendental 
Meditation if you just follow his six simple rules.” 

Six simple rules? And I had spent six complex 
nights at a TM Center, not to mention $200? 

I took the phone off the hook, sat down, closed my eyes, 
repeated my secret Sanskrit mantra, and meditated 
until my composure returned. 


It was early last summer when my family and I took 
the course in Transcendental Meditation at the 
“family rate” of $200. The results were immediate 
and astonishing, as I reported in the November JouRNAL. 
Our energies and self-confidence shot up; our blood 
pressure and golf scores dropped down. We were 
closer, more Joving. The cat, caught in the aura, 
stopped scratching the sofas. The dentist, impressed 
at the transformation from nervous to serene patients, 
enlisted in a TM course. One by one, then two by 
two, our friends followed us into meditation. 

Then The Relaxation Response by Dr. Herbert 
Benson, M.D., published by William Morrow & Co., 
Inc., popped onto the best-seller lists, filling the void 
left by two TM books which had begun to fade 
after more than three months near the top. The TM 
books had described the benefits of meditation, 
but didn’t say how to do it. Dr. Benson, a Harvard 
Medical School professor, claimed he could tell 
readers exactly how to meditate. While conceding that 
TM is dandy, Dr. Benson said: “We believe it is not 
necessary to use the specific method and specific, 
secret personal sound taught in TM” in order to 
meditate beneficially. He claimed further that the 
same physiological results could be achieved with his 
self-conceived “Relaxation Response—a noncultic 
technique” as with Transcendental Meditation. 

Acquaintances began asking me, their alleged 
meditation expert, whether The Relaxation Response 
really works. And, if it works, does it work as well as TM? 

“T don’t know,” I said. “I haven't tried it.” 





Well, they wanted to know, why 
didn’t I try it? 

Frankly, because I was leery of 
experimenting. When you find a 
good thing, you don’t want to 
tamper with it. The keystone of 
Transcendental Meditation is the 
private, personal mantra each 
student receives. The mantra is 
the meaningless sound (literally, 
an “instrument of thought”) which hooks the mind 
into the meditative process. In TM, the mantra 
is chosen, teachers say, in accordance with a specific, 
systematic procedure based on the individual 
meditator’s lifestyle, background, birthdate, etc.— 
and must be kept secret. We are warned that substituting 
another sound for one’s personal mantra can lead 
to deleterious side effects. Hokum? You can’t help 
wondering. Yet I once meditated with a substitute 
two-vowel sound, to check out the theory, and came 
out of my 20-minute session with a sense of 
uneasiness—and a mild headache. Maybe a guilty 
conscience, but then again. .. . 

“Tf youre afraid to try another system,” challenged 
a particularly skeptical friend, “you must have been 
really brainwashed.” 

That did it. I went out and bought the book. 


The Relaxation Response is fascinating reading. 
Much of it is devoted to the history of meditation, 
as practiced through the ages by various religions 
and philosophers. Much also is devoted to praising 
the benefits of TM, which author Benson discovered 
in the late 1960s and early ’70s as head of a medical 
research team testing the physiological effects of 
Transcendental Meditation on its followers. 

Calling TM “a simple Yogic technique carried out 
under reasonably uniform conditions,” Dr. Benson 
concedes that “A great debt is owed to Maharishi 
Mahesh Yogi, a guru, who early in his life had studied 
physics. Following the teachings of his mentor, 

Shri Guru Dev, he eliminated from Yoga certain 
elements that he considered non-essential. He left 
India, bringing with him this revised form of Yoga, 
which could be grasped more easily by Westerners. 
He then set up an organization to train instructors 
who, in turn, could teach his technique.” 

And the TM technique led to impressive physiological 
benefits. Benson and his staff measured heart beats, 
oxygen intake, blood circulation, altered brain wave 
patterns—and concluded that Maharishi was right. 
TM led to a rest deeper than sleep, lowering of 
tensions and blood pressure, (continued on page 172) 
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Valerie 


No, she’s not Rhoda. Not by a long shot. Here's an intimate look 
at the real Valerie Harper —and her unusual marriage. By Elizabeth Kaye 


Valerie Harper, in December, 1974: 
“I'm not a star. I don’t wanna be a 
star.” 

Valerie Harper, in September, 1975: 
“Tm a star. I worked for it. I wanted 
it. I got it.” 

Question, in November, 1975: 
“What have you gotten from being a 
star, Valerie?” 

A pause. A giggle. “Stardom.” 

Valerie Harper is far more complex 
and, therefore, far more interesting 
than I had thought she would be. I 
am trying to get a picture of her, some- 
thing that would be easier to do if she 
would only stand still. But I must con- 
tent myself with catching her in fleeting 
bits and glimpses, pictures like those 
seen in a kaleidoscope, tumbling into 
each other. Vivid. Not lasting. 

There is Valerie being given a rose 
by a man she danced- with in a show 
ten years ago on Broadway. Through- 
out the day she buries her face in the 
huge white blossom. “I'm getting lip- 
stick all over it,” she says. “Talk about 
marring nature!” 

There are Valerie and I having lunch 
together, an occasion that resembles a 
child’s tea party, since we sit in her 
dressing room giggling at each other, 
‘and since this is actually a make-believe 
lunch at which no food is served, be- 
cause she isn’t eating lunch today. This 
is supposed to be the serious interview 
I have come 3,000 miles to have, but 
what we end up having instead is a 
terrific time. The hour suddenly is 
over. We agree quickly to meet again. 
“That went so fast!” she tells me, then, 
out the door, calls over her shoulder, 
“IT know you didn’t get what you 
wanted, but it sure speaks well for our 
girlfriendhood!” 

There is Valerie talking about a 
cruise she took, telling me I must take 
one, too. “You're single, right?” she 
asks. “Then take the Italian line. And 
lots of penicillin!” 


Photograph on facing page by Paccione, hair and makeup by Carrie White, dress by Bill Tice for Malcolm Starr 





Valerie with husband Dick Schaal: 
No “awful dance of competition.” 


There is Valerie displaying in one 
burst the concern for her co-workers 
she is noted for and the star tempera- 
ment she is reported not to have. We 
are on the set of the Rhoda TV show. 
It is late. Nancy Walker is not feeling 
well. “How long does this lady have 
to stay on this set?” Valerie says, ex- 
ploding, then apologizes, saying, “I’m 
sorry, but she’s really in pain.” 

There is Valerie walking with her 
arm slapped around Julie Kavner, who 
plays her sister Brenda. Valerie walk- 
ing with her arm slapped around 
Harold Gould, who plays her dad. 
There is Valerie walking with her arm 
slapped around me. “You've got to see 
this,” she urges, leading me off to a 
table and opening her purse. “New 
makeup! Look at this thing for the 
eyebrows! I love it! It’s fantastic! It’s 
so high school,” she says. 

There is Valerie greeting her hus- 
band, Dick Schaal, when he arrives on 
the set. “Hey, Trick,” she calls from the 
chair she is sitting in. He kisses Nancy 
Walker. “See, he kisses her. He 
doesn’t kiss me.” Suddenly Valerie is up 
again. Kissing him. 

There is Valerie going over a script. 
“Ida wouldn’t say that,” she tells the 
writers when they suggest having Mrs. 
Morgenstern ask Rhoda if she remem- 
bered to take her birth control pill. 
“Anyway, Valerie says, “Pm not so 
thrilled with the pill. I mean me, Val- 
erie. 'm a diaphragm lady myself.” 

You can see that by the end of a 


week I had seen a lot, and trusted 
what I'd seen as visual data giving 
some small key to the question I was 
to answer, the classic query, namely: 
what is Valerie Harper like? The people 
who handle her press relations are not 
afraid to let a writer just hang around, 
and I had been allowed to look where- 
ever I wanted, to see her operating 
through various situations, pressures 
and moods. 

This was a welcome change from the 
standard practice, which tends to be 
that you are permitted an audience 
with the star for a small hunk of care- 
fully controlled, selected time. Since, 
logically, anyone, no matter how se- 
cretly terrible, can manage to be pub- 
licly adorable for an hour or two, it is 
possible to feel, when interviewing 
celebrities, that you are being charmed 
or, depending on your point of view, 
being had. But this was not the feeling 
I got from being first around, and later 
with, Valerie. 

Still, watching someone is not nec- 
essarily knowing her. I recalled what 
I already knew about Valerie: that she 
was saved by willpower and Weig\«d& 
Watchers from her habit of eating a 
box of doughnuts at a shot and doesn’t 
do that anymore; that she seems to be, 
but is actually not, Jewish; that she had 
been a dancer before becoming an 
actor and that her portrayal of Rhoda 
had won her the Emmy four times; 
that she married Dick Schaal 11 years 
ago; that they have no children and 
that she would rather tell you her 
weight than her age (although people 
constantly guess at it)—a piece of per- 
haps vanity, perhaps insecurity, but in 
any case a piece of information seem- 
ingly at odds with something else I 
knew: that she was on record as a lib- 
erated, strongly feminist woman who, 
for example, always refers to herself 
as an actor, never an actress. 

At first, this (continued on page 162) 


Photograph above by Terry O'Neill, © TIME, Inc. 
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Ta, 


ive ene from the new novel by the author of 
“QB VIT”’—a Romeo and Juliet 


i two love: ers caught in 


Cis Catiyp iit 


Dp 


v- nd’s war between Protestants and Catholics. 


Mr. Uris’ story is set in 1904, in what eo now Seiten Ireland, foreshadowing today’s tragic 


and 





headlines of violence and heartbreak. Conor Larkin is a young man whose passionate commit- 
ment to Home Rule is a legacy from his Roman Catholic.father and grandfather. Conor opposes 
the rich Protestant landowners, who exploit Catholic tenant farmers and factory workers. 

Conor leaves his father’s farm to move to the city of Londonderry, where he becomes an 
ironmaster. But his shop burns down under suspicious circumstances—followed by a disastrous 
fire at a huge shirt factory in the city. Conor’s friend, lawyer Kevin O’Garvey, had been investi- 
gating the inhumane working conditions at the factory, and he vanishes after being ordered 
killed by the owner. 

Disillusioned, Conor goes to sea for five years. But love of country brings him back to 
Belfast—to join the Brotherhood, an underground Catholic.resistance organization plotting” 














against the Protestant political majority. By joining the local rugby team, the Boilermakers, 
onor is able to infiltrate the Weed Ship and Iron Works. The setup is a perfect cover for 
im to smuggle guns for the Brotherhood. Conor leads a double life, torn between friendship 
with teammate Robin MacLeod and a secret tie to Brotherhood leader Long Dan Sweeney. 
There have been many women in Conor’s life, but none has matched his one real passion — 
he quest for Irish liberation. Then he meets Robin’s sister Shelley, a Protestant—a woman whose 
fire and independence match Conor’s own. The story of their love aff air begins below. 


Matthew and a gang of his pals pressed against the kitchen window. Inside, his daddy Robin MacLeod 
and Conor Larkin all but filled the tiny room. “That’s him!”’ Matt cried. “Conor Larkin!” 
: ‘Aw, look at the size of him, would ye.” 
“My daddy says he could run through a brick wall. Yesterday in practice he scored a try with three 
en hanging all over him.” 
The side-by-side MacLeod houses were landmarks of some note. Morgan, the (continued on page 176) 


_ ByLeon Uris 


hotograph by Howe Uris. 




















_ The Kennedy Who 
Could Be President 


(if she weren't a woman) 


She is the one who looks the 
most like her brother, Jack. 
She is the one who is closest 
to her mother, Rose. She is 
the one who is married to 
the only member of the fam- 
ily who is running for Presi- 
dent—Sargent Shriver. She 
is Eunice, second oldest sis- 
ter in the Kennedy clan—a 
woman whose tough-mind- 
ed, independent spirit makes 
her in some ways the most 
qualified member of the fam- 
ily to run for president. 

But she is a woman, a wife, 
a mother, a self-declared op- 
ponent of abortion. Perhaps 
if she had been born a gen- 
eration later, with her background, her abilities and her 
eloquence, she might very well have lived in the White 
House—not as First Lady (which she may yet do), but as 
President Eunice Kennedy Shriver. 

“Tve declared that I am not supporting any Demo- 
cratic candidate before the convention,” says Sen. Ed- 
ward M. Kennedy. “But,” he adds with a smile, “if my 
sister Eunice should decide to run, I might have to re- 
consider.” 


November 22, 1963. Four months pregnant, Eunice 
Shriver was having lunch at the old Lafayette Hotel in 
| Washington, D.C., with her husband and their four-year- 
old son, Timothy. Suddenly, Sargent Shriver was called 
| to the telephone. It was his office at the Peace Corps. He 
returned to the table and there, in the dining room, gave 
his wife the terrible news. Her brother, President John 
F. Kennedy, had been shot. 

Eunice did not panic. “How serious is it?” she asked 


Shriver. He said he didn’t know. But when they walked 
out onto the street, everything was strangely quiet. The 
Shrivers walked quickly back to Sargent’s office to con- 
firm the report, then hurried to the White House. There, 
Eunice spoke with her brother, Attorney-General Robert 


I’. Kennedy, who told her that “It is very, very serious.’ 
Eunice’s immediate thought was to be with her mother, 
who was in Hyannis Port, Mass., at the time. But later, 
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Eunice and her husband, Sargent Shriver: she’s proven 
to be one of his most valuable political assets. 


as she and her brother Ted 
were flying to Cape Cod, 
Eunice already knew that 
Jack—who was closer to her 
than he was to any other 
member of the tightly knit 
Kennedy family—was going 
to die of his wounds. 

“I didn’t ‘believe it,” she 
says today. “One is never 
sure of anything until it is 
over.” 

Although” two of her 
brothers have-been the vic- 
tims of assassination, Eunice 
Shriver’s belief in public ser- 
vice remains unbroken. She 
is now enthusiastically sup- 
porting her husband’s bid 
for the 1976 Democratic presidential nomination. Last 
fall, when Sargent Shriver formally announced his can- 
didacy, Eunice stood—tall, lean and well-built—flashing 
that famous Kennedy smile to a crowd of well-wishers. 
As she left the reception line, she was asked about her 
feelings that day. She beamed with joy and pride. “I'm 
very happy,” she said, in a voice that sounds hauntingly 
like her brother Jack’s. “My husband was eloquent.” Her 
piercing blue eyes seemed to reflect memories of similar 
celebrations past. “It’s yery hard to be personal,” she 
concluded as she disappeared toward her waiting guests. 

Early last November, I saw an entirely different side 
of Mrs. Shriver as she appeared to testify before the 
Senate Subcommittee on Health, chaired by her brother 
Ted. Eunice was there to speak in behalf of a bill to give 
teen-age mothers—married and unmarried—an alternative 
to abortion, to encourage them to keep their babies and 
to have healthy babies. The bill provides funds for ado- 
lescent pregnancy centers. With tremendous concentra- 
tion, Mrs. Shriver revised the content of what she was 
going to say almost until the moment she began to tes- 
tify. She spoke knowledgeably and with forceful calm. 
After the hearing, she strode off with Senator Kennedy 
as she continued to crusade for the piece of legislation. 
Eunice Shriver believes that a primary cause of mental 
retardation is the greater susceptibility of teen-age moth- 
ers, who either do not receive proper medical care or 
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Her husband is now running 

for president, but under different 
circumstances Eunice, the most 
compassionate of all the Kennedys, 
might have made it on her own. 

By Barbara Kevies 


who have premature babies 
or babies far below the aver- 
age birth weight. The Joseph 
P. Kennedy, Jr., Foundation, 
of which she is full-time Ex- 
ecutive Director, has given 
$300,000 over a three-year 
period to Johns Hopkins 
Hospital in Baltimore, to es- 
tablish the first comprehen- 
sive adolescent pregnancy 
center. 

Perhaps the most impor- 
tant thing to know about 
Eunice Shriver is that, ac- 
cording to everyone with 
whom she comes in contact, 
she is the most compassion- 
ate Kennedy. And she di- 
rects that compassion, with volcanic drive, toward im- 
proving the lot of the powerless. That fierce compassion 
developed out of her early responsibility for her older 
sister, Rosemary, who is retarded. Born July 10, 1921, the 
fifth of Joseph and Rose Kennedy’s nine children, Eunice 
quickly showed what her mother remembers as a “par- 
ticularly marked” feeling for others. Ted Kennedy at- 
tributes this empathy to what he calls Eunice’s “unusu- 
ally close relationship with Mother.” 

Mrs. Kennedy herself is aware that all of her children 
think Eunice is her favorite. “Maybe she is—just a bit,” 
Mrs. Kennedy is reported to have said. “If she is, it is 
because she’s the hardest worker. She has helped me so 
much in my work with the retarded.” There is no doubt 
that the bond between mother and daughter is excep- 
tionally close. Yet a family friend says that Eunice is 
very much her father’s daughter, too. “More than any 
of the Kennedy girls, she patterned herself after her 
father and analyzed how he got things done. Even today 
she can quote him endlessly on any subject.” 

When she was busy with the house, or with a new 
baby, Rose Kennedy would often ask Eunice to invite 
Rosemary for a walk, a sail or a game of tennis—although, 
as Eunice recalls, her sister might hit the ball over the 
net only seven times a game. Wherever the family was, 
it was Eunice more than any of the other Kennedy chil- 
dren who took particular responsibility that Rosemary 





With daughter Maria: “What have you done to help 
somebody else?” Mrs. Shriver often asks her children. 





was treated as a normal fam- 
ily member. “They learned 
a great deal about love,” says 
Eunice’s sister-in-law, Ethel 
Kennedy. “That is why Eu- 
nice is so forceful in arguing 
for programs for the retard- 
ed. She knows that you're 
not only helping them, 
they're helping you!” 

If Rosemary brought out 
Eunice’s sensitivity toward 
others, Eunice got something 
equally important from her 
father: his tremendous drive. 
For example, the day she tes- 
tified at that Senate hearing 
last fall, Eunice phoned and 
woke up her brother Ted. 
When he said he was still in bed, she wondered why. 
“Because it’s five o’clock in the morning,” he answered. 
Eunice apologized, then said, “Well, you’re up now!”— 
and plunged right ahead with her questions. 

Sargent Shriver remembers that he was amazed by 
Eunice’s great competitiveness during their early court- 
ship. “?'d never been with a woman who really tried to 
beat the hell out of a man on a tennis court,” he says. 
“IT used to say, “What’s the matter with her?’ ” 

But Eunice has always been an unconventional wom- 
an whose self-esteem didn’t depend on a man’s approval. 
As a teen-ager, she plastered the walls of her rooms with 
pictures of the pioneer aviator, Amelia Earhart, whom 
Eunice idolized for her “courage and toughness in a 
male world, and as an explorer of the unknown.” In her 
own way, Eunice Kennedy Shriver was to explore the 
unknown, too. 

Eunice began her professional career in 1943, shortly 
after she received her bachelor’s degree in sociology from 
Stanford University. She went to work as a junior staff 
member of the State Department’s Special War Prob- 
lems Division. Subsequently, she became coordinator of 
the Justice Department’s National Conference on the 
Prevention and Control of Juvenile Delinquency. Dur- 
ing this period, she lived in Washington and served as 
hostess for her adored brother, Jack, who was in his first 
term in the House of Represen- (continued on page 156) 
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YOU CAN 
MAKE 


Here, 
Halston and 
Stephen Burrows 


The beauty of these 
fashions-to-sew is in 
their body-flattering 
design, and in the 

cut and flow of lustrous 
fabrics. They reflect the 
new look of luxury for 
evening—elegant and 
subtly seductive. The 
mood is captured by 
four famous 

designers for all the 
times you want to look 
sensational—a night 
at the ballet, gallery 
opening, gala party 

or simply dinner 

for two. By Trudy 
Owett, Fashion and 
Home Sewing Editor 


Op posite page ¢ 
The CSSECWNCE ] Halston 
his simplicity of de- 
son and the sumptuous 
flou OT faby ( Evening 
pajamas in brilliant silk 
CVE Pe -dechine: billou ) 
wrapped tunic top over 
soft pants. McCall's 
364274. House of Silk 
fabric; K]L earrings; 
Delman shoes; 
Pinstriped suit, 


Ralph Lauren for Polo 


Ban-Lon by At 
McCall -4092 
MG] Savitt vel} 
man’s suit by Cesara 
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_ DESIGNE 
DRESSES 


Here, 


Ungaro and 
John Kloss 


Opposite page ‘ 
Representing the French 
couture, this demure but 
sexy dinner dress bj 
Ung ivO, Full, blou sé d 
sleeves, tucked bodice 
all in a delicious slide OF 
clk cre pe -de-chine. 
Vogue #1122. 
House of Silk fabric, 
Hattie Carnegie earrings 
Photographed at 
La Cabana, in New York. 
Dulken & Derrick 
clk flotvers. 


Insert, left: 

Evening wory at its most 
sed ue lve, by the de S7gner 
of cling and curve, 

John Kloss, 

Fluttery butte rfly sleeves, 
a cross-wrapped and 


} 7 
Sashed waist. 





Spectacle Ban-Lon by 
Apsco. Alexis Kirk pearls, 
Lecows / hnson bracelet, 
Walborg evening bas 
Delman shoes. 


Bu fer f 74511 


Photographs by Joel Baldwin. Hair 
styles and makeup by Leonardo de 
Vega. For more pattern and fabric 
information and for backviews, see 


page 168 
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DESIGNERS 


DIFFERENT 
MOODS 


The JOURNAL, here and 
on the following pages, 
steps into two different 
worlds and finds 
startling variety in the 
way people live. At 

left, the warm rich 
surroundings of James 
Galanos, the West 
Coast designer best 
known for carrying out 
the tradition of haute 
couture with superb 
fabrics and tailoring. His 
style in decorating 
reflects the same 
opulence, interpreting 
classic French for 
California today. 
Galanos feels ‘‘the 
home must reflect your 
personality and taste 
and be an extension 

of yourself.’ By Nathan 
Mandelbaum, Director 
of Interior Design. 


Opposite page: Formal 
living room, a 

stunning shou of color 
and richness, with 
crimson and cream silk 
damasks, subtle 
reflections in smoked glass 
mirrors and Old 

World paintings. 

Insert, top: For his 
library, Galanos, famous 
for his color sense, 
sets avddt 
y Id -é mbro 


7 . 
pillou ALAINSL da Pe 
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( eladon VE lt et Ct uch. 
Insert, below: 
Sple ndid bedroi 72 
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Leland Lee photographs 
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Modern Mood: 


Space, light and a glorious 
view of San Francisco 
Bay are the decorative 
hallmarks of the hilltop 
home of 

Henry and Carol 
Shinefield (she’s a 
sportswear designer and 
partner in Terrific Co., 
makers of T-shirts). 
Carol explains, “We're a 
child-oriented household 
and believe things should 
get used. I was in the 
recycled denim business, 
so I had jeans ripped 

to cover the 

banquettes. Everything 
can be moved, cleaned 
and changed.”’ About 
the house itself: “It all 
started with Charles 
Moore’s architecture 
Now we really use every 
space 1n the house 

Carol designed 

some of the furniture 
herself to reduce eye- 
clutter. One coffee table 
was built to hold 
firewood, the other has a 
concealed well hiding l 


small television 


Opposite P 10¢ De ert 
Clits 172 Cla) pe [S, wpe 
tile floors all serene 
The surprise: stylized Art 
Deco mirror / pewter 
bistro bar 
This page, top Nest 
with-a-view, raised 
platform with huddled 
canvas Seating Section 
Center: The 
earth) naturalne A) ) f ad 
Tree stump table: a corner 
of the denim ba guett 
Lower left 
Working desk that in 
gold-mining days was 
U7 entire P ISL Office 
Left: Color 
muades the no-coloi 
bedroom 1 ith da veomefi 
throw and pillows 
Fred Lyon photographs. Plants 
flowers from Bob Bell, The Greenery 


Architecture by Charles W. Moore 
FAIA, and Dmitri Vedensky, AIA 
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7 ” The Bean Scene » 


Be it ever so humbleé;there is nothing 4 

< - like a beans Whatmore could you ask of any food 
! ‘ » than it be. cheap, nutritious, versatile and | 
4store practically forever? If, by chance, beans | 
j seem baffling—whaft with dappled pintos, 

nutty garbanzos and deep-red kidneys among,the dozen i 

varieties—look at page \133 for some bean basics. Pa 
: 
| 
| 
| 
| 
| 
| 
| 





ae 
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\ Or, if you’re already a bean whiz, turn fo the samé 
‘page for some surprising new bean-y recipes. 


Yo 


- A 


” LEFT, TOP 
? kentil Salad, crunchy liftle 
& saucers tossed with parsley and red 
onions; oil and vinegar dressing. 


4 LEFT, BELOW | 
Lima Beans, hearty vegetable | 
A dish with a blend of sour cream, dill, 
onion and wilted leftuce. 


ag BELOW 
Mexican Pinto Bean dinner, 

full of chicken, réd peppers, 

v om chilies and cheese. 















Fiow to cure 


Food Editor Sue Huffman think: 


Here, Sue’s own children, Sarah and Charley, | 
work with and talk about foods everyone has to learn to like: | 








| T know how to make 


| dough with real whole wheat flour Mom doesnt have to holler 


then cut it Up into lots of muffins “Eot your salad; anymore. 


& 






fussy eaters 


1e solution is to teach kids how to cook. 


Eggsare really yummy inthe  iigae 

wheat germ French toast += 
we bakedin the oven. 

Milk is more fun since Ive learned 


© _ touse the blender for this honey-eggnog. 
Healthy snacks are dumb except for this 
granola crunchy I can make myself 
Mommy taught me how to squish _ gagty. 
meat loaf together I lovedit == 
. Tt reminds me of playing morbles 
¥ when T toll these funny gi. 
spinach balls. €iy 
Big Bird and TI both ike this 


wriggly gelatin Ges fordessert 


SR tas 
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otographs by Paccione 












Super-easy-to-do children’s recipes 
(with a bit of help from Mommy) are on page 148. 
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How America Entertains 





Potluck, third in the Journal’s party 
series, is the easiest, friendliest, 
most expansive way to entertain be- 
cause no single person has to bear 
the burden (time and money-wise) 
of cooking for a crowd. It’s perfect 
for any type surprise party, where 
six couples plus the host are in on 
the secret. Every couple arrives with 
a dish in a server (can be left as a 
gift), while the at-home host has the 
job of overseer and stocking the 
wines. And the lucky hostess—a sur- 
prise guest in her own home! 


POTLUCK MENU 


(Serves fourteen) 














Stuffed Cherry Tomatoes 
Molly's Green Pepper Jelly with 
Cream Cheese 
Sesame Puffs with Ham Filling 
Chicken Tetrazzini Beef Marengo 

Party Tossed Green Salad 
Joe’s Italian Water Bread 
Barbara’s Rich Fudge Cake 
Coffee Rum Toddy 


i 
are the effort, reap the rewards—that’s the fun behind a potluck party. | 
keep too many cooks out of the kitchen, the foods must be prepared 
idvance, at home, by their makers. Only the main beef and chicken dishes, | 
ught to the party almost fully cooked in oven-to-table casseroles, | 
uire a brief warm-up time. The food-of-plenty menu means a generous | 
Apling for all. Hints on how to organize this congenial mix of foods 1 
{1 easy-to-do recipes are on page 142. 
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Photograph by Paccione 
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h oo Caathal’s 
f Broth garnished with aslice 
mushroom. And your elegant 
tree: Beef Roll-Ups simmered 
Campbell’s Golden Mushroom 
up. It brings out the best flavor 
your beef, while it lends a 
ovocative flavor of its own. 


=F ROLLUPS as 


cups herb Seascnee ae 

pounds thinly sliced round ek 

‘ich thie = =. 

lespoons. shortening — : 

an Cam oe s Golden Mushroom or 

am of Mushroom Soup — Le 
Y3cupwater 

re stuffing as directed ‘on paciose Cut 

ak into 6 pieces (6x4 inches); pound. Place 

Yq cup stuffing near center of each iece of 

ak. Starting at narrow end, roll up. Tuck in 

fasten with toothpicks or skewers. In skillet, 

wn roll-ups in shortening; pour off fat. Stir in 
and water. Cover; cook over low heat 1 hour 

ntil done. Stir occasionally. Makes 6 servings. 

















‘nother entree that looks as if 
uu had spent hours in the kitch- 
make is Beef. Stroganoff. 

F STROGANOFF (not shown) — : 


und boneless round steak” 

inch thick) _ 

ip chopped onion. ; 

i expopns butter or margarine 

an Campbell's Golden Mushroom or 

ream of Mushroom Soup 

“up sour cream | 

“up water : 

easpoon a 

oked noodles 

eze meat | hour to firm (makes slicing easier); 

e into very thin strips. In skillet, cook onion in 

ter until just tender; push to one side. Add 

at; cook until color just changes. Add remain- 
redients except noodles. Heat; stir occa- 

an Serve overnoodles. Makes about 3¥2cups. 





Entertaining made easy 
one of the advantages of the 
ampbell Life. 
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WITH SLICED MUSHROOMS 
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The Bean Scene 


continued 


Meet the bean types: 

Lentils are close cousins of beans and 
peas. They are brown, green, reddish or 
orange—the last have a more subtle 
flavor. Because lentils are split, they do 
not require as much cooking time as 
dried beans. 

Lima beans, flat and slightly kidney- 
shaped, come in several varieties. The 
green baby limas are often used because 
they hold their shape better and the 
large white limas, because of their dis- 
tinctive flavor. 

Pinto beans are kidney-shaped and 
beige, dappled with brown flecks. This 
color is lost in cooking, with no loss of 
flavor. 

Black beans (also called turtle beans) 
are the staple of South American soups 
and stews. They are sometimes difficult 
to find and are more expensive than 
some of the other bean varieties. 
Black-eyed peas (cow peas) are actually 
in the bean family and not peas at all. 











Beans seen on page 126: 1. Soybeans; 
2. Pintos; 3. Garbanzos; 4. Black; 5. Pea 


beans; 6. Lentils; 7. 
9. Black-eyed peas. 


Kidney; 8. Limas; 


Their flavor resembles that of field peas. 
Kidney beans—dark red and _ kidney- 
shaped, have a robust flavor all their 
own. They are often used in chili and 
as baked beans. 

Pea beans (navy) are a member of the 
white bean family, which also includes 
marrow and great northern. White beans 
enjoy great popularity all through the 
New England area. 

Soybeans (unlike other beans) contain 
protein in quality approaching that of 
meat. They also have calcium, phosphor- 
ous, iron, potassium, various vitamins, 
niacin, choline, biotin and inositol, little 
fat and no cholesterol. They require a 
long time to cook, as much as 3 hours, 
and absorb a great deal of moisture. 
Garbanzos are also called chick peas, 
ceci or chana dal; they are knobby, light 
brown beans with very good nutlike 
flavor. 

How to buy quality: Nearly all peas and 
lentils and about one-third of all beans 
are Officially inspected for quality be- 
fore or after processing, though retail 


packages seldom carry an indication of 
any federal or state grade. 

Be your own grader—buy a brand 
that is packed in cellophane bags or 
other see-through packages. Look for 
beans, peas and lentils with bright, uni- 
form color, uniform size and no damage. 
How to cook dry beans: Beans require 
time to cook, but little effort. All beans 
need soaking (except for the newer 
brands of precooked or presoaked beans 
that are now on the market). 

To ready beans for cooking, place 
them in a colander or large sieve and 
rinse well in cool water. Pick them over 
carefully, removing any withered beans 
or tiny pebbles. 

All dried beans have had the moisture 
taken out of them, and this must be re 
stored before they can be eaten. There 
are various ways of doing this. The meth- 
od most often used, and the one we 
use in our recipes, is to pour beans into 
a large bowl and cover with 2% to 3 
times as much water as beans. Soak 
overnight or for 6-8 hours. If your kitch- 
en is warm, soak beans, covered, in the 
refrigerator so they won't sour. 

A quicker method is to bring a meas- 
ured amount of water to a boil and add 
washed beans. Boil for 2 minutes only. 
Cover. Remove from heat and allow to 
stand for Pfiour. This is equal to 12 or 
15 hours soaking in cold water. 

When beans are ready to cook, place 
them in a large heavy pot or Dutch oven, 
two to three times larger than the 
amount of beans and water. To save val- 
uable minerals and vitamins, use the 
soaking water for cooking. To keep down 
the foam when cooking beans, at the 
beginning of cooking period add 1 ta- 
blespoon butter, margarine, drippings or 
vegetable oil for each cup of beans. if 

Cook beans gently. Bring to the boil- 
ing point rapidly, reduce heat to simmer. 
Cover tightly. Stir gently to avoid break- 
ing the skins. 

Cook beans until they are tender, usu- 
ally 1% to 2 hours. Time depends upon 
use to be made of beans (continued) 





RATT 
LOVE IS A SINGLE STEP 


By Gladys McKee Iker 


Loveisa lengthener 
Of space...no mile 
Stretches as far as this 
That hides your smile 
Behind your book, | 
No night holds gloom 

As does the too-bright lamp 
By which you read... 


atieh eto across the room. 
Love is a single step 
oeeeee aCTOSS a Sea 
Of quarrel... light 
In dungeon dark... 
. when you andl... 
» again are we. 
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ne Bean Seene 


continued 





hardness of water, altitude and time the 
beans have been stored. Wait to add to- 
matoes, lemon juice, vinegar, wine or 
other acid-y additions, until beans are 
almost tender so that softening won't be 
delayed. 

For average taste, 1 teaspoon of salt 
in the cooking water for each cup of 
beans is about right. Hold off until beans 
are nearly cooked if there is a salty meat 
addition—ham, salt pork, ete. 

You can pressure cook most beans (ex- 
cept for split peas). Soak dried beans 
overnight in water, then cook 10 to 35 
minutes, using water in suggested quan- 
tity according to your pressure cooker 
use and care booklet. Never fill cooker 
more than about one-half full to allow 
room for expansion and foaming. 


LENTIL SALAD 
pictured on page 126 


Good buffet or supper salad; flavor is 
best if made a day ahead. 


1 Ib. dried lentils 

3/, cup vegetable oil 

1/4, cup wine vinegar 

3 shallots, minced 

4 teaspoons prepared mustard 
1 tablespoon lemon juice 

2 teaspoons salt 

1/, cup chopped parsley 

1 medium red onion, sliced 

14, head leaf lettuce, washed 


Put lentils in a large kettle and add 
enough water to cover 2 in. above bean 
level. Cover and simmer 40 minutes. 
Drain in colander and rinse in cold 
water. 

Combine oil, vinegar, shallots, mus- 
tard, lemon juice and salt. Add oil-vine- 
gar sauce to drained and cooled lentils. 
Add parsley and red onion, reserving 
some of each for garnish. 

Line a salad bowl] with leaf lettuce. 
Fill with lentil salad. Garnish with re- 
maining parsley and onion slices. Makes 
7 cups. About 395 calories per % cup 


serving. 


LIMA BEANS IN SOUR CREAM SAUCE 
pictured on page 126 


1 good way to dress up a meal of left- 
over cold meat. 


) Ib. dried lima beans 
cups chicken broth 
2 cups sl} ded iceberg lettuce 
2 cups sour c n 
ablespoons chopped fresh dill or 
1 tablespoon dried dill weed 


1 medi onion, grated 
2 teaspoons salt 
1] teaspoon sugar 


Put be bowl. Cover 3 in. 
above bean | ( { te Soak over- 
night. Drain 

In a large kettle combine lima beans 
and chicken broth. Simmer for 1 hour. 


Stir in shre dde d lettuce Add all remain 
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ing ingred ents and mix well. When mix- 
ture is heated through, remove from 
heat and serve. Makes 8 cups. About 


240 calories per % cup serving. 


MEXICAN PINTO BEANS 
pictured on page 127 


One-dish meal; vary chili according to 
your tolerance. 


1 Ib. dried pinto beans 

2 medium onions, chopped 

2 tablespoons olive oil 

4 cups water 

2 cloves garlic, minced 

2 teaspoons chili powder 

2 teaspoons salt 

1 canned chili pepper, diced 

3 whole chicken breasts, skinned, boned 
and cut in 1-in. pieces 

1 sweet red pepper, sliced in 1/,-in. strips 

1/4, |b. Monterey Jack cheese, grated 


Put beans in a large bowl. Cover 3 in. 
above bean level with water. Soak over- 
night. Drain. 

In a large kettle, sauté onion in olive 
oil until golden. Add beans, 4 cups wa- 
ter, garlic, chili powder and salt. Sim- 
mer for 1% hours. Add chili pepper and 
simmer 30 minutes longer. Add chicken 
and red pepper, simmer another 30 min- 
utes or until beans are tender. Add 
cheese, stir in and remove from heat. 
Arrange in a 2-quart deep platter or 
casserole. Makes 6 servings. About 580 
calories per serving. 


BLACK BEAN-—SHRIMP SOUP 
pictured below 


A hearty entrée soup for those soup-and- 
sandwich meals. 


1 Ib. dried black beans 

5 tablespoons butter or margarine 

1 large onion, chopped 

2 ribs celery, chopped 

214%, quarts chicken stock or broth 

14, cup frozen tangerine or orange 
concentrate, thawed 

1 clove garlic, crushed 

11/4, teaspoons salt 





Top left clockwise: Honey Beans, Black Bean-Shrimp Soup and Hummus Dip} 


2 Ib. shrimp, shelled and deveined 
2 scallions, sliced 


Put beans in a large bowl. Cover 9 
above bean level with water. Soak o| 
night. Drain. 

In a large kettle, melt 3 tablespe 
butter or margarine. Sauté onion 
celery until tender. Add chicken st 
or broth and beans. Add tangerine ¢ 
centrate, garlic and 1 teaspoon salt. € 
er and simmer 2 hours or until be 
are very tender. 

Meanwhile, sauté shrimp and sf 
lions in remaining 2 tablespoons bu 
or margarine until shrimp turn p 
Sprinkle remaining % teaspoon salt ¢ 
shrimp. Set aside. 

When beans are done, purée a littl 
a time in blender or put through a f 
mill. Return beans to pan. Add shr 
and scallions, reserving a few  shr 
and scallion pieces for garnish. H) 
stirring frequently, to serving temp) 
ture. Makes 2% quarts. About 310 
ories per cup serving. 


SOUTHERN BLACK-EYED PEAS 
pictured on page 140 


A regional favorite with broad fai 
appeal. 

1 Ib. dried black-eyed peas 

1 cup beef broth 

14, cup ketchup 

1 medium onion, chopped 

2 tablespoons chopped parsley 

2 tablespoons Worcestershire sauce 
1 clove garlic, minced 

114 teaspoons dry mustard 

14, teaspoon cayenne pepper 

3 Ib. pork loin country style ribs 


Put peas in a large bow]. Cover 3 
above pea level with water. Soak 0} 
night. Drain. 

In a large kettle, put peas and eno; 
water to cover 2 in. above pea le 
Simmer for 1 hour. -Drain. 

(continued on page 1 





ow'll taste the salad-not the oil-with Wesson: 


Here are 6 delicious greens that prove Wesson’s® mild blend of vege- 
table oils lets the full flavor of salads come through. Unlike some 
oils, Wesson has no noticeable taste of its own. So, vary the greens, 
but stay with the Wesson for deliciously light dress- 
ings. (Lighter on your budget than 

store-bought dressings. ) 













Colorful Cress—a 
Spring-time delicacy 
that deserves a 
homemade Wesson 
Oil dressing. 





















Crunchy Fennel —has a 
unique anise flavor that mild 
Wesson Oil won’t drown. 


Crispy Iceberg Lettuce — 
protect its fragile flavor with 
pure Wesson Oil. 


Ne 

rly Endive we 
dds interest- ~~ * 
‘texture to salads. aX 
eps its tangy eae Ph 
te with 1g” 
sson Oil. 
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Firm Romaine — 

retains its flavorful 

goodness in a Wesson 
Oil dressing. 


Leaf Lettuce —the delicate light 
flavor comes through with Wesson’s 
mild blend of vegetable oils. 


FREE! 38 recipes for delicious salads and dressings. 
Send 25¢ for handling to Box 3600, Hunt-Wesson Inc., 
Fullerton, Calif. 92634 
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America has co 
of cooking tha 





Introducing the Homestead Collection 
1 Pyrex: Ware. 


;aked Virginia ham, lacquered 
1 bourbon and brown sugar. 
ambalaya, studded with 
nks of coral shrimp. 

ranberry relish, sharp and 
xy as a Cape Cod afternoon. 
\oast chicken with corn bread 
hng. Glorious baked beans 
n Bunker Hill. ; 
1 glazed sweet 
itoes, hot from 
lantation oven. 
Yo other cuisine 
match the ro- 
- perfection of 
erican cooking. 
nd just as American as the 
|, is the remarkable cookware 
which it was prepared and 
ight to the table. pyrEx® ware. 


. VERY AMERICAN IDEA. 


11915, Corning introduced an 
aordinary new kind of glass. 
- was oven-proof. 

- was refrigerator-proof. 

here had been nothing re- 
ely like it before. 

oday, you'll find pyrex® ware 
early sixty million American 
hens. In mixing bowls, casser- 
, pie plates and loaf pans. Stop 
think: how many of your own 
ls have started with a pyrex® 
1d measuring cup? Success 
that doesn’t come by chance. 
comes from helping women 
‘ better. It comes from saving 
n time and work and money. 
his is how. 

YREX” ware cooks better be- 
e it heats quickly and evenly. 
ves time and work, because it 
from the refrigerator to the 
1 to the table, leaving you with 
easy-to-clean dish instead of 
e messy ones. And it saves you 
ley, because a plain pyREX® 
id casserole costs only a little 
e today than it did in 1915. 


AND NOW 
VERY AMERICAN LOOK. 


his year, we're introducing 
ething new in PYREX® ware. 





* PYREX® ware, circa 1915 


The Homestead™ Collection. 
It has the simple, honest look of 
American folk art. 

In fact, the hearty buff and 
blue stoneware which inspired 
Homestead can be found in the 
best collections of Americana. 

In wonderful old jugs and 
mugs, mixing bowls 
and pudding basins. 
Today the originals 
cost hundreds upon 
hundreds of dollars. 
Now you can have 
that same look on 
your table. Filled 
with the best of American 
cooking. Yours. 


HOW TO PUT 
AMERICA ON YOUR TABLE. 
Traditional recipes usually 
come in many variations. Here 
area fewclassics to which we bring 
one extra ingredient. PYREX® ware. 





OVEN JAMBALAYA 

(Serves 6-8) 

¥4 |b. bacon cut in 1” pieces 

1 cup onion, minced 

3 green peppers, cut in 1” strips 

2 cups uncooked rice 

11 tsp. finely chopped garlic 

Two 1|-lb. cans tomatoes, 

drained and chopped 

1 tsp. thyme 

142 tsp. salt, 4 tsp. pepper 

2-2 cups fresh or canned 

chicken stock 

1 lb. cooked ham in 2” x ¥2” strips 

2 Ib. shelled and deveined shrimp 

2 tbsp. chopped parsley. 

Pre-heat oven to 350°. Render 
bacon in a large skillet. Drain on 
paper towel. Cook onions in bacon 
fat for 10 minutes till transparent. 
Add green pepper. Cook 3 min- 
utes longer. Add rice and turn 
about in hot fat until grains be- 
come opaque. Add garlic, toma- 
toes, bacon, thyme, salt and \% tsp. 
pepper, stir together. Pour in two 
cups stock and bring to boil. Add 
ham. Transfer contents of skillet 
to pyrex” brand 4 qt. casserole. 
Cover and place in bottom % of 


[ieee 


oven. After 10 minutes, add 
shrimp, pushing them down into 
rice. Cook ten minutes longer 
or until stock is absorbed and 
rice tender, adding extra stock if 
needed. Serve from casserole. 


BOURBON GLAZED HAM 
WITH PEACHES 

(To serve 12 to 14) 

A 10- to 12-lb. smoked ham 

% cup bourbon whiskey 

2 cups dark brown sugar 

1 tbsp. dry mustard 

34 cup whole cloves 

6-8 canned peach halves, drained 
Pre-heat oven to 325°. Mari- 
nate peach halves in % cup of 
bourbon for 20 minutes. Turn fre- 
quently. Drain; reserve bourbon. 
Place ham, fat-side up in pyREX® 
brand oval casserole and bake for 
twohours. Lethamcool,then make 
Y-inch diagonal incisions in dia- 
mond pattern. Brush the ham all 
over with half the reserved bour- 
bon. Mix sugar, mustard and re- 
maining bourbon and spread on 
scored fat. Arrange peach halves 
around the ham, basting with pan 
drippings. Increase oven heat to 
450°; bake 20 minutes longer. 


NO-COOKING 
CRANBERRY RELISH 


3 cups fresh cranberries 

2 seedless oranges, chopped 

Juice of one orange 

12 cups sugar. 

Wash cranberries, chop or put 
through coarse blade of Srnlee 
Mix oranges with cranberries in 
PYREX” brand dish. Stir sugar into 
orange juice and add tocranberry- 
orange mixture. Stir well; refrig- 


erate 24 hours. CORNING 
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Store. Cook. 


Serve. 
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The Bean Scene 


continued 








~ Preheat oven to 350°. Combine in a 
bowl all remaining ingredients, except 
pork ribs. 

In a 3-qt. casserole or baking dish, 
layer beans, ketchup sauce and ribs. 
Cover and bake in a 350° oven for 
13 hours or until pork ribs are tender. 
Makes 6 servings. About 790 calories 
per serving. 


HONEY BEANS 
pictured on page 134 


Baked beans, using honey instead of 
molasses. 


1 Ib. dried pea beans 

114 quarts water 

14, cup honey 

3 tablespoons dark rum 

2 tablespoons lemon juice 

2 cinnamon sticks 

1 tablespoon dry mustard 

1 tablespoon salt 

1/4, cup raisins 

14, |b. sliced bacon 

Put beans in a large bowl. Cover 3 in. 
above bean level with water. Soak over- 
night. Drain. 

In a large kettle combine beans, 13% 
quarts of water, honey, rum, lemon juice, 
cinnamon sticks, mustard and salt. Cov- 
er and simmer on low heat for 1 hour. 

Preheat oven to 300°. Add raisins to 
beans. Transfer to bean pot; cover and 
bake in a 300° oven for 3% to 4 hours 
until beans are tender and golden brown. 

Meanwhile, cut bacon into 2-in. 
pieces. Sauté in a skillet until crisp. 
Drain on paper towels. Add bacon to 
bean pot during last 10 minutes of cook- 
ing time. Makes 7 cups. About 340 cal- 
ories per cup serving. 


KIDNEY BEAN BOURGUIGNON 
pictured on this page 


One of our best and most economical 
entrées. 


1 Ib. dried kidney beans 

11, |b. beef chuck, cut in 1-in. cubes 
1/ |b. salt pork, cut in 14-in. slices 
1 tablespoon vegetable oil 

21,4 cups water 

2 cups burgundy or dry red wine 

2 teaspoons salt 

1 clove garlic, minced 

1 rib celery 

2 sprigs parsley 

sprig thyme (optional) 

§ pearl onions, peeled 

3 carrots, scraped and cut in 2-in. pieces 


CO 


1 ‘ c . 
Put beans in a large bowl. Cover 3 in. 
above bean level with 


night. Drain 


water. Soak over- 


In a large kettle, sauté beef and salt 
pork slices in oil until browned. Add 
kidney beans, 2% cups water, wine, salt 


rib in half. Put 
parsley and thyme sprigs inside curve of 
one-half celery rib. Cover with other 
half, tie with string and add to beans. 
Simmer beans for 1% hours. 


and garlic. Cut celery 


Add onions 
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and carrots, simmer 1% hours longer. 


Discard celery. Makes 6 servings. About 
805 calories per serving. 


SOYBEAN VEGETARIAN CASSEROLE 
pictured on this page 


Full flavor, nutritive value; a good way 
to extend your cooking repertoire. 


Soybeans: 

1 Ib. dried soybeans 

21% cups chicken broth 

1/4 teaspoons salt 

1/4, teaspoon ground mace 

14 large eggplant, cut in 1-in. pieces 

1 medium acorn squash, peeled and cut 
in 1-in. pieces 

1 medium apple, cored and cut 
in 1-in. pieces 

Cream Sauce: 

3 tablespoons butter or margarine 

2 tablespoons flour 

1/, cup chicken broth 

34, cup heavy cream 

14 cup wheat germ 

114 teaspoons salt 


To prepare soybeans: Put beans in a 
large bowl. Cover 3 in. above bean lev- 
el with water. Soak overnight. Drain, 
reserving 1 cup of soaking water. 

In a large kettle combine soybeans, 
chicken broth and reserved soaking wa- 
ter. Add salt and mace. Cover and sim- 
mer 1-2 hours or until tender. Add 
eggplant, acorn squash and apple. Sim- 
mer 10 minutes or until tender. 

To prepare cream sauce: Meanwhile, 
melt butter or margarine in a saucepan. 
Blend in flour with a whisk and cook 
for 1 minute. Remove from heat and 
add chicken broth. Return to heat, cook 
and stir until sauce comes to a boil and 





Top left clockwise: 


thickens. Add heavy cream slowly, st 
ring continuously with a whisk u 
sauce is thick and smooth. Remove fn 
heat and add wheat germ and salt. A 
sauce to cooked bean mixture. Xtal 
10 cups. About 580 calories per 1% cu 
serving. 





HUMMUS DIP 
pictured on page 134 


This Middle Eastern recipe makes 
delicious, unusual hors doeuvre. 


1/4, cups dried garbanzo beans 
(chick-peas) 

1 cup sesame seeds 

14 cup sesame oil 

1/4, cup lemon juice 

4 cloves garlic, crushed 

1 teaspoon salt 

1/4, teaspoon black pepper 

1/4, teaspoon paprika 

14, teaspoon cayenne pepper 


above bean level with water. Soak ov 
night. Drain. 

In a large kettle put beans and enou 
water to cover 2 in. above bean ley 
Simmer about 1% hours or until tend 
adding water if necessary during co 
ing. Drain, reserving 1 cup of cooki 
liquid. 

Purée sesame seeds and oil in blendé 
Set aside. Purée garbanzo beans, a fé 
at a time, with cooking liquid in a blen 
er or put through a food mill. Combit 
puréed beans with sesame seed mixtu 
and remaining ingredients. Serve wi 
pita bread (cut in quarters) or cracker 
Makes 4 cups. About 35 calories p 
tablespoon. as 


~ 


Put beans in a large bowl. Cover i 











Soybean Vegetarian Casserole, Kidney Bean Bourguignon 


and Southern Black-Eyed Peas. 


TOUFFER'S vs.PEAS, PEAS, PEAS. 


Ever have the feeling you’ve seen one a co 
90 many? yO e| 
Any time you do, just think of Stouffer’s. We | 
ave a dozen delicious ways to help you break | - , 
ut of the peas, peas, peas pattern. od cee 
















ender tasty little sprouts smothered in a smooth 
rhite sauce, and topped with Parmesan cheese. 
And Stouffer’s Green Bean Mushroom hee 
‘asserole is a side dish that’s a delightful contrast 7 
f tastes and textures. Lm. 
Or have our Broccoli au Gratin. Tender broccoli - 
1a smooth cheese sauce made from aged Cheddar. Oe: 
Stoutter’s Side Dishes. They're different. They're delicious. 
nd you can have them anytime, for just pennies more than 


“peas, again? x = 
rs Be) 4 








STOUFFER’S, 
_ ANYTIME. 


© 1976, Stouffer's’ — 











continued 


HOW TO PLAN A POTLUCK 


Coordination is the key to a success- 
ful potluck, whether it be a dinner for 
14 featured here or a church supper for 
75. Some industrious soul must take the 
responsibility of planning the menu and 
then deciding who’s to bring what—oth- 
erwise you may end up with one entrée, 
four desserts and not much else. Keep 
both expense and preparation time in 
mind when assigning courses. 

All dishes should be completely pre- 
pared beforehand—hot dishes should 
need nothing more than a quick warm- 
up before serving. Arrange for facilities 
to keep hot foods hot (over 140° F.) and 
cold foods cold (under 40° F.). 

Utensils designed for both cooking 
and serving are ideal for a potluck. Ar- 
range for glasses, silver, napkins and 
plates (we're pro-paper napkin and anti- 
paper plate for potlucks). If guests are 
bringing their own liquor, be sure and 
have complete set-ups and LOTS of ice. 

Most important, if the party’s a sur- 
prise for the hostess, don’t leave her 
with all the cleanup detail. Here are 
recipes developed in LHJ test kitchens 
for a super potluck for 14. 


POTLUCK MENU 
All recipes pictured on page 130 


STUFFED CHERRY TOMATOES 
Quite easy and very good. 


4 pints cherry tomatoes 

Pickled Herring Filling: 

1/4 cup red wine vinegar 

1 jar (8 oz.) pickled herring in wine sauce, 
drained and coarsely chopped 

14, cup chopped cooked potato 

1/4, cup chopped apple 

3 tablespoons chopped sweet gherkin 

3 tablespoons mayonnaise 

1/4, teaspoon salt 

Dash pepper 

Dash paprika 

Cottage Cheese Filling: 

1/4 cup cottage cheese 

1/ cup finely chopped celery 

2 tablespoons finely chopped water chest- 
nuts 

2 tablespoons sour cream 

2 tablespoons chopped chives 

2 teaspoons garlic salt 

2 teaspoons savory leaves 

Additional chopped chives (optional) 


Cut tops off tomatoes. Scoop out seeds 


and pulp with a melon baller. Drain up- 

side down on paper towels. 

To prepare pickled herring filling: Ma- 

rinate 2 pints of the cherry tomatoes in 

red wine vinegar for 1 hour. Drain. 
Combine all 


except pap! 


i 


ingredients, 
Spoon filling into the to- 
vith paprika, if 
desired.» Makes about 50 appetizers. 
About 20 caloric per serving. 

To prepare cottage cheese filling: Com- 
bine all ingredients. Spoon filling into 
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remaining 


mato shells. Sprinkle 


2 pints of the tomato shells. Sprinkle 
with chopped chives, if desired. Makes 
about 50 appetizers. About 10 calories 
per serving. 


MOLLY’S GREEN PEPPER JELLY 


No one will ever guess what this de- 
licious green jelly is. 

4 large sweet green peppers 

11% cups cider vinegar 

1 small hot red pepper 

61, cups sugar 

1 bottle (6 0z.) liquid fruit pectin 

8 drops green food coloring 


To prepare liquid: Cut open green pep- 
pers, discard seeds and chop. Place in 
blender container with vinegar. Purée 
for 30 seconds. 

Combine green pepper mixture, red 
pepper and sugar in a large kettle. Cook 
over high heat until mixture comes to a 
rolling boil, stirring constantly. Boil for 
10 minutes. Remove from heat and al- 
low to stand for 15 minutes. Return to 
heat and boil for 2 minutes. 

Place colander or strainer over bowl. 
Line colander with several layers of 
damp cheesecloth and pour pepper mix- 
ture into it. Let juice drain undisturbed. 
To make jelly: Place pepper liquid in 
large kettle on high heat and, stirring 
constantly, bring quickly to a full roll- 
ing boil that cannot be stirred down. 
Add liquid pectin and return to full roll- 
ing boil. Boil hard for 1 minute, stirring 
constantly. Remove from heat, skim off 
foam with metal spoon and add food 
coloring. Pour jelly quickly into hot 
jelly glasses; fill to within % in. of top. 
Seal with paraffin. Makes about 4 cups. 
About 80 calories per tablespoon. 

To serve: Spoon jelly over cream cheese 
and serve with crackers as an appetizer. 


SESAME PUFFS WITH HAM FILLING 
Nothing easier than these puffs. 


Sesame Puffs: 

1 cup water 

1/4, cup butter or margarine 

14 teaspoon salt 

114 cups all-purpose flour 

4 eggs 

14 cup sour cream 

14 cup sesame seeds 

Ham Filling: 

1 Ib. ground smoked ham 

14 cup chopped walnuts 

14 cup chopped fresh dill or 1 
tablespoon dill weed 

2 tablespoons mayonnaise 

1 tablespoon prepared mustard 

14, teaspoon salt 


To prepare sesame puffs: Preheat oven 
to 425°. Bring water, butter or marga- 
rine and salt to a boil. Remove from heat 
and add flour all at once. Stir with a 
wooden spoon until mixture forms a ball. 
Add eggs, one at a time, beating well 
after each addition. Add sour cream and 
sesame seeds, beating until smooth. 
Drop dough by rounded tablespoon- 
fuls onto a greased cookie sheet. Bake in 
a 425° oven for 12 minutes. Prick each 























puff with a fork and continue baking 
3-5 minutes. Remove from cookie shef 
and cool on wire racks. 

To prepare ham filling: Combine all 
gredients. If needed, more mayonna 


may be added. 
To fill, cut a slice off the top of eg 


Fill with ham filling, replace tops 
chill until serving time. Makes about)f} 
appetizers. About 130 calories per pif! 
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BEEF MARENGO 
A beef stew with a difference. 


3 lb. beef for stew, cut in 114-in. cubes 

3 tablespoons olive oil 

14, cup flour 

1 to 2 cloves garlic, crushed 

14 to 2 cups beef broth 

2 tablespoons tomato paste 

1 teaspoon salt 

lf teaspoon pepper 

3 sprigs parsley 

2 cups peeled, seeded and chopped 
tomatoes 

24 pearl onions, peeled 

7A cup dry red wine 

Additional chopped parsley (optional) 


In a large sauce pot or kettle, broy 
beef in olive oil. Add flour and gail) 
cook and stir for 1-2 minutes. Add bi 
broth, tomato paste, salt, pepper ; 
parsley sprigs. Cover and simmer 40 } 
minutes or longer until meat is tend 
Add tomatoes and onions; simmer i 
covered until onions are tender, ab 
15-20 minutes. Add wine. If gravy see 
thin, make a roux of 1 tablespoon fl@ 
and 1% tablespoons butter, add to ke 
and heat, stirring until thickened. 

To reheat, place” Beef Marengo in 
casserole and bake.in_a 350° oven 
30 minutes. Garnish with Chopped ps 
ley, if desired. Makes 10 servings. Ab 
315 calories per serving. 


CHICKEN TETRAZZINI 


An old favorite revisited, still one of 
best company casseroles ever. 


5 lb. roasting chicken 

Chicken broth 

1 green pepper, julienned 

1 red pepper, julienned 

2 cloves garlic, crushed 

14, cup butter or margarine 

1 Ib. mushrooms, sliced 

14 cup flour 

2 cups milk 

14, teaspoon salt 

1 Ib. Cheddar cheese, shredded 

1 cup toasted sliced almonds 

14 cup chopped ripe olives 

14, cup sherry (optional) 

1 Ib. spaghetti, cooked according to 
package directions 


Preheat oven to 350°. Place chicke 
a shallow roasting pan. Cover and ba 
in a 350° oven for 1% hours or until don 
Cool chicken, skin, remove bones a 
cut meat into l-in. chunks. Strain dif 
pings and skim off fat. Add additiom 
chicken broth to drippings to make 
cups. 3 
Sauté peppers and garlic in 1% table 
spoons butter or margarine in a medi My 

(continuee 


Jur new Easter outfit. 


oast Pork and California Avocados. 


pork roast is in perfect taste, as oe 
cy, tender, yet surprisingly lean. And the 
ifornia Avocado/grapefruit salad, 
bining the mellow, nut-like avocado flavor 
h tangy grapefruit sections, 
yeautifully turned out 
h red onion rings, 
uce and your favorite 
amy French dressing. 
ace it, together 
‘re a knock-out. 


TIPS TO THE CHEF: 
You'll know California Avocado is ripe when 
it yields to gentle pressure when cradled in 
the palm of your hand. 

Use a meat thermometer to make sure 

your pork roast is done just right, cooked to 

an internal temperature of 170°F. And use 
current jelly for a deliciously easy glaze. 


9) 976 California PEGE) ‘Advisory Board, ort Beach, 


Nese tend dala a ebtrtae COUNCIL 





Des Moines, lowa'50312:.> 





How to eat wellwithout 
eating up the budget. 





Rich cheddar flavor at pennies a serving. 
That’s KRAFT Macaroni and Cheese Dinner! For added zest, serve 
with a dill pickle spear rolled in a sautéed ham slice and add a bright 
garnish of parsley. Thrifty. Delicious. 


Kraft Dinners 
make ends meet. 


Division of Kraftco Corporation 











Potluck 


continued 


icepan. Add mushrooms and cook for 1 minute. Remove 
getables and set aside. Add remaining butter or margarine 
saucepan. Stir in flour and cook for 1 to 2 minutes. Re- 
yve from heat and blend in milk, chicken broth and salt. 
turn to heat and cook, stirring constantly, until it comes 
a boil and thickens. Remove from heat, add cheese and 
‘until cheese is melted. 

Preheat oven to 325°. Combine cooked chicken, vegetable 
xture, sauce, olives, sherry and cooked spaghetti. Mix well 
d spoon into a 13%x8%x2-in. baking dish or a 12-cup cas- 
ole. Bake in a 325° oven for 30 minutes. Garnish with 
ditional green and red peppers or almonds, if desired. 
ikes 12 servings. About 640 calories per serving. 


ARTY TOSSED GREEN SALAD WITH GARLIC DRESSING 


rlic Dressing: 

cup plus 2 tablespoons vegetable oil 
loves garlic 

cup red wine vinegar 

teaspoon salt 

rty Tossed Green Salad: 

Ib. sliced bacon 

eads Boston lettuce 

». spinach 

unch watercress 

Ib. mushrooms, sliced 

ans (14 oz. each) artichoke hearts, drained 
nedium red onions, sliced 

ups seasoned croutons 


prepare garlic dressing: Bruise garlic cloves and let stand 
srnight in oil. Next day, drain oil from garlic; discard 
lic. Combine oil, vinegar and salt in a jar. Shake well. 
ikes about 1 cups. About 100 calories per tablespoon. 
prepare party tossed green salad: Fry bacon in skillet until 
sp. Drain on paper towels and then crumble. 

Core, rinse and drain lettuce thoroughly. Wash spinach 
d watercress. Rinse mushrooms briefly in clear, cool water, 
n drain promptly. Chill lettuce along with other vegetables. 
Before serving, tear lettuce and spinach into bite-size 
ces and cut watercress stems into short pieces. 

Toss lettuce, spinach, watercress, mushroom slices and 
ichoke hearts. Add Garlic Dressing at the last minute. Top 
ad with crumbled bacon, sliced onions and croutons. Makes 
servings. About 90 calories per serving. 


JOE’S ITALIAN WATER BREAD 
is crusty bread is surprisingly easy to make. 


nvelopes active dry yeast 

cup warm water (105-115°) 

o 9 cups all-purpose flour 

> tablespoons salt 

> Cups water 

gg, beaten with 1 tablespoon cold water 


rinkle yeast over % cup warm water and stir to dissolve; 
stand 5 minutes. Mix flour with salt. Add 2% cups water to 
solved yeast, then mix in 6 cups flour, a little at a time; 
rk in enough extra flour to form a fairly stiff dough. Knead 
a lightly floured board until elastic and smooth, about 
10 minutes. Shape into a ball, place in a large greased 
wl, turning to grease all over. Cover with a damp towel, 
rise in a warm place (80°) until doubled in bulk, about 
ours. Punch down and let rise again until doubled in bulk, 
out 1% hours. Punch dough down and divide in half. Shape 
o 2 loaves about 11l-in. long and 4%-in. wide, tapering 
ds. Arrange 4 in. apart on a greased, large cookie sheet. 
ver with a damp towel and let rise until doubled in bulk. 
ush loaves with beaten egg and make 3 diagonal slashes 
out 4-in. deep across each with a sharp knife. 


Preheat oven to 425°, (continued) 
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THE BUTTER MUSHROOM 
MAKES A BETTER MUSHROOM HAMGRILL. 


BinB® Mushrooms can turn an ordinary gril : 

a delicious, inexpensive luncheon treat. One of the sec 
BinB’s Hamarill is the special flavor of the mushrooms. They're 
broiled in fresh, creamery butter, then packed in their own butter 
broth—a rich, buttery broth that makes the special sauce for the 
Hamoarill Sandwich. 


MUSHROOM HAMGRILL “._-_~~-~---~ Sos SS = 


1 can (6 oz.) BinB Sliced Mushrooms, 6 slices of ham. 
drained (save butter broth). Mustard, mayonnaise, 
12 slices coarse textured wheat bread. soft butter. 


MUSHROOM CHEESE SAUCE 


Add milk to mushroom butter 
broth to make one cup liquid. 
4 teaspoon salt. 


2 tablespoons buiter. 
2 tablespoons flour. 
1 cup shredded Swiss cheese. 


Spread bread with mustard and mayonnaise. Arrange 
ham on half the slices, top with several sliced mushrooms 
and remaining bread. Prepare outside of sandwich with 
softened butter or margarine. Now the sauce. Stir flour 
into melted butter. Continue to cook and stir, slowly add- 
ing mushroom butter broth, salt and cheese. Cook at qi 
low heat until thickened. Stir in mushrooms (save a = 
few for garnish). Cover and keep warm. Grill both 
sides of sandwiches with small amount of melted 
butter in fry pan. When golden brown, cover with 
sauce. Top with extra mushroom slices. Serves six. a 


THE BUTTER MUSHROOM ‘| 
















Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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placing oven racks on two lowest posi- 
tions. Pour 2 cups boiling water into a 
13x9x2-in. baking pan and place on 
lowest oven rack. Place bread on rack 
s. Turn 


above and bake for 25—30 minute: 
oven off and allow bread to stand in oven 


for about 5 minutes or until hollow 
sounding when tapped. Cool on racks 
before cutting. Makes 2 loaves. About 


1,880 calories per loaf. 

BARBARA’S RICH FUDGE CAKE 
WITH HAZELNUT MOCHA FROSTING 
Sinfully rich 
this is a party. 


of course, but remember, 


Rich Fudge Cake: 
3 squares (1 oz. each) unsweetened 
chocolate 


21, cups sif cake flour 

2 teaspoons baking soda 

i, tea spoon Salt 

Y 5 cup butter or margarine 

21/, cups firmly-packed dark brown sugar 
2 teaspoc vanilla extract 

3 eggs 

lf, cup 0 y k 


1 cup boilin g \ 

Hazelnut Mocha Fr £ 

2 squares (1 oz. eachyik unsweetened 
chocolate 

2 teaspoons instant coffee powder 

YZ, |b. shelled hazelnuts (filberts) 

6 egg yolks 


146 





114 cups confectioners’ sugar 

1 cup sweet butter or margarine 

To prepare cake: Preheat oven to 375° 

Grease and flour two 9-in. round cake 

layer pans, lined with waxed paper. 
Melt chocolate in top of double boiler 

over simmering water, then cool. Sift 

flour with soda and salt; set aside. 
Cream butter or margarine until light, 


gradually add sugar and beat until 
fluffy. Add vanilla. Add eggs one at a 
time, beating well after each addition. 


Beat in melted chocolate. On low speed 
beat in one-half of dry ingredients and 
all of the buttermilk. Add remaining dry 
ingredients and mix only until combined. 
Gradually beat in boiling water. Batter 
will be thin. Pour batter into prepared 
pans and bake in a 375° oven for 20-25 
minutes or until top springs back when 
touched. Cool upright in pans on wire 
rack for 5 minutes, loosen, and invert on 
racks; peel off paper, turn right side up, 


and cool. Frost with Hazelnut Mocha 


Frosting. Makes 10 servings. About 
885 calories per serving. 
To prepare hazelnut mocha frosting: 


Melt chocolate in 
over 


top of double boiler 
simmering water, then cool. Stir 
in instant coftee powder. 

Preheat oven to 350°. Place hazelnuts 
in a shallow pan. Toast in oven for 10 
minutes. Chop one half of the hazelnuts; 
set aside. Rub off the 
other half of the 


brown skins from 


hazelnuts and grate 





nuts in blender or Mouli grater; set asid 

Beat egg yolks afd sugar until ver 
thick and pale yellaw. Add melte 
chocolate and coffee mixture; beat for 
minute. Add butter, one tablespoon at 
time, beating after each addition unt 
butter is absorbed. 

Combine chopped nuts with on 
quarter of the frosting. Spread nut fros 
ing between the cake layers. Spread r 
maining frosting on sides and top ¢ 
cake. Coat sides of cake with grated nut 
Note: For a party of 14, make cal 
recipe twice, double, frosting recipe. 


COFFEE RUM TODDY 
Delightful for after dinner. 


1 cup light brown sugar 

2 tablespoons butter or margarine 
14 teaspoon ground allspice 
lf, teaspoon ground cloves 
ly teaspoon ground nutmeg 
Dash salt 

12 cups hot strong coffee 

7 cup (7 oz.) light rum 

7p cup (7 oz.) coffee liqueur 
Lemon rind 

Orange rind 


Cream sugar and butter or margarin 
Add allspice, cloves, 
Mix well. To serve, place 1 rounded tef 
spoonful of sugar mixture in each coff« 
cup, add coffee, 1 tablespoon each ruff 
and coffee liqueur, lemon and oranjf 
rind. Makes 14 servings. About 1-¢ 
calories per serving. 


nutmeg and sa 


colate Chip Cookies 
Made with Betty Crocker Cake Mix 


2 eggs 
| teaspoon vanilla | 
23 cup shortening | 
1 package Betty Crocker yellow, devils food. white, 

butter recipe yellow, sour cream chocolate fudge 

or chocolate fudge supreme cake mix | 
] package (6 ounces) semisweet chocolate chips 
14 cup chopped nuts 





Did you know you can make delicious 
chocolate chip cookies using 
Betty Crocker® Cake Mix? Just follow this 
simple recipe using our Betty Crocker 
yellow, devils food, white, butter recipe 
yellow, sour cream chocolate fudge, or 
chocolate fudge supreme cake mixes. 
They’re all delicious ways to have your 
cake—and cookies too. 


The best things begin 
with Betty Crocker. 


a 


Heat oven to 375° Beat eggs, vanilla, shortening and about half of the 
cake mix (dry) until light and fluffy. Stir in remaining cake mix, the 
chocolate chips and nuts. Drop dough by teaspoontuls about 2 inches 
apart onto ungreased baking sheet. Bake 10 to 12 minutes. (Cookies will 
be soft in centers when done. ) Cool slightly before removing from baking 
sheet. About 5 dozen cookies. Reg. T.M. of General Mills, Inc 








Look for other delicious recipes on all of our cake mix packages. 
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Tobea ‘Lindsay 
you have to bee 





you ‘Il find inside. 


meee 


Ripe Oliv 


cate ripe. 


To develop the proper flavor, a ripe olive has to be npe —night 
down to the pit: But to keep its firm, crisp texture, you have 
to be careful not to overripen it or it gets mushy. 

At Lindsay, we still haven't found a way to ripen every 
olive perfectly. But we do know how to keep the much-too- 
ripe and not-so-ripe olives from shpping into one of our cans. 

when you see the words “Ripe Olives” on the 
outside of a Lindsay can, you can be sure that’s exactly. what 


ca 


| indsay 

California 
Pitted 

Ripe Olives 


Large” 






An olive is just an olive...unless it$ a cee 


(Olive photography unretouched.) 











fussy eaters 


continued from page Li: 29 


If the pint-sized eaters in your house 

subsist so! yeanut butter and je lly 

or would if could—introduce them 

t he kitchei il g what they'll 

eat if kids can proudly declare, “I made 
it mysel! ; 

Cooking ds requires infinite pa- 
tience, but it We at LH] are 
convinced that n the kitchen 
not only cures tu iters but 1S crea- 
tive and rewardins i child, and builds 
self-confidence. 

Obviously, the older the children, the 
more they can do on ( l IW It) fact 
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the more you can leave them alone, the 
better). Younger children should be con- 
stantly supervised, with sharp knives, 
burners and ovens off-limits. Older chil- 
dren can be taught to chop properly and 
to use the range and oven with caution. 
The important thing is to establish cer- 
tain ground rules before entering the 
kitchen and stick by them. It’s also a 
good idea to specify cleanup procedures 
before your young chefs get carried 
away. 

If your youngsters take to the kitchen 
readily, you might consider investing in 
children’s cookbooks—they 
extremely basic to more 
And to get them started, 
here are 9 recipes developed especially 
for kids in our LH] test kitchens. 


one or more 
range from 


complicated. 


WHEAT GERM FRENCH TOAST 
pictured on page 129 


Super-easy, super-safe, because it's mad 
in the oven, 


2 slices firm-textured, thick-sliced white 
bread 

2 eggs 

1 cup milk 

214 tablespoons sugar 

2 tablespoons wheat germ 

1/4, teaspoon ground cinnamon 

2 tablespoons vegetable oil 


1. If you have homemade or unslice 
bread, use it for making the French toas 
Cut off two slices with a sharp or sey 
rated knife. The slices should be abou 
% to l-in. thick. Cut off the crusts, if yor 
wish, but save them to make _ breag 
crumbs, stuffing or to feed the birds. a 
each bread slice into 4 triangles and se 
aside. 
2. Crack the eggs into a shallow bowl 
Make sure there are no shells in witl 
the eggs. Add the milk, sugar, we 
germ and cinnamon. With a wire whis 
or a fork, beat until the mixture is thor 
oughly combined. 
3. Take your bread triangles and pul 
them into the egg mixture, turning then 
to coat both sides. 
4. While they are soaking, grease ; 
cookie sheet with vegetable oil. 
5. Move one of the oven racks to the 
second highest position in the oven 
Tum your oven on to broil. 
6. Place the bread triangles on the well) 
greased cookie sheet and put them unde} 
the broiler. Leave the oven door opei 
about 3 inches, so you can watch thé 
bread turn golden brown. “When they 
have browned on one side, take then 
out and turn triangles over. They may 
stick a little, so be careful getting then) 
loose. Place under the broiler to get the 
other side a golden brown. Watch then 
all the time because they can burn very 
quickly. 
7. Instead of eating them with syrup| 
why not try your favorite jam or peanu 
butter? We did—and it was delicious. 
8. Makes 2 servings. About 450 calorie: 
per serving. 


HONEY EGGNOG 
pictured on page 129 


An eggnog the whole family will like 


1 large fresh orange 

3 cups cold milk 

14, cup honey 

2 teaspoons vanilla extract 
2 eggs 


Peel the orange and put orange sec: 
tions in the blender container. 
2. Pour milk, honey and vanilla inte 
blender container. 
3. Crack the eggs and let them fall intc 
a custard cup. When you are sure there 
are no shells in the eggs, add the eggs 
to the blender container. 
4. Cover blender container. Turn blend- 
er on and count to 30. Tum motor off 
and pour eggnog into (continued 














/ethe bunch 
nch forlunch. 
~ And save 7¢. 


Nothing brightens up a lunchbox like the crunchy goodness of chocolaty Clark 
bars and peanut-buttery Zagnut...and for after school or work, bite-sized Peanut 
Butter Logs are great to have around the house. Now all these creat candies are 

bargains. You can save 7¢ on any of the convenient sizes of bags and 6-pack trays 





at your store. So take the coupon below and get some crunch for your 
familys lunch. a : Or for those special times when they just want to 
munch. a a ee eee 


Buy any of these 
packages and and get T¢: 








)» Nal 
tha the Y)< pecified stitutes fr 
mail to The D.L. Clark Compa PO Bo 
wa 52734. Offer void where prohibited. taxed or restricted 
by law Invoices showing pur hase of sufficient stock to 
over all coupons redeemed must be shown upon 
equest Offer Gor xd only in continental United States 
Offer limited to one (1) coupon per package pur 
chased. Cx UPON expires December 31. 1976 
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glasses. If you like milk real cold—add 
ice cubes to your glasses. 

5. Makes 5 cups. About 245 calories 
per cup serving. 


GRANOLA CARROT BARS 
pictured on page 129 


A great snack, and very healthy. They 
also freeze well. 

14, cup butter or margarine 

3/4, cup firmly packed brown sugar 
1 egg 

3/4, cup all purpose flour 

14 cup instant nonfat dry milk 

1 teaspoon baking powder 

1 teaspoon salt 

14 teaspoon ground cinnamon 

3 fresh carrots 

2 teaspoons maple extract 

1 teaspoon vanilla extract 

114 cups granola 


1. Take the butter or margarine out of 
the refrigerator and let it soften in a 
large mixing bow] for about half an hour. 
2. Use a little bit of vegetable oil or 
the wrapper from your butter or mar- 
garine and grease a 13x9x2-in. baking 
pan. 

3. Measure % cup of brown sugar. This 
is different from white sugar, in that you 
\have to pack it firmly down in the mea- 
suring cups. Level the top by pressing 
with the palm of your hand and then un- 
mold the sugar, sand-castlewise, in the 
mixing bowl. 

4. Crack the egg and let it fall into a 
custard cup. When you are sure there 
is no shell in the egg, add the egg to 
the same bowl. 

5. Measure flour. Put this in a sifter or 
sieve with the dry milk, baking powder, 
salt and cinnamon. Sift these dry in- 
gredients onto a sheet of waxed paper. 
Set this aside. 

6. Wash and scrape the carrots. Grate 
the carrots onto a sheet of waxed paper. 
Set them aside. 

7. Turn the oven to 350°. 

8. Turn the electric mixer on to a me- 
dium high speed and beat the ingredi- 
ents in the bowl until they are fluffy. 
Scrape the sides of the bowl once or 
twice with a rubber scraper, but be 
sure to turn off the mixer before doing 
this. When the mixture is fluffy, clean 
off the beaters .and put them in the sink 
to be washed. 





The Basic Green Salad 


150 


9. Add the dry ingredients (flour, dry 
milk, baking powder, salt and cinna- 
mon) to the mixing bowl. Stir in with 
a large spoon or rubber spatula. 

10. Stir the grated carrots, maple and 
vanilla extracts in with the other ingredi- 
ents in the mixing bowl. 

11. Add the granola and mix with your 
spoon or spatula. You must mix thor- 
oughly to get all of the ingredients even- 
ly combined. 

12. Pour the batter into the greased pan. 
Spread it evenly and put the pan into 
the oven. Bake for 30 minutes. 

13. After you take the pan out of the 
oven, let it cool completely. Then you 
can cut it into about 24 squares, rectan- 
gles or diamond shapes. Store any left- 
overs in the refrigerator, covered, of 
course. 

14. Makes 24 bars. About 100 calories 
per serving. 





Whole Wheat English Muffins 


CHEESE-STUFFED MEAT LOAVES 
pictured on page 129 


Instead of individual tins, you can use a 
muffin tin. 


1 pound ground beef chuck 

1 small onion 

1 egg 

1 slice bread 

14 cup milk 

1 teaspoon salt 

14, teaspoon pepper 

2 tablespoons vegetable oil 

134 x 134 x 1-in. piece (2 ounces) 
Cheddar cheese 

1. Place the ground meat in a large 

bowl. 

2. Chop the onion in small pieces and 

add to the meat. 

3. Crack the egg into a small bowl. Beat 

it with fork until it is all mixed together. 

Add beaten egg to meat mixture. 

4. Tear the slice of bread into small 

pieces. Put it in the same bow] in which 

you beat the egg and pour milk over it. 

5. While the bread is soaking, add the 

salt and pepper to the meat mixture. 

6. Use the vegetable oil to grease four 

6 oz. (about % cup size) tins or custard 

cups. 

7. Turn your oven to 350°. 

8. Now, back to the bread soaking in 

the milk. Pour all of it in the bow] with 

the meat. 

9. Put your hands in the bowl with the 

ingredients and use them to mix all in- 

gredients together thoroughly. 

10. Divide the meat mixture into quar- 

ters. Pack each part into one of the tins 

or cups so that it is about two-thirds full. 


11. Cut the Cheddar cheese into 8 r 
tangular pieces. 

12. Take 2 of the cheese sticks and p 
them into one of the meat loaves. Rept 
with the rest of the cheese sticks 
meat loaves. 

13. Place tins or cups on a cookie sh 
and bake in the 350° oven for 25 
utes. © 

14. Take them out of the oven and c: 
fully turn them out of their tins or ev 
Use pot holders so you won't burn ya 
fingers. 

15. Serve the meat loaves with any v 
etable you like. We used canned, wh 
kernel corn with sweet peppers. 

16. Makes 4 servings. About 390 


ories per serving. 


SPINACH CROQUETTES 
pictured on page 129 
This is a recipe you may want to try 
company. 


1 package (10 oz.) frozen spinach 
6 ounces Muenster cheese 

1 egg 

1/, teaspoon salt 

1/4, teaspoon pepper 

lf, to 4 teaspoon ground nutmeg 
2 slices bread 


1. Before you do anything else—take 
frozen spinach out of the freezer. 1 
wrap it, place in a bow] and let it thi 
This may take several hours, so 
sure to take it out in time. You may e' 
want to take it out the night before ¢ 
let it thaw in the refrigerator. | 
2. After the spinach is thawed, get 
a colander, 1 sheet of waxed paper ab 
10-in. long, a grater, 2 large bowls, ¢ 
tard cup, fork, measuring cups 4 
spoons, cookie sheet. Place them o1 
clean counter or table with plenty 
space to work. | 
3. Using the grater, grate the che 
onto the waxed paper and then trans 
it to one of the bowls. (Save the wai 
paper. ) | 
4. Crack the egg and let the white ¢ 
yolk fall into the custard cup. Beat 
egg with a fork until the white and y 
are well mixed.-Add beaten egg, s 
pepper and nutmeg to cheese in bo 
5. Take the 2 slices of bread and t 
them into small pieces. Put the pie 
in the blender, cover with lid and t 
blender on until the bread is crumbl 
Pour the crumbs out onto the wa: 
paper that you saved. 

6. Here comes the fun part—take 
spinach that has been completely thay 
and put it in the colander. Put 
colander over the other large bowl. W 
your clean hands, take a small amo 
of spinach and squeeze out all the 
uid. (You must do this thoroughly 
the croquettes won't bake right.) 
squeezed spinach in bow] with other 
gredients. Keep doing this till all spin 
is squeezed dry. Ask your Mom wh 
plants need watering and pour all t 
green liquid on them. (continu 




















he Bacardi rum cake.When people 
"u1t eating it, they’re pera about it. 


received so much mail from people all 

zountry, it seems safe to say Aerie only T phabeng H 

doesn’t like the Bacardirum cake isthe © be ie ND. 

! Here are some typical comments. a Berea s ati G eee 
LHMOL AVE OU! OF TIS pyatlO JEXTULE.. O 


GREENWOOD, ARK. WwW de { 
On vtel AJ Or. PARADISE, CAL. 
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+ tte / “MIAMI, FLA. 
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ARDI,rum cake 


; Preheat oven to 325°F. Grease and flour 10-inch tube or 


chopped pecans or walnuts 12-cup Bundt® pan. Sprinkle nuts over bottom of pan. 
2 oz. pkg. yellow cake mix Mix all cake ingredients together. Pour batter over nuts 
oz. pkg. instant vanilla in pan. Bake one hour. Set on rack to cool. Invert on 
‘ding mix serving plate. Prick top. Drizzle and brush glaze evenly 
5 over top and sides. 


pcold water 
p Wesson® Oil 


be dackrum sugar. Boil 5 minutes, stirring constantly. Stir in rum. 


Optional: Decorate with border of sugar frosting or 
ee whipped cream. Serve with seedless green grapes dusted 
with powdered sugar and whole maraschino cherries. 


} ted FOR A FREE BOOKLET OF RECIPES FOR ENTREES, SNACKS, HORS 
) granulated sugar D’OEUVRES, DRINKS AND PUNCHES, WRITE BACARDI IMPORTS, INC., 
DEPT. 10, BACARDI BLDG., MIAMI, FL. 33137. 
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For glaze, melt butter in saucepan. Stir in water and 
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You can take this round steak 
and make a good dinner for two. 





Or a great dinner for six. 


Cover and simmer about 45 minutes 

or until meat is tender. Add mush- 
rooms and peas. Cover and cook 

5 to 7 minutes. Stir in sour cream. 
Heat but do not boil. Serve over 

hot fluffy rice. Garnish rice with 
pimiento, if desired. Makes 6 servings. 


Beef with Sour Cream. 

1 pound lean beef round steak 
4 cup flour seasoned with salt, 
pepper, and garlic powder 
2 tablespoons vegetable oil 

¥% cup chopped onions 
1 cup beef broth 
¥2 teaspoon thyme 











1 can (4 ounces) sliced mush- Ipyaay us cee ees eee Gee ee TR en |e ri 

rooms and liquid | For other menu-stretching | 

1 package (10 ounces) frozen | recipes, wnite to: ; | 

green peas | Rice Council of America, Box 22800, | 
14 cup sour cream | Houston, Texas 77027. | 
yoked rice ; 

3 to 4cups ked rice | Nate | 
Remove bone and fat from steak. | Street | 
Cut meat into thin, narrow strips. |... | 
Dredge in flour. Using a large jp City — | 
skallet, quickly brown meat on.all 4) S(qye st ag ee 
SsidesunihotoilsAddionions. broth, _ 2222 ae eee eee Ny 
thyme, and liquid from mushrooms. © Rice Council for Market Development 1975 


RICE. 


A great eating idea whose time has come. 
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continued 









7. Turn the oven on to 350°. 
8. Put your hands in the bowl wit 
ingredients, and start mixing the 
gether—open—close your hands—o 
close—get it all squeezed together. 
9. Wash your hands and rinse the 
cold water. Pick up a small amoui 
the spinach mixture and shape it | 
green ping-pong ball. Roll ball id 
bread crumbs and then place it 0 
cookie sheet. Do this until all thal 
ach mixture is used up. 

10. Put the filled cookie sheet in 
heated oven and bake 20 minutes, 
11. Be sure to eat the spinach croqut 
while they are still warm. 
12. Makes about 10 croquettes. A} 
90 calories per croquette. 


THE BASIC GREEN SALAD 
pictured on page 150 

Part of the point here is learning ab 

the different salad greens. 


Greens 

3f, cup vegetable oil 
14, cup vinegar 

1 teaspoon salt 

1/, teaspoon pepper 
Cucumbers 

Onions , 


Tomatoes | 


1. Remove some greens from the rej 
erator. There may be iceberg, Bosto’ 
bibb lettuce, romaine, escarole, end 
cabbage, spinach, chicory or waterct 
2. If the greens haven’tbeen wasl 
remove any bruised leaves; rinse t! 
oughly but gently in cold water. F 
each leaf under running water or 
stand in cold water a few minutes. 
3. Drain greens; dry thoroughly y 
paper towels or shake dry in a sé 
basket. Cover with a damp paper to 
or plastic wrap. Then chill in the ref 
erator until almost serving time. 

4. Meanwhile, make the salad dress 
by combining the oil, vinegar, salt ; 
pepper in a jar. Cover the jar with a 
and shake well. This is a basic oil-vi 
gar dressing. You may wish to add 
cheese, bacon bits, herbs and spices 
garlic to your dressing. Refriget 
dressing until serving time. 

5. Slice some cucumbers, onions, tor 
toes—anything you want to add to y) 
green salad. Cover vegetables with p) 
tic wrap and put in the refrigerator u 
you are ready to assemble your sal 
6. At serving time, select a large bow 
wood, pottery or glass. Fill bowl w 
well-drained greens broken into bite-s 
pieces with your hands. You will né 
about a cup of greens for each servi 
depending upon your family’s appet 
Add cut raw vegetables. Toss ingre 
ents with your hands or with a sal 
spoon and fork. (continue 
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ew er VCeIM AB ores 
Its like gettinga 


whole roll of 
paper towels 





©1976 Colgate-Palmolive Company 


Because one Handi Wipes cleans up 
as many messes as a whole roll of paper towels. 


How? Handi Wipes isn't paper! Its astrong, —=—== 
bonded cloth that washes out fresh andclean. *=2 
It can clean up greasy messes, mop up sloppy == 
messes and still come back fresh and clean. 
And if one 7¢ Handi Wipes cleans up as 
many messes as a whole roll of paper towels, 
imagine what a whole pack can do. 





“Don't miss the Colgate-Dinah Shore Winner's Circle Golf Championship— the richest in history 
—from Mission Hills Country Club, Palm Springs, California—April 3rd and 4th on ABC—TV.” 








18 mg."tar",1.2 mg. nicotine av. 
per cigarette, FIC Report Nov.'75. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





FRUIT GELATIN 
pictured on page 129 


The main point here is to let your chil- 
dren select their favorite flavor of gelatin 
and juice. 


1 package (3 02.) fruit-flavored gelatin 

1 cup boiling water 

1 cup fruit juice 

Fruits or cookies for decoration 

1. Pick out a package of your favorite 
fruit-flavored gelatin. Pour the contents 
of the package into a medium-size bowl. 
2. Boil about 1% cups water. When wa- 
ter is boiling, carefully measure out 1 
cup and add to the gelatin in the bowl. 
Stir until gelatin is completely dissolved. 
3. Add | cup of cold fruit juice and stir. 
We used apricot nectar, but you may like 
something els« 


t. Pour % cup gelatin into each of four 
6-oz. custard cups. Place gelatin in the 
refrigerator to set. This will take 2 to 3 
hours 

5. In the meantime, you can clean up 


and see what your Mom has in the house 
to decorate your gelatins 

6. When gelatins have set, take 
them out of the refrigerator. Decorate 
with fruits or cookies. We made 
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your 


a face, 





using cottage cheese for the hair, banana 
slices and raisins for the eyes, a grape 
for the nose and a piece of an apple for 
the mouth. 

Makes 4 servings. About 115 calories 
per serving. 


WHOLE WHEAT ENGLISH MUFFINS 
pictured on page 150 


Children of all ages will have fun mak- 
ing these. 

1 cup milk 

3 tablespoons butter or margarine 
21, tablespoons sugar 

11/4, teaspoons salt 

1 cup warm water (105-115°) 

1 envelope active dry yeast 

2 cups whole wheat flour 

3 cups all-purpose white flour 

14 cup white corn meal 


1. Warm milk in a small saucepan over 
medium heat. We want the milk to heat 
to just below the boiling point, when 
tiny bubbles form at the edge. 

2. Take the hot milk off the heat and 
stir in the butter or margarine, sugar 
and salt. Set aside to cool. 

3. Rinse a large mixing bowl in hot wa- 
ter and dry. Pour the 1 cup warm water 
into the bowl. The water should be be- 
tween 105° and 115°. Test the tem- 
perature of the water with a candy ther- 
mometer or by letting a drop fall on your 
wrist. It should feel warm, not hot. 

1. Sprinkle the yeast on the warm wa- 


if smoking: isn't 
a a pleasure, why bother? 














MENTHOL KINGS 























ter and stir to dissolve. Set it aside | 
3 minutes. 
5. Add the lukewarm milk mixture a 
2 cups whole wheat flour to the dissoly 
yeast. Stir with a wooden spoon ut 
thoroughly mixed. 
6. Beat or knead in with your hands t 
white flour to make-a stiff dough. 
Turn the dough out onto a flour 
table or counter. Shape dough inte 
round ball, fold it over toward you, pu 
dough away with the heels of your har 
and then give dough a quarter tu 
Repeat the folding, ‘pushing and turni 
until dough is smooth and elastic. T 
will take 2 minutes or longer. If dou 
becomes sticky, sprinkle the table w 
flour under the dough and rub me 
flour on your hands. 
8. Grease a large bowl with vegetal 
oil. Place the dough in the bowl a 
turn it around, so the top is also greast 
Cover the bowl with a towel and yj 
it in a warm, draft-free spot. A tempe 
ture of about 80-85° is best. You ¢ 
make a warm place by setting the be 
in an unlit oven with a large pan of } 
water beneath it. Or fill a large pan ty 
thirds full with hot water; place a w 
rack on top and set the bowl of douf 
on the rack. 
9. You have plenty of time now to clef 
up and then go out and play. Just dof 
forget about the muffin dough. 
10. Let dough rise until doubled in bi : 


oy 


to 2 hours. To test for double 
size, press the tips of two fin- 
ers lightly and quickly /2-in. into 
e dough. If the dent stays, it is 
oubled. 

1. Punch the dough down with 
our hands and then turn dough 
ut on a clean table or counter 
nat has been sprinkled with the 
orn meal. With a rolling pin, roll 
e dough out until it is %-in. 
hick. Or you may use your hands 
o pat the dough into a %-in. 
hickness. 

2. Place a 2-in. round biscuit 
utter on the dough and press 
own, twist and lift up. Continue 
o cut out the muffins as close to- 
ether as possible so there will be 
ew scraps to reroll. 

13. Lift out the muffin circles 
and place them on a cookie sheet. 
\4. Press the remaining dough 
craps together and then roll out 
o a %-in. thickness. Repeat the 
utting out process until all the 
ough has been cut into circles. 
5. Cover the muffins with a 
‘lean, damp towel and let them 
ise in a warm place about | to 2 
ours until doubled in bulk. 
ough is ready if an indention 
emains when touched. 

16. When the muffins are ready 
0 bake, get out a large, black 
sast-iron skillet or griddle and 
out it on high heat. Wait until 
t gets very hot, about 3-5 min- 
utes. 

17. Place the muffins in the skil- 
let, one at a time. Don’t crowd 
them in. Cook muffins on top of 
the range for about 20 minutes, 
until browned on each side. Take 
muffins out of skillet and put 
them on a jelly roll pan or cookie 
sheet. Repeat the baking proce- 
dure until all the muffins are 
cooked. 

18. Before serving, slice the muf- 
fins in half with a knife or split 
them in two with a fork. Toast 
muffins and serve with peanut 
butter or your favorite fruit 
spread. Freeze any leftovers to 
eat on another day. 

19. Makes about 15 muffins. 
About 210 calories per muffin. 


























TUNA-FILLED TOMATOES 
Bacon gives this tuna a different flavor. 


legg 

1 can (614-7 oz.) tuna 

14, cup mayonnaise 

1 tablespoon grated onion 
Y teaspoon lemon juice 
lf, teaspoon salt 

14 pound sliced bacon 

3 medium fresh tomatoes 
3 small whole pickles 


1. First thing we do is to hard cook our 
egg. Place the egg (still in its shell) in 
a small saucepan. Cover with cold water 


Some cereals come 
and go. But America 
keeps right on 
enjoying Kix-the oe ee Must be mace aveilable 
wholesome, change a CASH VALUE 1/100 CENT 
of pace cereal. | 5° © cenesaimins 134! 


and place pan on medium heat. When 
the water starts to boil, cover the pan 
and turn off the heat. Let the egg stand 
in the hot water for 20 minutes. Set a 
timer or watch the clock. 

2. After the 20 minutes, take the pan 
with the egg in it and run it under cold 
water. Remove shell by cracking (tap- 
ping gently all over); roll egg between 
hands to loosen shell; then peel, start- 
ing at large end. Holding the egg under 
running cold water or dipping it in a 
bowl of water helps to ease off the shell. 
Set it aside and let it cool. 







STORE COUPON 


on your next » 
purchase of 






cern See 
CRISPY CORN PUFFS 


TO HOMEMAKER: This coupon good only on 
the product indicated. Only one coupon re- 
deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable, 


TO GROCER: As out agent, etcept this coupon on 
the purchase of the specified product. Generat Mills 
will redeem each coupon you 6 accept for the face 
Value plus 5¢ handling charge. Mail this coupon to 
General Mills, inc.. Box 900, Minneapolis, Minnesota 
55460 for redemption Coupons will nat be honared 
if presented through third parties not specifically 
authorized by us. Void where prohibited licensed, 
or tegulated- Good only in: U!S.Ay Any atiempt to 
redeem this coupon otherwise than as provided 
herein shalt constitute fraud. jnveices proving pur- 

chesé, within the tast 90 days. of suf- 

ficient stack to cover coupons presented 


3. Open the can of tuna and pour off all 
of the liquid. Put tuna in a large bowl. 
4. Add the mayonnaise, grated onion, 
lemon juice and salt to the tuna. 

5. Mix all of this up with a large spoon, 
cover and place in refrigerator. 

6. Take out a large skillet, one long 
knife and your & pound of bacon (about 
5 slices). Place bacon on a cutting board 
and being careful of your fingers, slice 
the bacon into 4-in. pieces. Put the ba- 
con pieces in the skillet and place it on 
medium high heat. 

7. When the bacon starts (continued) 
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continued 





to cook, move it around with a fork so it 
doesn’t burn. When it is crispy brown, 
remove the skillet from the heat. With a 
large spoon, (preferably one with holes 
in it) take out the bacon and put on 
paper towels or pieces of brown paper 
bag. Let the bacon drain. 

8. Meanwhile, wash and dry your toma- 
toes. With a sharp or serrated knife, cut 
off the top of each tomato about one 
third of the way down. With a small 
spoon, scoop out the insides. (Save top 
and inside for salad or soup.) 

9. With a knife chop hard-cooked egg. 
10. Take out the tuna mixture from the 
refrigerator and add the chopped egg 
and bacon. With a large spoon carefully 
fold it all together. 

11. Fill each tomato with the tuna mix- 
ture, piling it nice and high. 

12. Take 3 small whole pickles make 3 
or 4 lengthwise slices in each, being 
sure not to cut through the stem end, as 
this forms the base. Press base with 
thumb and forefinger and slices of pickle 
will spread fan-shaped. 

13. Place a pickle fan on the top of each 
stuffed tomato and then place tomato 
on a lettuce leaf on your plate. 

14. Makes 3 servings. About 410 cal- 
ories per serving. End 








RECIPE INDEX 


Here is a listing of recipes appearing in this issue 
including those from the Journal kitchens and ad- 
vertisements. All have been tested by our home 
economists. 


APPETIZERS 

Hummus Dip. p. 140 

Molly’s Green Pepper Jelly, p. 142 
Sesame Puffs with Ham Filling. p. 142 
Stuffed Cherry Tomatoes, p. 142 


BEVERAGES 

Coffee Rum Toddy. p. 146 

Honey Egg Nog, p. 148 
DESSERTS 

Bacardi Rum Cake. p. 151 
Barbara’s Rich Pudge Cake. p. 146 
Chocolate Chip Cookies, p. 147 
Creamy Cheese 'N Cherry Pie, p. 169 
Fruit Gelatin, p. 154 

Granola Carrot Bars. p. 150 

St Paddy’s Day Coke. p. 138 
Strawberry-Apvple Parfait. p. 139 
Wonder Fudge. p. 169 


MAIN ENTREES 

Beef and Mushroom Pie, p. 4 

Beef Marengo. p. 142 

Beef Roll-Ups, pv. 133 

Beef Stroganoff, v. 133 

Bourbon Glazed Ham with Peaches. p. 137 
Cheese-Stuffed Meat Loaves, p. 150 
Chicken Tetrazzini. p. 142 
Double-Coated Chicken Supreme p. 169 
Fried Fish. p. 177 

Kidney Bean Bourguignon. p. 140 
Mexican Pinto Beans, p. 134 

Oven Jambalaya, p. 137 

Pepper Steak with Rice. p. 152 
Seafood Bake, p. 145 

Sole Provencal. v. 177 

Sonthern Black-Eyed Peas. p, 134 
Soybean Vegetarian Casserole, p. 140 
MISCELL4NEOUS 

Black Bean—Shrimp Soup p. 134 
Joe’s Italian Water Bread, n. 145 
No-Cooking Cvanberry Relish. p. 137 
Wheat Germ French Toast. p. 148 
Who'e Wheat English Muffins, p. 154 






SALADS 

Lentil Salad. p. 134 

Party 1 sed Green Salad, v. 145 
Tne Green Salad, p. 152 


Tima-Filled Tomatoes. p. 155 
SANDWICHES 

Deli Svecial. p. 5 

Ham N’ Eges-Wich. p. 5 

Peanut Butter Treat. p. 5 

VEGETABLE ENTREES 

Honey Beans. pv. 140 

Lima Beans in Sour Cream Sauce, p. 134 
Spinach Croquettes, p. 150 
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continued from page 117 


tatives. She remembers how often they 
talked about “being so old and not mar- 
ried—and how to change that, with Jack 
arguing more vigorously than I.” 

In 1950, Eunice became a social work- 
er at the Penitentiary for Women in Al- 
derson, W. Va. But by then—in 1947, 
to be precise—she had met a young 
Newsweek editor named Robert Sargent 
Shriver. They met at a New York party. 
When Eunice arrived, her sister Kath- 
leen told her, “There’s the most divine 
man here. He’s just right for you!” Eu- 
nice’s first impression of Sarge? “He was 
bubbling, bursting with energy and very 
attractive.” His first memory of her? 
“Unconventional. Most women I knew 
spent their whole life trying to find out 
what a man wants and how to please 
him. Eunice isn’t that kind of woman.” 


Frankness and joy 

Shriver vividly recalls his first visit 
to the Kennedys’ winter home in Palm 
Beach. The dinner guests were a Har- 
vard dean, Supreme Court Justice Wil- 
liam O. Douglas and a motion pic- 
ture company president. “Conversation 
whipped around like world-class tennis.” 
Shriver says. “You’d have to be a stupid, 
Hibberty-jibberty kid not to get a charge 
out of that.” And one night, arriving 
early for a party at John Kennedy's 
Georgetown home, Sarge recalls watch- 
ing Eunice with her sisters, Kathleen, 
Pat and Jean. “They were enjoying each 
other's talk with frankness, joy and un- 
derstanding—the finest words you can 
use about human relationships. So if you 
grow up like Eunice, in a family atmo- 
sphere like this—with such emotionally 
satisfying ties—you didn’t have to rush 
out and get married.” 

Eunice and Sarge did not “rush out 
and get married.” Shortly after their first 
meeting in 1947, she recommended him 
to her father, Joseph P. Kennedy. Am- 
bassador Kennedy hired Shriver for jobs 
in New York and Washington, then sent 
him to Chicago to help manage the Mer- 
chandise Mart, largest privately owned 
office building in the world. In 1950. 
Eunice moved to Chicago to do social 
work at the House of the Good Shep- 
herd. Their friendship resumed and 
deepened. They were married in 1953. 

But marriage did not blunt Eunice’s 
drive to improve the lot of the helpless. 
She continued with what her husband 
calls her “real religious pursuit of souls.” 
From time to time, their house guests 
were former convicts and, eventually, 
they became foster parents to delinquent 
girls. “Eunice married a benign man,” 
says the Shrivers’ friend, Charles Bart- 
lett. “Not many husbands would put up 
with all that.” 














Yet Eunice Shriver still had not fo 
her cause. She soon would find it 
would be helping the mentally retare 


At a garage near the Washington 
fices of the Kennedy Foundation, I 
with Mrs. Shriver, who gazes thou 
fully into space. She wears an old, el 
coat, but she obviously couldn't 
less. Turning to me as we continue 
her daily rounds, she issues a Kenne 
style challenge: “I’m going to learn 
much about you before this articl 
done as you do about me.” 

On we go to a Georgetown bouti 
where Mrs. Shriver tells a blue-jea 
salesgirl, “My daughter wants a 5 
that makes her look thin.” After s 
deliberation, Mrs. Shriver chooses 
blue, A-line suede, then wanders ame 
the racks for more birthday gifts 
Maria, who will be 20 that week. Af 
Eunice writes the check, she bets t 
Maria will send the skirt back and w. 
“those dreadful dungarees.” 

We proceed to St. Albans School 
pick up her sons: Mark and Timo 
Tim, who has just gotten his driver’s 
cense, is persuaded to drive the fa 
Peugeot to Timberlawn, the Maryl 
estate the Shrivers rent. En route, \ 
Shriver quizzes 11-year-old Mark ab 
a test he had taken. “I got a 76,” he 
plies. “A Centennial!” 

“Good, Markie; you passed,” 
Shriver says encouragingly. Then i 
Timothy’s turn. Eunice wants to kn 
about his chemistry-exam. 

“T got 100,” Timothy responds. 

Mrs. Shriver laughs. “& never he 
you complain as much as you did |] 
night,” she says, teasing him affecti 
ately. “100! Isn’t that wonderful!” 

Inside Timberlawn’s spacious foy 
[ noticed that Sargent Shriver’s abstr: 
modern paintings comfortably share t 
walls with the more traditional religic 
art his wife prefers. Kennedy phot 
abound. Nearly every night, Mrs. Sh 
ver invites Mark to toss a football wi 
her on the rolling back lawn. The b 
sometimes balks, but Eunice insists | 
the physical exercise. As- they pass t) 
football back and forth, I realize th 
I'm seeing a Kennedy family traditiv 
being handed on—the guts, the compe 
tiveness, the determination to win. B 
other traditions are also passed alon 
attending Mass regularly, friendly raz 
ing at Sunday brunch and serious d 
cussions about “getting on to yoursell 

When Mrs. Shriver finishes playit 
football with Mark, 10-year-old Antho1 
takes Mark’s place with Eunice. Final] 
before she leaves to help Anthony wi 
his homework, I squeeze a question i 

“You do so much work with the 1 
tarded and with unmarried mothe 
Don't you find this depressing?” 

“Depressing? I don’t think my wo 
is depressing,” Mrs. Shriver said. “A | 
of the things that go on (continue. 

















st everybody knows the flavor of 
ay margarine says butter. But what 
0pened the lid of your Parkay and 
“eally did hear butter? 

Anyway, what would you say back 
dur Parkay? Send us your answer 
he entry blank and follow the 
jle rules. Whatever you say (except 
jaughty words) you'll be eligible to 
1g Cash prizes. 


YONE CAN WIN. 

Jes will not be judged on originality, 
jility Or applicability. In fact, they 
t be judged at al/. Winners will be 
cted inarandom drawing. 

We just wanted to hear what you 
2 to say to Parkay. And who knows, 
ybe we will use it in our next 
imercial. 


ST FOLLOW THESE 
MAPLE RULES: 


enter the Kraft “What would you say back to 
ay’ Sweepstakes, send your hand-lettered 
2, address and answer on the entry blank, or 
plain 4" x 6" sheet of paper, together with the 
ls ‘Parkay margarine” from the front of any 
ay Margarine package, or the words 'Parkay 
Jarine’ hand-lettered in plain block letters ona 
rate 4" x 6" sheet of paper to: Parkay Sweep 
25, P.O. Box 727, Chicago, Illinois 60677. No 
hase required Only hand-lettered or hand- 
ed entries will be accepted 

JDmit as Many entries as you wish, but each 


OFFICIAL ENTRY BLANK 





(YOUR REPLY HERE) 


isons sue 
= ine Se 


sheet of paper) 
NAME 
ADDRESS 


CITY. STATE 


entry per envelope please 


$50.000 IN 


You could win the First Prize of $25,000 
Or one of two Second Prizes of $5,000 
Or one of five Third Prizes of $1,000 
Or one of 100 Fourth Prizes of $100 each 


STORE COUPON 


SAVE 10¢ on one pound of 
Parkay margarine. Soft or Regular. 


To the Grocer: You are authorized to act as our agent in redeeming this coupon 
We will reimburse you for the face value of this coupon or, if coupon calls for tree 
goods, we will reimburse you for the regular retail price of the free goods plus 5¢ 
for handling each coupon, provided you and the customer have complied with the 
terms of this offer Proof of purchase of sufficient stocks of Kraft product specified 
to cover Coupons presented must be furnished upon request. We will not honor 
redemption through outside agencies, brokers, etc., except where specifically 
authorized by Kraft. Offer limited to one coupon per household per specified prod 
uct size. The customer must pay any sales or similar tax on the product received 
Coupon void if use is prohibited, restricted or taxed. Good only in geographic area 
of US.A., its territories, and U.S. military bases overseas in which this offer is dis 
played or advertised. Cash redemption value of coupon 1/20¢. Redemption on 
other than product specified constitutes fraud. Kraft Foods. PO. Box 1600. Clinton 
lowa 52734. Expiration date: August 31, 1976 


TTT nna mires CH Tae Canary 
A6-1C LT ili abi 








ScreeS eS 


REDEEM PROMPTLY 
** ONE COUPON PER ITEM PURCHASED 


Parkay Sweepstakes, PO. Box 727, Chicago, Illinois 60677 
Please enter me in the “What Would You Say Back to Parkay” 
Sweepstakes. | enclose my answer and the words ‘Parkay mar- 

arine” cut from the front of any Parkay margarine package (or 
the words ‘“Parkay margarine” hand-lettered on a separate 4° x 6 


(please print) 


Enter as often as you like. Free entry blanks at your store. Only one 


CASH PRIZES 




















ZIP. 







must be mailed in a separate envelope. Entries 
must be postmarked no later than April 22, 1976 
and received nolater than April 30, 1976 All prizes 
will be awarded. Your chances of winning depend 
on the number of times you enter and the total 
number of entries received. Drawing will be con 

ducted by an independent judging organization 
Winners will be notified by mail approximately 30 
days after Sweepstakes close 

3. This Sweepstakes Is void outside the U.S., in 
Missouri, Georgia, and Idaho, and wherever pro 
hibited, taxed or restricted by Federal 
Local laws or regulations. Employees of Kraftco 
its advertising agencies, the judging organization 

and their immediate families are not eligible State 
Federal and other taxes imposed on a prize win 

ner in this Sweepstakes will be the sole responsi 

bility of the prize winner 

4. All decisions of the judges are final. No corre 
spondence will be entered into, and all entries be 

come the property of Kraft Foods. None will be 
returned. By entering this Sweepstakes, entrants 
agree that Kraft Foods may use their entry in any 
manner Kraft Foods desires, including for adver 

tising purposes, without additional compensation 

8. List of winners will be sent to entrants who send 
a self-addressed, stamped envelope to Parkay 
Sweepstakes, Winner's List, PO. Box 371 

Chicago, Illinois 6067 7. 


PARKAY MARGARINE 
FROM KRAFT 
The flavor says butter 


KRAFT 





State or 





Division of Kraftco Corporation 






















‘The Kennedy Who 
could Be President 


continued 


everybody’s personal life are much more 
depressing. “I believe we can do some- 
thing about the problems in life. I get 
more angry than sad that such problems 
exist, but that anger helps me to act. I 
enjoy what I’m doing, You can go on an 
ego trip by just interfering in people’s 
lives. I don’t do that. If opportunities 
exist in people’s lives, they will make 
the change themselves. I don’t so much 
want to straighten people out as I want 
to create opportunities for them.” 


To ‘‘create opportunities’’ 


Eunice Shriver admits that she was 
past 30 before she found her true call- 
ing, her way to “create opportunities” 
for others. In 1963 she was invited to 
join the board of the Menninger Founda- 
tion, which deals with the problems of 
the mentally ill. At one point she asked 
Dr. Karl Menninger what was being 
done to help the mentally retarded. She 
was urged to talk to the mother of a re- 
tarded child who was visiting the Men- 
ninger Clinic that day. 

“What help do you receive from the 
government or private organizations?” 
Mrs. Shriver asked the woman. 

“We don’t get any,” came the reply. 

Mrs. Shriver was horrified. “I thought, 
‘This is outrageous.’ I couldn't believe 
it! Anyone confronted by such neglect 
and indifference would have done some- 
thing.” Eunice Shriver did. 

In 1946, Eunice’s father had founded 
the Joseph P. Kennedy, Jr. Foundation 
in memory of his oldest son, who died in 
World War II. For the first decade of 
its existence, the Foundation spent about 
$1 million a year on helping handi- 
capped children in predominantly Ro- 
man Catholic institutions. Most of the 
emphasis was placed on building better 
facilities, such as the Kennedy Hospital 
in Brighton, Mass. and an orphanage in 
New York City. However, Ambassador 
Kennedy became increasingly aware 
that, in terms of the need for care, the 
money that one foundation could afford 
to spend was insufficient. 

Mrs. Shriver recalls that her father 
was then looking for just the right “an- 
gle” that would give the Foundation 
greater impact. So, together with Eunice 
and Sargent Shriver, Ambassador Ken- 
nedy began a series of consultations with 


world-famous specialists. 


After one frustrating meeting about 
the Kennedy Foundation’s future, Eu- 
nice said to her father, “Everybody talks 


about the mentally ill. Nobody wants to 
spend money on the retarded. I’d like to 
talk to Sarge. Give us a few months and 
1'll come back to you with a plan.” 

Ambassador Ke nodded. “If 


go ahead,” he said. 


nnedy 
that’s what you want, 
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Shortly thereafter, the Shrivers began 
a tour of clinical and research facilities 
all over the U.S. Frequently they were 
accompanied by other members of the 
Kennedy family because, Sargent Shriver 
recalls, “Mr. Kennedy wanted the Foun- 
dation’s work to involve his own chil- 
dren; he didn’t want them to be rich 
kids sunning themselves in Palm Beach.” 

What the family discovered was dis- 
heartening. “Nobody had any knowledge 
of the retarded,” Eunice says. “No out- 
standing scientists were involved in re- 
search into retardation.” They weren't 
interested because, Sargent Shriver says, 
“The retarded were judged incurable.” 

The Foundation decided to fund pro- 
grams at prominent teaching hospitals 
affiliated with universities. This would, 
for the first time, make mental retarda- 
tion research worthy of scientists’ time 
and effort. As she outlined the Kennedy 
Foundation’s plans to those major in- 
stitutions, Eunice Shriver told them 
bluntly: “We want these facilities to be 
called Centers for Mental Retardation. 
We want the problems of the retarded 
to be recognized. If you won't put their 
name in the title of your center, we'll go 
elsewhere.” And in some instances they 
did. It was the first time mental retar- 
dation was defined as an important 
medical research problem. 

But Eunice Shriver wanted more. One 
night she asked her brother, President 
Kennedy, if he would be willing to ap- 
point a presidential panel to study the 
problems and needs of the retarded. “Ts 
a panel really necessary?” JFK asked. 
Mrs. Shriver reminded him that in a re- 
cent Congressional report on mental 
health, “the retarded aren’t even men- 
tioned.” The President thought for a 
moment. “It’s a good idea,” he said, and 
advised Eunice to see White House aide 
Mike Feldman. What emerged was the 
prestigious President’s Panel on Mental 
Retardation. Eunice Shriver was an un- 
paid consultant. 

Several weeks before his death, Presi- 
dent Kennedy signed into law the Men- 
tal Retardation Facilities Construction 
Act of 1963. This was a direct result of 
the work done by the panel Eunice Shri- 
ver had urged JFK to appoint. The law, 
for the first time, provided federal funds 
to help the nation’s six million retarded. 
And in the years since, almost every one 
of the panel’s more than 100 recommen- 
dations have been put into effect—with 
Eunice working persuasively and tire- 
lessly for the program. “Her knowledge 
of how to get legislation passed is awe- 
some,” says one associate. “Ask anybody 
who knows the Kennedys and they'll tell 
you that Eunice is the most politically 
astute of them all; she’s the nearest thing 
to JEK when it comes to political in- 
stincts. She’s not one of those people 
who likes to claim credit, but let me 
tell you, she’s the one who got that men- 
tal retardation law passed.” 





President Kennedy publicly ackno| 
edged his sister’s contribution. The ( 
he signed the bill in his White He 
office, he gave pens to three congress , 
who had helped get the law pass| 
Then, looking at Eunice, he scooped} 
a handful of pens and gave them to i 
“Here,” he said, “you give them o 
He was aware that she knew best of 
who had done what for the retarded. 

Looking back, Mrs. Shriver says: * 
many people helped that I gave out 
the pens. I never kept one for myself 

Since directing the Foundation’s 
forts specifically toward mental ret 
dation in 1957, Mrs. Shriver has be 
responsible for many of its most in 
vative programs. One of the best kno 
is the Special Olympics, which since 
inception in 1968 has become 
world’s largest sports and_ recreatio 
program for the mentally retarded. 
began with a single track meet in C 
cago and now involves 500,000 you 
sters on an international basis. 

But that is the public side of Eun 
Shriver. The private side can best 
seen at Timberlawn. I watch as 
guides her two youngest sons towé 
the tan Lincoln in the driveway. “Y 
should stay with your father,” she t 
them. “You can see me anytime, 
you won't be seeing him all week.” 
er, Mr. and Mrs. Shriver are to fly 
New Hampshire, where he has ente 
the nation’s first presidential primar 


Doesn’t forget the retarded 


The next morning, at Shriver he 
quarters in Manchestér, N.H., Eunice 
greeted by admirers with bright me 
ories: “I worked for Jack,” one won} 
says. “I met your mother once,” sé 
another, But even in the midst of a pe 
tical campaign, Mrs. Shriver does 1 
forget the retarded. She makes time) 
visit a refurbished garage where 
tarded youngsters are given vocatioi 
training—and_ spontaneously steps f 
ward to lead an exercise class. After ¢ 
tributing clothesliné to the class, Eun’ 
sheds her mink coat.and, in her stocki 
feet (and Oscar de la Renta dress) cz 
out: “Now jump!” To show the childi 
what she means, Eunice jumps into t 
circle of rope they have formed. “Ne 
run around it—it’s a lake,” she sa 
Finally, with one child clutching one e 
of the rope and Eunice holding t 
other, she coaxes a mongoloid girl ir 
jumping rope for perhaps the first tit 
in her life. 

This is where Eunice Kennedy Shriy 
is most at home. “I can develop a swi 
ming program to involve 100,000 <i 
dren,” says Sargent Shriver, “but + 
Eunice who jumps into the pool a) 
teaches a hundred how to swim.” 

Of course, there are more controv 
sial issues in Mrs. Shriver’s life. One} 
her opposition to abortion. Some § 
her stand against it cost (continuc 
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famous name cosmetics * ALL full sizes -ALL prestige cosmetic lines 


JU CHOOSE the exact colors 
‘pu will receive in lipsticks, eye 
‘adows, nail enamels, etc. 


ot samples, but full size products. 


yu can accept this offer of a $33 
sauty kit for $1 and quit 
zht there. 


0 obligation to purchase 
1other thing, ever! 

ich future kit will be worth at 
ast $20, some as much as $35. 


Oo minimum number of kits to 
ty. You can cancel at any time. 


du can return any kit for full 
fund. (We pay postage.) 


“Based on actual manufacturers suggested retail prices 





Cut out this coupon, and raail today. 





( ) $4.00 enclosed. | save 98 shipping and handling 
OR 
A wholly owned subsidiary of Posen Enterpnises. Inc Bill me later for S100 plus 98¢ shipping and handling 

5320 North Kedzie Avenue, Chicago, Ill. 60625 
Each future kit will be worth a minimum of $20 


I'd like to be a part of Cosmetique. Please send 

my introductory beauty kit valued at$33° or more some as much as $35. But as a member of 

—plus the first "How To” Guide toward my Beauty Cosmetique.| pay only$5.95 plus a small shipping 

Library—all for only $4 understand that will and handling charge for future kits. | may return 

receive, on approval, a fascinating new any kit for full refund. (Cosmetique pays the post- 

Cosmetique Beauty Kit about every two month: age). and | may cancel my membership at any 
time without cost or obligation 








Eye Shadow: Blue Green Brown Pink Violet Gray Beige Variety 
Lipstick Pink red Coral Cinnamon Mocha Variety 
Nail Polish: Pink Red Coral Cinnamon Mocha _ Variety 
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up to 4 items in each 
category that describe you 


and your color preferences Mascara Black Brown NavyBlue Variety 
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Hemorrhoids 
do not have 
to spoil 

an expectant 
mothers | 
happiness. 


You're radiant with joy, look- 
ing forward to the birth of 
your baby, but the pain of 
hemorrhoids intrudes. 

Most expectant mothers 
trust one medication that 
helps them almost forget 
hemorrhoids even exist: 
Preparation H.® 

Why Preparation H above 
all others? Because Prepara- 
tion H does more. 

In many cases, Preparation  _ 
H gives prompt, temporary ~~ 
relief from the burning pain ~~ 
and itch. Then, with its addi- 
tional medical ingredients, 
Preparation H goes beyond 
soothing. It helps shrink 
swelling of hemorrhoidal tis- 
sues caused by inflammation. 

You can almost forget your 
hemorrhoid problems for 
hours and truly enjoy the 
happiest time of your life. 


CUCL LOLA 


_ 


coca 

















The Kennedy Who 


Could Be President 


(continued) 


her husband votes when he ran for vice 
president in 1972. 


“T cams the conclusion three years 
ago,” Mrs. Shriver told me, “that no one 
—not even if the Lord came down him- 
self—could get through a constitutional 
amendment to override the Supreme 
Court decision in favor of allowing abor- 


tion.” Her forefinger punched the air, 
much as John F. Kennedy’s did. “All 
you can do,” she continued, “is encour- 
age life support teenage 
mothers and their infants’—this a ref- 
erence to the bill she 
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centers for 


ind Senator Ken- 


nedy support. “Young people need to be 
able to make moral choices about having 
babies under the right conditions. A girl 
who is pregnant ought to have some sort 
of help. A place where she can get care 
for her baby. Help in finding a job. A 
place where she can leave her child so 
she can go back to school. That’s the best 
answer to abortion.” 

I decide to tell Mrs. Shriver that I dis- 
agree with her emphasis on motherhood 
as the only acceptable role for women. 
“Why shouldn’t women be encouraged 
to have careers?” I ask her. She looks at 
me. “I know,” she says, “I go too far the 
other way. But I do it because mother- 
hood has been so degraded.” 

“But what if own unmarried 
daughter became pregnant?” I ask. 


your 


“IT think babies are terrific,” Mrs. 
ver says with a radiant smile. 
though I still disagree with her, I 
not fault her for inconsistency—for j 
as she has brought juvenile delinque 
into her home and has always employ 
a mentally retarded person in her hou 
hold, so, I suspect, would she react. 
her convictions about abortion car 
home to roost in her own family. 

“In her own family.” Those won 
seem to hang over Eunice Kenne 
Shriver. It is the long shadow cast by 
member of her family—Ted Kennedy 
that haunts Sargent Shriver as he see 
the presidency. Some voters tend to lo 
past Shriver, believing that he may 
merely a stalking horse for his chari 
matic brother-in-law. Senator Kenned 
insistence on remaining neutral has ce 
tainly not helped Sargent’s campai 

The Shrivers run into “the Ted 
question” wherever they go. Duri 
New Hampshire’s Veteran’s Day parad 
a tall, bearded Manchester man w 
looked very much like Uncle Sam ask 
Eunice point-blank: “Do you think Se 
ator Kennedy’s running for president 

“No. He’s my brother,” Mrs. Shriv 
answered immediately. 

“They can’t run against each oth 
can they?” the man asked. 

“No,” Mrs. Shriver agreed with | 
laugh, “they can't.” | 
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Haven’t given up the quest 


After the shattering defeat sustainé 
by the McGovern-Shriver ticket in 1973 
it is a wonder that Eunice and Sarge 
have not given up .the_quest. But the 
are determined people. And realistit 
Eunice remempers well how she felt th 
night her husband’s ticket was beaten, 

“Mostly, you feel for somebody who 
worked hard and done his best to wit 
But Sarge’s beliefs are so strong thé 
ordinary setbacks don't destroy his spiril 
Whatever happens, those beliefs wi 
keep him going.” 

Mrs. Shriver recalls that the day afté 
that 1972 defeat, her then eight-yeai 
old son Mark was teased unmercifull 
at school about what had happened t 
the McGovern-Shriver ticket. “Your fé 
ther took some licking yesterday,” on 
schoolmate said. “Well, your fathe 
didn’t even run,” Mark retorted. 

If Sargent Shriver should rise fror 
the dust of defeat in 1972 to the pres 
dency in 1976, then Eunice would ur 
questionably bring a rare constellatio 
of qualities to her position as First Lady 
an independent mind, a healthy disre 
spect for male superiority, devotion t 
the weak and a desire to be known ne 
only as the wife of the man she marriec¢ 
but by her work as a public servic 
activist. Once in the White House, sh 
would be what Art Buchwald calls “ 
get-it-done dame’”—and what Ethel Ken 
nedy calls “one of the great originals.” 

En 


Introducing Whisker Lickins: 
he tasty combinations cats will 
lick their whiskers OCs i 
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From now on, there could be a new cig- 
arette for you. Consider the reasons: 

Now is lowest in ‘tar’ and nicotine of all 
cigarettes. 

Now also brings you real smoking satis- 
faction. The taste is mild and pleasant. 

Although it is lowest in ‘tar’ and nicotine, 
it draws free and easy. 

Now has a unique specially designed 
filter which makes all this possible for the first 
time 

Now comes in both filter and menthol. 
Whichever you smoke, you now get the low- 
est tar’ and nicotine with Now 

Lowest in ‘tar’ and nicotine, pleasing 
flavor, easy draw. If this is what you've been 


ooking for, discover Now for yourself. Now 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine, av. per cigarette by FIC me 





“We took cinnamon, lemon 
and rose hips and created three 
of the most deliciously different 
teas you'll ever taste.” 






Cinnamon Stick. The subtlety of cinnamon 
matched with an equally subtle tea. 





Lemon Lift. The just-squeezed flavor of 


lemon blended with a robust Orange Pekoe. 





Rose Garden. The delicate blending of rose 
hips, hibiscus petals and fine teas 


‘*We’re known for our 
ability to blend delicate fla- 
vorings with fine teas. 

“Shown here are three of 
our newest and most delicious 
flavored teas. 

‘““Now because these teas 
are so new, they may not yet 
be available in your favorite 
food store. 

“With this in mind, I’d like 
to make you a special offer. 

“For just $1.00 ’ll send you 
a generous sample of each of 
these three teas: aromatic 
Cinnamon Stick, refreshing 
Lemon Lift, and the deli- 
cately beautiful Rose Garden. 

“Then, in the comfort of 
your own home, see if you 
don’t discover three of the 
most deliciously different teas 
you've ever tasted.” 


Mah 














Fi [yale area ocala Se eR a ial 
! ° | 
| Send for Special Offer | 
| Bigelow Tea Company | 
| P.O. Box 793, Dept. AA | 
| Norwalk, Conn. 06856 | 
| Please send me 15 tea bags (five of | 
| each flavor) of your three deliciously | 
| different teas. My $1.00 is enclosed. | 
| (Postage and handling included.) | 
| | 
Ease | 
| Name | 
7 Address ! 
| Gity | 
| | 
7 State Zip | 

| 


Is Offer expires 10/30/76 


Krom the makers of “Constant Comment”’ Tea. 





BY ALICE KASTBERG 





Washing Silk Lampshades 

Q: The shades made for my old, Chinese 
vase lamp bases are not a usual shape 
but are perfect for the lamps. They've 
become very soiled. Is it possible to was 
silk shades? 

A: Yes. Choose a clear, breezy da 
when the humidity is low, so that the 
fabric will dry swiftly—before the wire 
frame has a chance to rust. Brush the 
shade with a soft bristled brush to re 
move any loose soil (or, you might usé 
a small clothes vacuum brush). Fill 2 
deep tub with warm, soapy water, and 
slosh the shade up and down in the tub 
Any sections that do not come clea 
immediately may be scrubbed gently 
with the soft bristled brush. Rinse it 
clear water, two or more times, agai 
using the sloshing motion. Hang out of 
doors on a clothesline to dry. 


Repairing Cloisonne 

Q: Sections of the enamel on one side of 
my cloisonne vase have been lost. Is 
there there any simple, inexpensive way 
I can fill in these empty spaces? 

A: Mix a white glue (the type that dries 
absolutely clear and hard) with pigment 
or water color to obtain the right color 
and shade. Use this mixture to fill in the 
spaces between the cloisons, applying it 
with a small brush, a toothpick or any 
small implement, until you’ve built it up 
to the level of the cloisons. Even it off 
with a small kitchen knife or a palette 
knife before it dries, then allow it to dry 
to a hard finish. 


Copeland Spode 

Q: Id like to know about the few pieces 
from an old dinner set in our family. The 
only mark is “Copeland” impressed on 
the bottom of the plates. 

A: These pieces were made at the Spode 
factory in Stoke on Trent. After the 
death of the third Josiah Spode, William 
Taylor Copeland purchased the Spode 
works. The impressed Copeland mark 
was not used earlier than 1874 and is| 
found on both china and pottery. Other 
pieces produced at this same time some- 
times include the words “late Spode.” 
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SPECIAL 
INTRODUCTORY OFFER OF (| 
COLONIAL 
BEDROOM SET 


* Furniture really works — cradle and chair rock, doors open, drawers slide! 
_ * Solidly constructed, beautifully finished and fully assembied! 


* Truly large sizes up to 8” high and 7” wide! 
* Colonial finials, wood-turned legs, other authentic features! 


BAS 


hese are truly incredible re- 

productions of the furniture 
of an Early American bedroom 
at truly incredible low prices. 
Copied from actual pieces made 
in America between 1750 and 
1787. Each is carefully crafted 


| from choice woods with a richly 


grained walnut finish to faith- 
fully match original. Careful at- 
tention has been paid to every 
detail—doors and drawers open 
smoothly. Knobs are solid metal 
with an antique brass look, Win- 
throp Desk has an upholstered 
red bench, a tiny quill in its ink- 


stand. The Armoire has real little 
metal hangers. The “four poster” 
bed has a separate inch-thick 
mattress and matching ftoral 
printed canopy, spread and bol- 
ster of real fabric and lace. 
Every feature is authentic, and 
each piece is fully assembled. 
(These are not kits). Wonderful 
for collectors and superb for a 
luxury doll house. 


MAY NEVER BE OFFERED AGAIN 
AT THESE SPECIAL LOW PRICES BOUND 
TO SELL OUT FAST— AVOID 
DISAPPOINTMENT & ORDER NOW! 
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| © SAVE $11.49 — COMPLETE COLONIAL BEDROOM (7 
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MAIL MONEY-BACK-GUARANTEE COUPON TODAY 


MADISON HOUSE, Dept. 11585 
4500 N.W. 135th St., Miami, Fla. 33059 


Rush the collector-furniture below at prices listed p/us 75¢ 
postage and handling for each plece. Dimensions are given 
in order of height, width and depth. 
—__(A)#16370 Triple Dresser (3%4/’x5¥%2"x2”) 
___(B)#17137 Rocking Chair (3%2x1%4"x2%") 
—__(C)##17136 Rocking Cradle (3%2"x4%4"x2") ...... $2.49 
—__(D)##16688 Canope Bed (6/x5i%e"x7%") $9. 
___(E)#16689 Winthrop Desk (3%2/x37x1%") & Bench $3.99 
___(F)##16690 Knitting Chest (2%2"x1¥o"x1%4") ...... $1.29 
——(G)#17131 Armoire (5/x4’x2”) 3 


pleces) #16691 for ONLY $19.99 plus $1.50 postage and 
handling (you save $7.74 on furniture and $3.75 on postage 
— a total of $11.49). 
(C0 Please send me Gift Catalog #16445 @ 50¢. 
Enclosed is check or m.o. for $________. 

(N.Y. & Fla, residents add appropriate sales sax.) 
or charge my: () Master Charge* 00 BankAmericard 
ACc.No. 2 eS Expiration: Date 
*If using Master Charge, also indicate 

four numbers above your name here 











Name xe 
(Please Print Clearly) 
Address - 
State 
City & Zip 2 = 
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FREE: 24-HOUR 7-DAY-A-WEEK SPEED PHONE SERVICE for our charge card customers (for ordering only), Dial 800-327-8351; Florida customers dial 800-432-7521. CALL NOW! 
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Doctor-tested medication 
works fast for hours to help 


Stop 
eminine 
Itching 


Brings prompt temporary relief 


from vaginal itching and burning. 


If you suffer from external vagi- 
nal itching, there is now a creme 
medication specifically formulated to 
bring fast, temporary relief. Called 
Vagisil™™, it’s available without a 
prescription. 

Doctor-tested, this easy-to- 
apply medication helps stop external 
vaginal itching almost instantly. 
Leaves a cooling, protective film to 
help check bacteria, soothe irritated 
membranes, speed natural healing. 

Vagisil is delicately scented, 
non-staining. At drug counters. Or 
for trial tube, send 25¢ to Vagisil, 


ees N.Y. Vagisi l 





MARKET PLACE 
ary od rotes wrte Classified. 100 E Ohio, eDrrer rs 


AVON 
* P DO } you WANT TO Ee your home, send 
make learn about 


tive. See our Color Page advertisement in this issue or 
dial Toll Free (800) 325-6400 now. 


VITAMINS 
%& Bisc Spon eee ‘E’ 400 LU. ee 98. are 
Los Angel 


1161 W. Pico, 
Californis” oouea 
STAMPS 


* 200 WORLDWIDE STAMPS 10c. ai White, 
Box 24211-YE, Indianapolis, Indiana 46224. 


EDUCATION—HOME STUDY 


STENOGRAPHY for Civil Service/Business. Two lessons 
M. Wiblen, 1306 Cornelia, Chicago, IL 60657. 


OF INTEREST TO ALL 


od GENUINE INDIAN JEWELRY WHOLESALE! Details 
$1.00. (Refundable). Lange-LH, 6031 N. 7th St., 
Phoenix, Ariz. 85014. 

OF INTEREST TO WOMEN 


HOMEWORKERS! $250 WEEKLY ADDRESSING: send 
stamp. Suntex, B-60825. Okla. City, 7310 


tails send stamped addressed envelope. American, Excelsior 
Springs, Mo. 64024. 


BUSINESS OPPORTUNITIES 


capital Free report. Mellinger, Dept. C2493, Woodland 
Ss, CA 91364. 
MONEY MAKING OPPORTUNITIES 
oa HOW TO MAKE MONEY sriting short paragraphs. 
Information free. Barrett, Dept. C-443-M, 6216 N. 
Clark, Chicago 60660. 
MAKE OR ASSEMBLE 200 ITEMS at home. Earn $10-$15 
hour. Supplies furnished. Send stamp. Research, Bor 
75010H, Oklahoma City LOT. 
PES. $250.00+ per thousand 
Offer details: stamped envelope. 
- _Ft. Lauderdale 33316. 
$175.00 WEEKLY correcting pupils’ lessons! Samples, 
$1.00! Castle's, 507-LJ Fifth, New York City 10017. 
CASH FROM BOXTOPS, LABELS. Information 150. 
Continental, B11616, Philadelphia, Pa. 19116. 
HOW TO MAKE MONEY ADDRESSING, Mailing En- 
velopes. Offer Details 15c. Lindbloom Agency, 3636 Peter- 
son, Chicago 60659. 
PERSONAL—MISCELLANEOUS 
ee WARTS. Vergo® Cream is painless, safe, easy. At all 
better pharmacies. 
CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. LH-3. 





Valerie 


continued from page 113 


seemed a lot to know about someone I 
had never met. The truth, though, 
seemed to be that I had read a lot, but 
did not know much about Valerie at all. 
And, in that week of watching her, I 
became, like Alice in Wonderland, 
“curiouser and  curiouser’. Finally, 
Valerie promised that the following 
week, for as long as we needed, she and 
I would sit down. 

We met at her home in Westwood, 
a suburb of Los Angeles. The house is 
modest—Valerie and Dick live in Cali- 
fornia Simple style, which means hav- 
ing certain luxuries, but with compro- 
mise: they gave up their large backyard, 
for example, to build a pool. 


The newly converted living room is , 


very dramatic—a two-story cathedral 
ceiling, wood paneled floors with some 
wood and some wildly papered walls; 
and a ladder leading to a mattress-filled 
loft that makes a separate level, a cozy 
corner. This is by far the most interesting 
room, with its Los Angeles-eclectic mix 
of colors, designs and plaids, with Indian 
rugs and Mexican paintings on the walls, 
a small wicker basket filled with walnuts 
on the floor and multi-colored candles 
on the fireplace mantel. 

Valerie wants to show the rest of the 
house, then laughs at this urge. “Real 
middle-class; huh?” But she is middle- 
class and the house reflects it: it is a 
study of the most tasteful standard of 
American Normal, down to the four- 
poster double bed and the family pic- 
tures on the den walls. 

One further, quite Valerie touch: 
considering that only three people live 
here, there are what appear to be an 
inordinate number of bathroom scales. 

The three people are Valerie, Dick 
and Victor, Valerie’s 14-year-old nephew 
who came to live with them this year. 
Victor had spent summers with the 
Schaals before. When he said he’d like 
to live there, they agreed, but put a 
condition on it: Victor, an independent 
young man who last year quit school 
and worked instead, could stay only if 
he agreed to go back to school. 

It’s the maid’s night off, so when I 
arrive Valerie and Victor are in the 
kitchen, making dinner just for him. 
This leaves me somewhat curious as to 
when or even whether Valerie does eat: 
I have been with her for days and seen 
her eat precisely three M & M’s. 

At home, the perpetual motion con- 
tinues. Her energy is so unusually in- 
tense that, later, my mind supplies a 
bizarre picture: Valerie not walking, 
but dancing; not talking, but singing. 

Now she is talking on the phone to 
Dick and, so that we can begin, she 
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hands the receiver to Victor, instructin 
him, “Here, honey, tell Dick about yor 
day.” Then, as we sit in the darkene} 
living room, with the candles lit and th 
fire burning, and Valerie pours tea, 
mention the mild order she just gay 
Victor, not sure that it is so smart 
thing to do, but curious about whe 
seemed to be the—I choose my woré 
carefully now—well, managerial qualit 
to it. “You noticed that,” she says, odd 
delighted. “That’s the ‘arranger, a b 
thing with me. Sometimes I really ge¢ 
carried away, and Dick kids me out of i 
You know what he says?” she as 
“He says, ‘You're a born leader!’ ” 


The Rhoda thing 


This is how I discovered that it woul 
be possible to say anything to Vale 
and that she would be receptive 
any of my occasionally presumptuo 
thoughts about her. All through our it 
terview, I felt we were really workin 
together: I was hoping to understan| 
her; she is at a time in her life whey 
she wants to be known for what she i 
Neither of us wanted to talk abo 
Rhoda. “The Rhoda thing really move 
in on people,” Valerie says. 


Then they write about how I’m like he 

“And it’s strange,” she continue 
“that no one ever writes about me 
being neurotic. I mean I'm totally . . - 
her voice fades away. Totally what 
“Totally neurotic.” =~ 

In fact, she is not totally Ssnnes 0 
the other hand, she is not as sweet! 
simple or as simply sweet as she is pi¢ 
tured, which was not a major surprisé 
She has a solid power urge and drive 
“T couldn’t admit I had that until re 
cently,” she says. “I wanted the imag 
of, ‘Yes, she’s successful, but she didn 
really want it or go after it, so she mus 
be okay.’ And that’s ridiculous. It’s lik 
standing in a position and saying, ° 
didn’t walk here,’ when obviously I did. 
And this taking responsibility for wha 
she is is the reason that she, the womai 
who a year ago said, “I don’t wanna bi 
a star,” can now say she did want to be 
and that that’s why she is. 

Valerie has been, as she puts it, “Try 
ing to take the lies out of my life.” T: 
do this she has been looking into herself 
and into the past, and it was there tha 
she found an explanation for why bein, 
somebody might be especially importan 
for her. “I always had a terrible fear a 
being insignificant,” she says. “I remem 
ber being a tiny little thing and seein; 
two dresses on the bed. They wer 
identical, except one was bigger, and 
wanted the bigger one and someon: 
said, ‘No, the big one is your sister's 
this little one is yours,’ and I felt thi 
hideous smallness, this feeling of bein: 
not enough. So I can trace the whol 
thing back to being two in (continued 
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Im a registered nurse. And 
while I was in training, there 
wasn’t a day that went by that 
I didn’t see a new mother leave 
the maternity ward with a 
bundle of love in her arms and 
a heap of fat on her thighs and 
backside. Still I didn’t learn. ~ 
‘The day I left the hospital with 
my first baby, I weighed 168 
‘) pounds. 

It’s not as if I didn’t know 


nancy, I found it difficult to 
stay home for nine months 
with nothing much to do but 
clean house, watch television 
fi and empty the refrigerator. By 
that I mean eat whatever was 
in it, before filling it up again. 

As the scale climbed (to 
180 pounds) , I kept telling my- 
self it was mostly water— 
which I'd get rid of when the 
‘) baby came. And whatever ex- 

_tra pounds that were left, I 
) figured I’d take off immediately 
after. What a joke! All I dropped 
§) the day my daughter was born was 

-12 pounds, leaving me with 168 
pounds to carry around. 

My first reaction was to do 
something that would turn people’s 
eyes away from my fat. So I paid 
special attention to my hair. That 
), way, I hoped people would look at 
} me from my neck up only. Unfor- 
tunately, it didn’t stop my husband 
from looking up and down at me. 

Each time we’d go shopping for 
| clothes, he’d reach for a size 9 and 
' say: “Why don’t you buy this?” It 
was his way of telling me to lose 
’ weight. But all it did was make me 
' go home and munch on cheese doo- 
| dles, hot dogs, candy corn, chocolate 
| —or anything else in the house. 

From time to time, of course, I’d 
/ go on a self-styled diet, but with 
|| little success. Yet I would never take 

reducing-drug pills or water pills. I 
| don’t believe in them. 

In desperation, I decided to go 
| back to work. My daughter was 
' walking then and by taking the 
| three-to-eleven shift, I was able to 
| take turns with my husband caring 
' for her. Only listen to what hap- 

pened. You’ve heard of people hav- 
ing a tough time finding a job 

because they’re too fat. Well, I had 

a hard time staying on the job be- 

cause of cracks about my weight. I 

got so embarrassed that I quit. Just 
_ took off for home in Old Bridge, 
_ New Jersey. 





to hide my fat. 





I don’t know what made me think putting my 9-pound 
baby daughter on my lap could hide my 168 pounds. 


oe ta 
At 112 pounds, I don’t need to stand 
behind anyone to cover up my figure. 





ADVERTISEMENT 


When people took my picture, 
lused to put the baby in front of me 


By Eileen Elfenbein — as told to Ruth L. McCarthy 


It was around New Year’s, 
I remember, and I made a res- 
olution right then to lose 
weight. I had seen those stories 
in magazines about people 
who'd lost on the Ayds plan, so 
I decided to try it. I bought a 
box of Ayds® Reducing Plan 
Candy, the chocolate fudge 
kind, at my drug store. I liked 
the fact that Ayds contained 
vitamins and minerals, but no 
drugs or medications. 

I read the directions care- 
fully. Then I took one or two 
Ayds before meals with a hot 
drink and they really helped 
satisfy my appetite. 

For breakfast, I’d have 
one Ayds and hot tea; then 
orange juice and a toasted ba- 
gel with half a teaspoon of jelly 
or margarine. Lunch, I’d have 
Ayds again and maybe a tuna 
fish salad. And for dinner, 
Ayds and tea before a ham- 
burger or steak, or maybe fish, 
string beans, and diet soda. Then in 
the evening, I'd have a couple of 
Ayds for snacks. 

That way I was able to keep my 
intake of calories low, yet feel satis- 
fied. As a result, I lost one pound the 
first week on the Ayds plan. Three 
pounds the second. And two pounds 
the third. Being a nurse, I knew it 
was much smarter to lose weight 
gradually than rapidly. 

In five months, I lost 43 pounds 
on the Ayds plan. But that’s not the 
best of it. I found with the plan that 
I could have all sorts of delicious 
cookies, candies and snacks at home 
for my husband and friends, yet not 
be tempted myself. 

Actually, I changed my eating 
habits enough with the help of Ayds 
so that I was able to get down to 
112 pounds by fall. Why, the only 
plump one at our Thanksgiving ta- 
ble was the bird. As for me, my 
friends said I was all bones. But my 
husband said I suited his taste just 
fine. And he meant it. Thanks to the 
Ayds plan, I never have to hide be- 
hind my child these days. 


BEFORE AND AFTER 
MEASUREMENTS 
Before After 
Height .... 
Weight.... 


Dress 


Valerie 


continued 


Northampton, Mass., when I decided not 
to be insignificant.” Suddenly she breaks 
into laughter. “And, you know, I’m not 
insignificant!” 

We have met on a Monday night, and 
the cause of Valerie’s professional sig- 
nificance, Rhoda, will soon be seen na- 
tion-wide. Some friends have been in- 
vited to watch the show. They arrive, 
and I am struck by how easy being 
with Valerie is. She introduces us, say- 
ing, “These are my old and dear, dear 
friends,” and explains my presence by 
saying simply, “This is Elizabeth, a new 
friend.” Everything and everyone is re- 
laxed; later she fixes a platter of hot dogs 
with cheese melted on them. Again she 
does not eat, but jokes about how, in 
fatter days, she would make a bunch of 
hot dogs like this and “pick the cheese 
out of every one of them.” 

She operates in an attentive, outgoing 
flow that may be the reason she is often 
described as the Jewish mother of the 
world. (“I don’t think it’s a maternal 
thing,” Valerie said. “Why do you think 
people always write about you that 
way?” “I don’t know,” she said, laugh- 
ing. “Maybe they all read each other's 


stories.) What I did get from Valerie’s 
style was a gracefulness with people and 
situations that seemed to contain the es- 
sence of what it is to be womanly. 

It was nice to see her watch the 
Rhoda show, to see her enjoyment of her 
own work and the work of the others. 
And it was amusing to hear her com- 
ments, for Valerie, usually an articulate, 
well-spoken woman, has a tendency to 
lapse, from time to time, into a verbal 
style best described as 1950's Sorority. 
As she watched herself, she poked fun 
at herself, describing various moments 
as “gross,” or “feeb,” meaning feeble. 


A beautiful pixie 


While she watched, I watched her, 
trying to make a physical comparison 
between the living Valerie and Valerie 
in living color. She really looks different 
in life, and although this may not sound 
truthful, I literally could not tell, for 
the first few moments, that the woman 
playing Rhoda was the same woman 
I had been talking with. The difference 
may be just one of cosmetics; Valerie 
wears very little makeup in life, which 
makes her face far more open and vul- 
nerable, giving her a softer, slightly sur- 
prised look, like a beautiful pixie. 

Dick comes home while we’re watch- 
ing Rhoda. If Valerie looks like a pixie, 
then Dick could be described as an elf— 
a gray-haired elf who’s clearly over 40. 


BS. Wisotsky 


Valerie’s manager calls when Rhoda is 
over; she goes into another room to speak’ 
to him. Phyllis, the TV series Dick is in, | 
begins. Valerie asks Dick to call her) 
when his two scenes come on. 

The two shows, and the fact that 
Valerie is the undisputed star of one, 
while Dick is a featured player in the 
other, make manifest, in an hour of air- 
time, what could potentially be a difficult 
marital situation. I was aware of stories 
that made their life together sound like 
an extended holiday, and had heard 
Los Angeles rumor mill whispers that 
it was very much not. I must say I 
tended to believe the rumors, which 
are that the marriage is in trouble, be- 
cause they come far closer to what I 
think of as being human truth than 
those she’s-much-more-successful-than- 
he-is-but-they’re-so-happy-together _ sto- 
ries I'd read. 

As it turned out, the rumors are based, 
I suspect, more on the plot of A Star Is 
Born than on any facts. And my own 
thinking, too, had been culled from that: 
I had taken precisely that cliché, and 
cast Valerie as Vicky Lester. “But that’s 
the guidepost,” Valerie says. “That’s the 
equation: Successful woman who’s mar- 
ried equals unhappy husband, philander- 
ing, turning to drink and walking into 
the ocean.” She laughs, and her voice 
takes on a teasing sing-song. “Holly- 
wood ... tinsel time . . . silver screen.” 


C. Martin 





ler voice drops to normal. “T'll tell you 
ne thing: it ain’t Dick and me.” 

But the fact that her marriage with- 
‘ood her success is something Valerie 

suld only know in retrospect. It was a 
sk she was obviously willing to take, 
ecause her ambition was equalled by 
er faith in their marriage. I believe, see- 
ig them together, and watching their 
»asing, affectionate comradeship, that 
1ey are truly happy together. Clearly, 
ontrary to what people had told me, her 
iccess hasn’t destroyed either Dick or 
1eir marriage. What I cannot believe, 
owéver, is that there were not moments 
yhen she was afraid it would. “Of course 
rere were,” she says. “I read True Con- 
2ssions, too. I read all those stories about 
hoosing marriage or a career. And 
eople warned me about upsetting Dick 
r leaving him behind. And everyone 
varned me about the Star Is Born thing. 
iveryone I knew was into it. I was into 
, too.” 

Valerie has never said this publicly 
efore, and for me it is the missing piece 
aat makes this story of a woman and a 
rife who became a star, believable. “Of 
ourse I had fears,” she went on, “but 
Mick would shrug them off. I used to 
uk to him about it. Id say, ‘I really 
ave considerations about the success 
m having and how that makes you feel 
s Mr. Valerie Harper.’ And he'd say, 
Don’t bother. If you’re enjoying your- 


self, go ahead, I couldn’t be happier for 
you!’ And I knew it was true. Not just 
because he said words to me. It was 
the way he behaved and who he was.” 

Who and what Dick is, of course, has 
everything to do with it. I imagine many 
men would find his situation unbearable. 
“No man would,” Valerie disagrees, “but 
if I'd married a boy, then I’d be in 
trouble. But when you're married to a 
man who wants a life, and who wants 
you to share your lives, you're all right.” 


The Mr. Harper business 


Later, when I am talking to Dick, try- 
ing to discuss delicately the Mr. Harper 
business, he cuts right through it and, 
laughing, tells this story. “I was meeting 
Valerie in New York, at a hotel where 
she’d checked in a few days before. 
When I went to get the key, the desk 
clerk said, “Hello, Mr. Harper, glad to 
see you!’ So I said,” and here Dick puts 
on a conspiratorial whisper, “ ‘Listen, 
my name is Schaal. But don’t say any- 
thing to anybody. I don’t want Mr. 
Harper to know I’m here.’ ” 

People had told me that Dick simply 
does not think in conventional terms 
and is, they said again and again, the 
“least likely” man to be threatened or 
hurt by his wife’s stardom. I distrusted 
this; it sounded too press agenty and 
convenient to be believable. But I now 
think those people were right, and I 


began to think so when Dick asked what 
I thought “the greatest success” was. 
“It’s not dying,” he answered, laughing, 
“it’s not dying every day.” 

“When people ask, “Doesn’t your hus- 
band feel terrible?’ ” Valerie says, “and 
I say no, I can tell they don’t get it. They 
see it in a context of professional success 
destroys marriage, so whatever I say, 
they don’t believe it. I think they assume 
we're into that awful dance of competi- 
tion some couples get into.” Dick’s reply 
to that possibility was, “If ’'m going to 
compete with someone, I’d be better off 
to compete with Brando. And,” he 
added, “I know a lot of people don’t 
believe a marriage can work in these 
circumstances. And you know what? I 
really don’t care if no one believes it.” 

“I had deeper fears than my career 
driving him away,” Valerie says. “I was 
afraid he’d get bored with me, or get 
involved with someone else. I was afraid 
that one day he’d find out I wasn’t who 
he thought I was, that I wasn’t whom he 
loved. But I am, and both of us are for- 
tunate people. Our marriage is the mar- 
riage of two very dear friends. 

“On the other hand,” she continues, 
“I don’t want to make it sound like it’s 
all so easy. We're not Prince Charming 
and what’s-her-name. We fight, but 
we ve never, in 1] years, spent the night 
away in anger. And,” she laughs, “he’s 
never beaten me. Or I him.” (continued) 
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Valerie 


continued 


A friend of the Schaals had told me, 


“Tt isn’t that things are perfect with 
them. It’s just that when something 
isn’t working, they can say it isn’t.” Last 
year, however, there was a difficult time 
when they weren’t saying much of any- 
thing. “When Dick started his theater,” 
Valerie remembers, referring to The 
Children of Paradise, an improvisational 
theater group Dick formed last year, “I 
wanted to be part of it and was too busy 
to be. And it was really his baby, and I 
was very jealous. The communication 
between us just kind of broke down. 
Some people think when nothing’s being 
said, everything is smooth, and that is 
really not true. But it seems,” she said, 
“that our relationship can take anything. 
I guess because it’s based on trust and 
friendship. I feel safe with Dick. We 
both know that nobody’s going to take 
out the stiletto. 


Other kinds of success 


“You know,” she continues, “most peo- 
ple assume that if the woman’s more 
successful,” she fakes a menacing tone, 
“then that must mean . . . and it doesn’t 
mean anything except that she’s more 
successful at her chosen field. But there 
are other kinds of success. I’m not a more 
successful human being than Dick is.” 

And this area of human success is 
where Valerie has decided the crucial 
success really is. She is at a time that 
she calls “the happiest in my life,” and 
it is the result of a journey of self-dis- 
covery she began a year ago. 

“Before then,” she says, “my life was 
really working, but there were these 
times when I would go through an ‘I- 
should-be-happier’ number. I'd come 
home from work, crying and angry, and 
I'd wonder why I was so upset.” 

And then, as a means to make herself 
feel better, Valerie’s mind would run 
through her list of treasures. “I'd think: 
I've won the Emmy, I’ve totally distin- 
guished myself as an actor, Dick is great, 
we have a lovely home, I make a good 
living, I have wonderful people to work 
with. But it didn’t help. There was still 
this nameless something. Nameless grief. 
Nameless anguish.” 

Perhaps that nameless thing does have 
a name; perhaps it could be called being 
human. Experiencing a life that was so 
perfect in many ways—a good marriage, 
a solid career—Valerie found she was 
doing something human beings do: she 
was looking for an answer and not find- 
ing it because she wasn’t looking in the 
right place. Where she was looking was 
where most people look: in work, in suc- 
cess and money, and in other people. 

“You can work from a very true place 
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in yourself,” she says, “and I did that, 
and loved doing it, but still a lot of what 
I did was motivated in another way: to 
get people to like me. I wasn’t at all 
aware of that, but I fully realized that if 
they didn’t like me, it was crushing. 

“As for money, I used to think if I 
had it, it would really lift off a lot of 
tension, and the truth is that it has. But 
having money has shown me that it isn’t 
an ‘instead of.’ For instance, I just got 
a new Cadillac, and I love it, but it’s just 
a car. If I get into a thing of ‘If I had a 
beautiful car, ’'d be happy,’ that’s where 
the trouble comes in. 

“You see,” she continues, “until now 
my search was in the symbols of things, 
like thinking a car could make me happy. 
Instant gratification. Most of my life, 
though, I’ve gone after that gratification, 
and bypassed the deeper fulfillment al- 
together.” And when I suggest that the 
need for gratification might be the rea- 
son behind her overeating, she says, 
laughing, “Absolutely. It’s like you're 
looking for something to make you feel 
better, and you think, well, those eight 
donuts didn’t do it. Maybe this next one 
with coconut on it will.” 

And, of course, another place Valerie 
looked was in her marriage. “I guess 
what I'd expected was a steady, constant, 
not-lonely thing. I had that, but there’s 
always something in me that says noth- 
ing’s enough. And that’s when I thought 
about having a baby, which was maybe 
going to be another answer.” 

So Valerie looked for her answer 
everywhere except inside herself. “I'd 
never been in therapy,” she says, “al- 
though I respected it, because I had this 
‘let sleeping dogs lie’ attitude about it.” 
What moved her from that position, I 
suspect, was probably that the external 
realities of her life—marriage, financial 
considerations, career—had made her 
more secure than she had ever been. 
And that base of security, that sense 
that, yes, some things in life were settled, 

(continued) 
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“What we need is about fifty thousand bucks 
fora T.V. spot commercial.” 
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continued from page 28 


hunger for love, hunger for respect an 
hunger for dignity. This kind of diffi- 
culty has nothing at all to do with genes 
or heredity, and will invariably affect 
any group of people subject to prejudice 
brutalization or deprivation for a signifi- 
cant period of time. 





I got a divorce four months ago, and 
now I am very depressed. When it 

happened, I was truly happy, 
because I’d known the marriage was 
over for a long time. 
Why do I feel so bad now? 
Your reaction is a very common oné 
among divorced people. There are sev: 
eral possible explanations including: 

e@ Sadness and a sense of loss due to the 
death of an important relationship, a‘ 


fantasies and illusions you had connecte 
to that relationship. | 
e Guilt and self-hate due to a sense 0} 
“not having been able to make a go of it] 
e Disappointment in yourself, in him, ir 
marriage itself. | 
e@ Worry about how to go on with you! 
social life, which may arouse long-buriec 
feelings about being a “good girl” anc 
may lead to guilt and anxiety. 
e Disappointment with your new-founc 
freedom—which initially may have pro 
duced an overdose .of-.excitement anc 
happiness, but was soon submerged by 
the reality of daily life and its problems 
e Feelings of loneliness, which are es. 
pecially difficult for dependent people 
Adjustment takes time. It is not un 
usual to be disappointed that this ad: 
justment is so difficult and lengthy, es 
pecially if you expected divorce to solve 
all your problems. But it will take time 
for you, your friends and your relative: 
to adapt to your newly acquired single 
state. Enc 


Is there an answer 


tothe 


smo question? 


Should people smoke? They ve been battling that one since the smoking con- 
troversy started. Smokers have an answer. Non-smokers have another answer. And 
the critics of smoking think they have all the answers. 

But arguing whether people should or shouldn't smoke isn’t going to change 
anything. The reality is that people do smoke. And they will continue to smoke. 
No matter what anyone says. 

So perhaps a more realistic question would be: what should a smoker smoke? 

If some smokers don't want to give up smoking yet find themselves concerned 
about ‘tar and nicotine, then the critics could well recommend that they switch to 
a low ‘tar and nicotine cigarette. Like Vantage. 

And if some of these smokers prefer a menthol cigarette, then the critics could 
suggest that they switch to a low ‘tar and nicotine menthol. Like Vantage Menthol. 

Vantage Menthol offers smokers all the cool, refreshing flavor they could ever 













ask for. And at the same time gives them the substantial cut in FLIER 
tar and nicotine they may be looking for. Se Les 5 
Now Vantage Menthol isn’t the lowest ‘tar’ and Je SE ee Bf 
nicotine menthol around. But anything lower I Se ~~ 
probably compromises the flavor. SS 
So if you smoke a menthol cigarette, were ee 
not going to argue whether you should or you a 
shouldn't. The fact is you do. li 


And if you want todo something about ‘tar O.7 tine 
and nicotine, Vantage Menthol Bee cncanewer 
for you to consider 

















Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 
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FILTER, MENTHOL: 11 mg. “tar”, 0.7 mg. nicotine, av. per cigarette, FTC Report SEPT. ‘75. 
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made her willing, for the first time, to 
investigate what she was about, to take 
the lid off what she had always assumed 
would be “a can of worms.” 

“I knew,” she says, “that I needed 
release from preconceptions I had that 
didn’t work: that being a star, or having 
a great husband, would get it for me.” 
And it interested me that she put it this 
way, for just before she said that, I'd 
written a note in my book: “Who’s going 
to get it for Valerie?” and I was about to 
get the answer: Valerie is. “And it was 
then,” she says, “that I started EST.” 

EST stands for Erhardt Sensitivity 
Training, a series of seminars designed 
with the purpose of helping people live 


PATTERN, FABRIC INFORMATION 
AND BACKVIEWS 


“Designer Dresses 
You Can Make’”’ 


PAGE 118: HALSTON evening pajamas, McCALL’S 
#4274, $1.25. Outfit requires about 534 yards of 45 
inch fabric; sheer fabrics require about 412 yards 
of 36 inch fabric for lining. Recommended fabrics: 
crepe de chine, chiffons, matte jerseys. STEPHEN 
BURROWS two-piece party dress with bias cut 
skirt, McCALL’S #4092, $1.25. Short dress requires 
approximately 3 yards, long version about 644 
yards of 60 inch fabric. Suggested fabrics: Un- 
bonded stretch knits such as matte jerseys. 

PAGE 120: UNGARO full-sleeve dinner dress, Vogue 
#1122, $3.50. Short dress requires about 414 yards 
of 45 inch fabric. Recommended fabrics: crepe de 
chine, challis and matte jersey. JOHN KLOSS 
Cape-sleeved evening gown, BUTTERICK #4511, 
$1.50, requires about 3 yards of 60 inch fabric. 
Suggested fabrics: moderate stretch knit fabrics 
such as matte jerseys and lightweight double knits. 
SILK HABUTAE by HORIKOSHI through Sewing 
Associates is recommended for under see-through 
fabrics (used as lining in the Halston and Ungaro 
and as an underskirt (for the John Kloss gown). 


All fabric yardage based on size 10. 


McCALL’S 
4092 


VOGUE 1122 


SUTTERICK 
4511 
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better lives. Valerie had heard of EST, 
and had been skeptical, considering it, 
“more California junk.” Then, she says, 
“a friend told Dick and me that we owed 
it to ourselves to try it, and I guess the 
fact that I was willing to meant I was 
ready to enter an area of self-realization. 
I went in wanting to get better. And I 
found out that in EST that’s not what 
you do. You just get yourself.” 

EST is a controversial program. I had 
been skeptical of it, too: the initial train- 
ing, which may be followed by addi- 
tional seminars, takes a mere four days, 
and seems a somewhat instant cure for 
human problems. But after talking with 
Valerie, I have to say that EST has 
clearly worked for her. Somewhere in 
that four-day span, she came to a deep, 
soul-level understanding of something 
she may have known, but never fully 
believed before: she understood that 
she is responsible for her own life. 

The EST phrase for this, Valerie says, 


is “I am cause in the matter,” and be- « 


lieving that she is the cause of what 
happens to her, and of what she feels, 
has changed the way Valerie looks at, 
and responds to, everything. There is 
a special radiance about her these days, 
and what it stems from, I think, is this 
just-born sense that she, herself, is the 
power behind her own life. 

“Power was always a dirty word to 
me,” she says, “because it sounded like 
power over someone else. But that’s not 
what it means; it means personal power. 
Power over myself. For instance, last 
week was great: the show was wonder- 
ful, and over the weekend I did a read- 
ing of a Shaw play with a very close 
friend, and it was an absolutely won- 
derful experience. Then Monday comes, 
and I’m in the pits. But instead of strug- 
gling against it, instead of beating myself 
for feeling that way, I was able to say, 
‘Look at you, Valerie, you fool, you're 
choosing to be morose, and asking my- 
self what it is about success that upsets 
me. And the depression is just blowing 
away, because I’m accepting that if ’'m 
unhappy it’s because I choose to be.” 

Valerie’s association with EST became 
known last year at the Emmy Awards 
ceremony, when, in her acceptance 
speech, she thanked EST’s founder, 
Werner Erhardt. “I had no idea I was 
going to do that,” she says, “but when 
I got up there it was so different than 
all the other years. Before, I always felt 
hysterical, and brought wagon loads of 
inadequacy and worthlessness and ‘T 
don’t deserve this’ to it. Last year I 
could really, for the first time, experi- 
ence getting the Emmy and say to my- 
self, ‘I wanted this and I’ve created my- 
self getting an award.’ And I thought, 
what’s the difference in me and then I 
remembered: “Oh, my God, it’s the train- 
ing, That’s why I mentioned Werner.” 

The differences in Valerie’s life since 
EST are dramatic testimony to the po- 


tency of human attitudes. “Before, 
was constantly getting ill, losing mj 
voice, or having a cold; and then looke} 
at the pay-off I was getting from thog 
illnesses. I realized that being sick wa 
my way of saying to everyone, ‘Loo 
how hard I'm working, my health 

gone.’ And what I got from it was peop 
clustering around me, saying, ‘Ok 
poor Val.’ I had to decide if that we 
what I wanted, if it really served 
purpose. I mean, I know I work har 
why do I have to demonstrate it lik 
that? And I decided, no, being sick doé 
not serve my purpose. Being healthy a 
functioning does. And you know wha 
I don’t get sick anymore. 















Freedom, aliveness and love 


“This last year,” she continued, “I 
felt such a lightening of tension, 
much more enjoyment in my work a 
in my marriage; it’s true that everythin 
in my life was working before, but noy 
it’s all really working. It’s been such a 
enlightenment, and you see, the wor 
‘light’ is right in there. It’s as if I ha 
on blinders before, and although no 
it isn’t rose-colored glasses by a 
means, I’m in touch with myself, and 
feels wonderful. For the first time I don| 
have to prove why I’m here; I can j 
be. Being in touch gives you such greg 
freedom and aliveness and love—and 
want all of those things to get continua 
ly realer for me.” She puts her hand o 
my arm. “Do you see what I mean? D 
you see there’s really a chance for all ¢ 
us; really a big one? And,*she says, ¢ 
she points to her heart, “it’s all rig 
here. All we have to do to find it is gé 
out of our own way. And the on 


cosmic joke is that it was always rig 
there, that‘wherever you look for it, wi 
all the searching and groping aroun) 
we do, it always was there.” 
So, Valerie has stopped looking for he 
answer in people and places and ee 
—all the places where it isn’t—and s 
has begun to find some answers by lool 
ing into herself. And it seems ironic i 





having half-expected to meet the Sta 
Is Born-Judy Garland character, I fe 
that I've come away with another Gai 
land figure: Dorothy of The Wizard ¢ 
Oz, finding that what she had alwa 
searched for was right in her backyarl 
“T have a purpose now,” Valerie say! 
“and the purpose is to continue 
growth I’ve begun, this becoming mo 
of myself. Sometimes,” she says, laug 
ing, “I have relapses and I'll think, if 
could just weigh 118 pounds and wea 
white pants without an over-blousé 
maybe that would do it, maybe tha 
would make me really happy.” An 
she shakes her head, laughing at this ol 
idea that has become a new absurdi 
And that was how I last saw he 
laughing at herself, her lovely eyes shi 
ing. Valerie in her blue, white and ye 
low overblouse. Happy anyway. En 





funchy family treats to brighten March, 
nade easy with 7/2 





" never 





Dress up your chicken 
in a crisp new coat. 
DOUBLE-COATED CHICKEN SUPREME 


Y% cup sugar 


ups Kellogg’s Rice ¥% teaspoon pepper 

rispies cereal 1 teaspoon poultry seasoning 
paspoon paprika 3 Ib. frying chicken pieces, 
gg cleaned and patted dry 

up milk 3 tablespoons regular 

up regular all-purpose flour margarine or butter, 
easpoons Salt melted (optional) 


crust Set aside. 


3. In small mixing bowl, mix together sou 
sugar. Set aside. 


In large mixing bowl, beat crea 
vanilla, the 3 cup sugar and 1 teaspoon of the lemon juice. Beat 
until well combined. Pour mixtur: 
375°F. about 20 minutes or until se& Remove from oven. Spread 
sour cream mixture over top. Retur 
longer. Remove from oven. Cool. 


. In small mixing bowl, mix pie filling wi 


asure Rice Krispies cereal. Crush to 2 cups. Place in shallow 
h or pan. Stir in paprika, Set aside. 


a second shallow dish or pan, beat egg and milk until foamy. 4. 
d flour, salt, pepper and poultry seasoning. Mix until smooth. 

Dip chicken in batter. Coat with crushed cere- 

al. Place in single layer, skin side up, in 

well-greased or foil-lined shallow 
baking pan. Drizzle with 
_melted margarine, if de- 5 
sired. 


3. Bake in oven at 350°F, about 
1 hour or until chicken is 
tender. Do not cover pan or 
turn chicken while baking. 
Yield: 6 servings 










A fast, no-fail fudge 


with crunchy bits. 
WONDER FUDGE 


1 teaspoon vanilla flavoring 
1% cups sifted confectioners’ sugar 
2 cups Kellogg’s Rice Krispies 
cereal 


) regular margarine or butter 
3.(6 oz., 1 cup) semi-sweet 
ycolate morsels 

? corn syrup 


isure margarine, chocolate morsels, corn syrup and vanilla into large saucepan. 
1k over very low heat, stirring constantly until smooth. Remove from heat. Mix 
ugar. Add Rice Krispies cereal. Stir until evenly coated. 

$s mixture evenly in buttered 8 x 8 x 2-inch pan. Refrigerate until firm. Cut 

/ squares. 


d: 25 squares, 1!2 x 1!2 inches 





Cherry lovers: 
had it so good! 
es CREAMY CHEESE 'N (CHERRY PIE 


3 cups Kellogg’s Rice 
Krispies cereal 

¥% cup regular mar- 
garine or butter 


¥2 teaspoon cinnamon 
1 carton (8 oz., 1 cup) 
dairy sour cream 


1. Measure Rice Krispies cereal. Crush fo 1'2 cups. Set aside. 
2. Melt margarine in small saycepan ovér low heat. Remove from heat Stir in the 4 cup i 
sugar and the cinnamon. A@d crushe 
mixture evenly and firmly akound AY in bottom of 9-inch pie pan to form 


1 teaspoon lemon juice. Spread over top Gcooled pie. 
Refrigerate until thoroughly chilled. % 


Yield: one 9-inch pie 
























J ‘Rice Krispies._ 


love 


2 tablespdins sugar 
4 pkgs. (30z. each) 
| cream gheese, softened 
2eggs & 

1 teaspoon vanilla flavoring 
4 cup sugar es 
2 teaspoons lemon juice © 
1 can (1 1b. 5 oz.) cherry pie filling 













ereal. Mix well. With back of spoon, press 


cream and the 2 tablespoons aa 


cheese until smooth. Add eggs, 
into crustBake in oven at 


o oven. Bake 5 minutes 


the remaining 


Kellogg’s® Rice 
Krispies® doesn’t go to 
sleep after breakfast 
It's great in doz- 
ens of delicious, 
no-fuss recipes — 
starting with the 
famous Marshmallow 
Treats recipe on every 
package. For a free Rice 
Krispies recipe folder, write: 
Kellogg Co., Dept. RK, 
Battle Creek, Mich. 49016. 


Don’t let it 
sit in your 
cupboard. 


® Kellogg Company % 
© 1976 Kellogg Company 
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If your 
daughter 
has tried a 
tampon 


without 
SUCCESS... 


Maybe she’s tried the wrong 
one. But maybe, if you can 
answer her questions, she can 
find out how easy a tampon 
can be to use. 


By Mary Morgan 


Does it make any difference 

whether a girl uses a tampon 
or a napkin the first time she men- 
Struates? 

No. Doctors have approved 

tampons as a perfectly safe 
method of sanitary protection, one 
that won't impair virginity in the 
normal young girl. As aresult, more 
and more girls are beginning to use 
tampons the first time they men- 
Sstruate 
And the advantages of tampons 
over napkins are many. For one, 
with a tampon like Pursettes®, a girl 
can continue to lead an active life 
— even go swimming — no matter 
what time of the month it Is. 

What makes Pursettes easier 

to use than other tampons? 

Designed by a prominent 

Boston doctor, Pursettes is 
the only tampon with a tapered, 
pre-lubricated tip. This unique tip 
does away with the need for an ap- 
plicator (which can sometimes be 
awkward in the hands of a begin- 
ner), and makes Pursettes really 





easy to use. 
Each Pursettes is compressed a 
unique way, too, so it's no larger 
than a lipstick. Yet despite its small 
size, a Pursettes tampon can actu- 
ally absorb more than 6 times its 
weight in fluid, to give a girl max- 
mum protection and confidence. 
TRIAL OFFER: Let your daughter 
ce yr herself how P Irsettes tam- 
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By Gini Kopecky 


A pet’s “incurable” fears or bad habits may now be 
curable with a psychological training process 
known as Pet Behavior Modification. 


Once there was a huge, four- 
year-old English sheepdog 
named Higgins, who, as far as the 
petite woman who owned 
the animal was concerned, 
was the perfect pet in every way 
except one—the dog was terrified 
of thunderstorms. Whenever a storm 
broke loose, the otherwise docile 
Higgins became a 110-pound 
battering ram in his futile attempts 
to escape the source of his fear. 
His owner tried sedatives and 
punishment but nothing worked. 
Then she heard about a unique 
pet clinic run by David S. Tuber 
and Dr. David Hothersall, two 
experimental psychologists, in 
nearby Columbus, Ohio. She 
brought the dog to the clinic and, 
within a few weeks, Higgins was 
cured of his problem behavior. 

How? Through Pet Behavior 
Modification, a new application 
of a familiar psychological training 
technique often used to cure 
human beings of neurotic or 
destructive behavior. In 1971, 
Tuber and Hothersall began 
working with a local veterinarian 
to test such techniques on pets. 
The results were so promising 
that they opened their own 
clinic a year later. 

Hothersall and Tuber found 
Higgins’ fear of thunder could be 
triggered by a recording of an 


actual storm. The first training 
step was to play the recorded 
storm at a low volume, while 
Higgins was told to lie down. 
His good behavior was immediately 
rewarded with a treat. 
Gradually, over a number of 
sessions, the volume of the record- 
ing was increased until Higgins 
was sitting calmly through what 
could easily have passed for a 
full-fledged thunderstorm. 
The ultimate test came when a 
storm broke while Higgins 
and his owner were at home. 
The dog’s reaction was mild, 
and his behavior was.again 
rewarded. Higgins’ master con- 
tinued occasional practice sessions 
at home, and since then, she-and 
the dog have passed many a 
stormy night in blessed calm. 
Whenever possible, Tuber and 
Hothersall prefer to use the pet's 
own master as the training agent, 
and its own home as the training 
environment. “Only in rare cases 
do we make house calls,” says 
Hothersall. A pet’s behavioral 
problem is discussed in detail 
during a client’s initial telephone 
contact with the clinic. 
“Sometimes the solution is simply 
obedience training, which 
we don’t do.” Also, a veterinarian 
makes sure the pet’s behavior 
problem does not stem from 
a physical cause. 
If the problem does 
require behavior modification, 
an appointment is made at the 
clinic. The owner, the pet and as 
many family members 
as possible then come in for a 
one-hour interview, during which 
an intricate case history is taken 
of the pet’s problem, its back- 
ground and its interaction with the 
family. Tuber and Hothersall 
then spend a week formulating 
an appropriate (continued) 








At Meow Mix, we've received num- 
ous letters about our product from 
tisfied customers. 

Most of them from people with cats. 


Some of them from cats with people. 


At least, they’re signed by cats 
yme even have paw prints). 

Orem aiia mas 

\f that seems unheard of maybe it’s 
Ol MN LAM el MN bem alco marlin 
ve a cat food worth writing home 
out. Or writing away about. 

One cat, who claims to be a gour- 
EST NERA Mae Ltal ial -m ells 
TALES 

Another cat (Klondike, by name) 
Rt ends sma eR Eels ee) ole 
irket ran out of Meow Mix, he went 


on a hunger strike. 

Other cats spoke glowingly of the 
taste of Meow Mix, the convenience, 
the price and the fact that they could 
get their three favorite flavors (tuna, 
liver and chicken) in one package. 

They all agree that Meow Mix 
tastes so good they ask for it by name. 
Practically every time they open 
their mouths. 

There was more, too. Which we 
won't go into now. Somehow, it seems 
that what cats couldn’t put into words 
about Meow Mix, they put into letters. 

Oh, people said some nice things 
about us, too. 

But, after all, that’s easy for them 
Lo R<t-\ VB 





CATS DON’T JUST 
SAY THEY ASK FOR MEOW MIX, 
THEY PUT IT IN WRITING. 





Petjournal TM vs. RR 


continued 


training program, a copy of which is 
given to and discussed with the owner 
during the next office visit. The owner 
then goes home and implements the pro- 
gram. “From that point, we can usually 
answer any questions over the phone,” 
says Hothersall. Three or four weeks 
later, owner and pet return to the clinic 
for an evaluation of the program’s suc- 
cess or shortcomings. “Most programs 
are completed within that time,” says 
Hothersall, “although some may go on 
for months.” 

This training technique also was used 
on a Dalmatian who was petrified of 
cars. During the first training step, the 
dog was gently coaxed and rewarded 
for sitting calmly in a parked car. Dur- 
ing the second step, the engine was 
turned on. Next, the car was driven a 
few feet. The dog was then taken for a 
ride down a quiet street, then a busier 
street, until finally, he was at ease dur- 
ing lengthy drives down the most con- 
gested expressways. 

So far, Hothersall and Tuber have 
treated 150 animals, with an overall suc- 
cess rate of 60 percent—a misleadingly 
low statistic, since so much depends on 
a pet owner’s commitment to carrying 
out the program as instructed, which is 
sometimes a tedious, time-consuming 
endeavor. 

Although Hothersall and Tuber have 
worked primarily with dogs, reports 
from the half-dozen other clinics do- 
ing similar work show that such train- 
ing techniques are equally successful 
with cats. 


At-home system in works 


The average training fee at the Tu- 
ber-Hothersall clinic is $30. “We're in- 
terested in this as research,” says Hoth- 
ersall, “and we don’t want to exclude 
prospective clients by charging high 
fees.” They are now applying to animal 
welfare foundations for funds to expand 
their research and eventually hope to 
see this type of treatment incorporated 
into the standard veterinary program. 
The two psychologists are also work- 
ing on a book that will make it pos- 
sible for pet owners to conduct their 
own training programs at home. “What 
we try to do is outline the basic training 
principles, then give actual case histories 


so a pet owner can select the problem 
most similar to his own pet’s, then 
choose the appropriate training pro- 
cedure.” End 


For further information on Pet Be- 
havior Modification, write to: Dr. David 
Hothersall, Department of Psychology, 
Ohio State University, 1314 Kinnear 
Road, Columbus, Ohio 43212. 
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continued from page 111 


increased energy and other enormously 
pleasant benefits, which grew greater 
over the months or years a subject con- 
tinued to meditate. Dr. Benson noted, 
for example, that hypertensive persons, 
who lowered their blood pressure to 
“normal” through TM, returned to their 
initial hypertensive levels within four 
weeks of stopping meditation. Proof. 

It is about two-thirds of the way 
through the book that Benson comes 
down to the nitty-gritty of his treatise: 

Meditation is obviously healthful and 
worthwhile—But! TM is not the only 
method for relaxing, he states. “It is im- 
portant to remember that there is not a 
single method that is unique’ in eliciting 
the meditative state. “You don’t need a 
secret, personal sound. Just use the word 


‘ONE’ as your mantra—or use a prayer, or _ 


a phrase you like. In other words, [by] 
using the basic necessary components, 
any one of the age-old or newly derived 
techniques produces the same _physio- 
logical results regardless of the mental 
device used.” (It should be noted here 
that the TM movement takes issue with 
this statement; they say that the Relaxa- 
tion Response tests do not, for example, 
show as great a drop in metabolism rate 
of subjects as in Transcendental Medita- 
tion; and, as Dr. Benson admits, there 
are still no electrocardiogram studies 
available on RR subjects. ) 


Six simple rules 


And then, Dr. Benson offers those six 
simple rules that he believes will offer 
the reader the same basic results as the 
costly lessons which are being offered by 
the more than 6,000 TM teachers in 
America. 

You simply find a quiet place and sit 
there, closing your eyes and relaxing 
your muscles, beginning at the feet and 
working up to your face. Concentrate on 
your breathing—inhale, exhale—and after 
you exhale, say to yourself the word 
One. That can be your mantra. In... 
Out... One. If distracting thoughts 
come to mind, try to forget them and 
think of your mantra. Be passive. Con- 
tinue for 10 or 20 minutes and then end 
the meditation, taking several minutes 
before you stand up. Practice the tech- 
nique once or twice a day (but not with- 
in two hours after a large meal) and the 
results should come with little effort. 

That’s all there was to it. It is sim- 
ilar to TM, but more casual and far less 
complex. Okay. Time to try it. 

I went to my study with The Relaxa- 
tion Response in hand. Sat in the deep 
sofa where I practice TM each morn- 
ing and afternoon on my days at home. 
(On working days, I meditate on a com- 
muter train.) I crossed my right knee 


over my left, folded my hands in my la 
checked the clock and closed my ey 

The muscles took no coaxing to rela 
after the months of meditating, and 
began the breathing: In... Out. . 
ONE... ini... Out..7 - ONE... Thm 
ing about my breathing was distractir 
at first, reminding me of a bout wit 
hyperventilation years ago. Forget it. ] 
... Out... One... . Different fro1 
TM, where you are invited to think id! 
of your mantra and when your min 
wanders, let it drift; the mantra wil 


come back without effort... .. ONE. . 
In... it was like counting... Out. . 
One. .. . It took no more than a fe’ 


moments to establish a rhythm and fe 
myself slowly slipping into that old, con 
fortable mode of body slowdown thi 
meditators come to know and love. / 
in TM, my breathing became shallo'} 
and very slow. I was utterly at rest, phy 
ically, but now I realized that my min} 
was bouncing with intrusive thoughts bi 
cause... In... Out... ONE. «.. ha 
slowed along with my breathing. Unlik 
the TM technique, in which you repe: 
your mantra at whatever pace seems na 
ural at the moment, gently nudging o1 
the besetting thoughts, the Relaxatic 
Response is timed to breaths. And in 
good meditation there are long periods 
sometimes up to almost a minute—bij 
tween inhalations.. I began to improvi: 
to force out the interruptive thought | 
In =. 5 Outs. OnE”: GONE =, -ON 
ia. ONE sig Outen 

That helped. As in TM, the time an 
the tensions graduall~slid away and 
after 19 minutes, I intuitively pried m 
eyes open and looked at the clock. The 
I stretched and yawned, opened an}, 
closed my eyes slowly, and gradual! 
roused myself back to the world of rea 
ity and earnestness. — 

My first experiment with RR had n¢ 
been as easy or dramatic as my first ti 
at TM. But not bad. I realized it hae 
indeed, offered me the deep physiolog 
cal rest Dr. Benson had promised. 

There was, however, an essential dil} 
ference. After the Relaxation Respons 
meditation, I arose from the sofa plea 
antly drowsy. After most TM mediti 
tions, I feel a surge of energy and pu 
posefulness. I thought I knew why: i 
this initial effort, my mind had no. 
reached that sometimes elusive level «| 
consciousness which we meditators cal 
the Transcendental State. It is the poit 
in a 20-minute “med” when the min 
is free, not only of all conscious though’ 
but of the mantra. Maharishi calls it th} 
level of “pure, creative intelligence | 
The TM teachers call it the state ¢} 
“restful alertness,” when ideas are coi 
ceived unknowingly. Dr. Benson hin] 
self, when testing TM, called it “a waké 
ful hypometabolic physiologic state 
showing high alpha and occasional thet 
wave patterns. I call it that deliciou} 
moment—usually occurring (continuec) 










THE SHOE WITH THE(®BEAUTIFUL)FIT. 


FULL 30-DAY WARRANTY ON NATURALIZER 

For 30 days from date of purchase, provided such purchase 
| is made between Feb. 18, 1976 and March 30, 1976, Brown | 
| Shoe Company, 8300 Maryland Avenue, St. Louis, Missouri 
63105, will repair, replace, or refund the full purchase price 
on, any pair of NATURALIZER shoes of the Red Hot pat- 

tern, when used in a normal manner, if the purchaser 

is not fully satisfied with the purchase and so re- 

quests. Service under this warranty is available by 
returning the shoes and original proof of purchase 
to the NATURALIZER dealer from whom the pur- 
chase was made. 
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Man-made uppers. 
C For your nearest store, write Naturalizer Division, 
rown Ompany Dept. L, 8300 Maryland Avenue, St. Louis, MO 63105 
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OTTO) Cheese, Sesame, Bacon, Garlic and 
White Old London Melba aT 


They go great with any- 
thing or nothing. Because 
each hearty variety comes 
with its own flavor baked 
right in. 

Straight from the box, or 
with topping, Old London 
Melba Rounds go well any- 
time. And 
now, they're 
fole)[alem (ols 
yA Olea (Te 


Berean this coupon for 20¢ plus 5¢ 
celal eldelay cede ol Old relly 
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(=e Meds transferred by you. Good only 
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late in a deep meditation (but not in every one)—when 
the hands and feet suddenly seem to float, while the body is 
nonexistent. When you click into this condition, you rise from 
the experience with an extraordinary charge of energy and 
ideas. 

This sensation was altogether missing from my many 
meditations with the Relaxation Response. I wondered why. 
Was I trying too hard? 

Probably. But was there any way to avoid it? Benson’s 
technique is not, intrinsically, as effortless as TM. It demands 
a certain mental thrust to establish a rate of breathing, a rate 
of thought. TM is simple, but infinitely delicate. The TM 
teachers insist that new meditators return periodically to dis- 
cuss their experiences and verify results with trained medi- 
tators. Their constant questions: Is it easy? Does the mantra 
come without effort? Are there times when the mantra and all 
thoughts disappear? 

I wondered if Dr. Benson’s do-it-yourself method could 
possibly lead to this kind of total, transcending meditation. 

Or was the mantra ONE not the right sound for me? I re- 
membered at a TM lecture the teacher talked about the pop- 
ularity of an ancient and respected mantra, OuM. “The trou- 
ble with Oum,” he said, “is that it was the mantra used cen- 
turies ago by monks. People who use it to get into meditation 
have been found to turn inward, becoming withdrawn and 
monklike. We don’t think that is appropriate in modern so- 
ciety. Our [TM] mantras are designed specifically to do the 
opposite thing—equip meditators to lead outgoing, active 
lives. 

Is Dr. Benson’s ONE similar to OHM? Is that why it relaxed 
rather than refreshed me? Is that why I came out of the 
Relaxation Response feeling soporific rather than snappy? I 
decided to try out Dr. Benson’s alternate suggestions for a 
mantra: try a phrase you like, he suggests, or a»simple prayer. 
The phrase brought too many related thoughts, and the prayer 
resulted in a disastrous 20 minutes full of guilts. 

I wondered, at last, if it is indeed the private, secret mantra 
which was the answer to successful meditation in my case. 
When my TM teacher first whispered it to me, I was disap- 
pointed and said, “Are you sure that’s the right mantra for 
me? I expected something musical and soft.” It’s right, she 
said. Later I checked with my husband and son about the 
nature of their mantras. Son Rusty said his had two syllables, 
(like mine), but he wouldn’t say anymore on penalty of los- 
ing the effects of his meditations. My husband said his mantra 
had three syllables. He didn’t like his, either, till he found 
it works. 

I asked a TM spokesman if the mantra is the vital difference 
between the Relaxation Response and TM—as I had experi- 
enced them. 

“The tool of meditation, the mantra, is important,” he said, 
“but even more important is learning how to use it properly. 
You can learn how to relax from a book, but not how to medi- 
tate deeply and transcendentally. The essential difference be- 
tween Benson’s system and ours is that his meditation is 
oriented to rest. TM is oriented toward dynamic activity and 
creativity. It is the difference between a good relaxation and 
a deep bodily rest coupled with a contact with the innate, 
latent resources of human energy and mental potential.” 

This extra dimension—the expansion of the mind’s re- 
sources—is difficult for me to comprehend and impossible to 
explain. I can only report its results: a tide of energy, ambi- 
tion, tolerance and inner peace, which are by-products of the 
physiological changes resulting from TM meditations. These 
benefits are not specifically claimed by Dr. Benson for his 
Relaxation Response, though he does state that his method 
sometimes appears to provide an element of (continued) 
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vs. RR 


and aims are far more ambitious. It seeks 
not only physical miracles, but serenity, 
creativity and efficiency for its followers; 
it has dreams, ultimately, of seeing them 
conquer the world with kindness and 
love. Wild fantasies, perhaps, but thou- 
sands of delicately trained and cautious- 
ly supervised TM meditators gave them 
an ecstatic A for effort. 

I admit that at the outset of my ex- 
periment with Dr. Benson’s Relaxation 
Response, I was prejudiced in favor of 
TM. I now feel that, for some harassed 
and hypertensive people who cannot af- 
ford TM, RR could be an accessible 
method of slowing down and shaping 
up. It’s certainly worth a try. But I have 
been spoiled by TM meditations. I would 
rather transcend than switch. End 
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patriarch was a stalwart of the Protes 
tant Orange Order and church. His son 
Robin, was one of the best rugby player: 
in Belfast. Whenever Robin brought < 
teammate home it was always a neigh: 
borhood event. 

Robin MacLeod liked the cut of Conoi 
Larkin the instant the two bashed head: 
on the playing field. Robin was the on; 
the-field brains of the Boilermakers anc 
when Conor was assigned to team uf 
with him for schooling, they hit it off 
right away. 

Robin’s son Matt had been shuttled 
outside, but his wife Lucy fluttered back 
and forth. Just as they settled in for 
some serious rugby study, Morgan made 
his entry. 

“Tis a rare pleasure, indeed,” Morgan 
said, pumping Conor’s hand, and after 
amenities, his wife Nell followed and 
then a number of neighbor men who 
wished a word to the wise with the 
new Boilermaker so they could report 
their findings at the pub. It was the team 
that counted. Conor was accepted as one 
of the more outstanding examples of his 
religion, a man with’a trade like them- 
selves. 

Within the week, everyone in a two- 
pub radius had paid ‘their respects—ex- 
cept Robin’s sister Shelley. Conor was 
given to understand that-she _was some- 
what uppity. 

With the knowledge her brother was 
teaching another new player, Shelley 
avoided his house studiously. Robin’s 
mates, decent as they were, were a dull, 
rough lot with primate range and de- 
sires. Another player held little allure. 

After a fortnight of careful evasion, 
however, her healthy curiosity needed to 
be satisfied. 

She announced that she would join 
them for a Saturday dinner to which 
Conor Larkin had been invited. He was 
an impressive sight, she thought, if one 
merely took physical appearance into 
consideration, for he stood half a head 
over Robin, and when they were intro- 
duced, a full head over herself. She 
found herself mumbling an awkward 
hello as he continued to hold onto her 
hand and silently study her. His eyes 
went only from her long red hair to stop 
at her incredible green eyes. He was 
filled with a strange hunger—not lust, 
but the hunger of a searcher who had 
suddenly struck onto something. 

As Morgan caught a glimpse of his 
daughter and Conor staring at one an- 
other point-blank, he knew from his 
years that the oldest of ignitions was 
taking place in his home. He had never 
seen his daughter so swiftly stunned or 
even realized she had the (continued) 
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Even though Planters is the gourmet 
oil, it's also perfect for basic, 
everyday fish'n chips. In fact, you 

can use the same batch of Planters 
Oil for frying both the fish and the 
potatoes! There’s absolutely no 
flavor transfer. Everything tastes 
exactly the way it’s meant to taste. 
That's what Planters Oil does for 
everything you cook. 

FRIED FISH: Wash 1 pound assorted 


What we do for sole provencal... 


Use Planters® Oil to enhance the delicate flavor of this sole in 

a savory tomato sauce. Planters is the lightest of all 

commonly used polyunsaturated cooking oils. 

It's 100% pure peanut oil, the secret ingredient 
of gourmet dishes from Paris to Shanghai 


SOLE PROVENCAL: In a large skillet 
sauté 1 cup chopped onion and % cup 
diced celery in % cup Planters Oil, until 


tender. Add 1 can (1-pound) tomatoes, 
2 tablespoons chopped parsley, 2 bay 
leaves, 1% teaspoons salt and % 
teaspoon pepper. Cover and simmer 
gently for 20 minutes. Add 
1 pound sole fillets, and continue 
cooking for 10 minutes, or until 
fish flakes easily with a fork. 
Remove fish to warm platter. 
Ifathicker sauceis desired, add 
asmallamountof flour and cook 
until mixture is thickened and 
starts to boil. Makes 4 servings. 


























fish fillets. Combine 1 egg, 2 table- 
spoons milk and % teaspoon salt; 


beat until blended. Dip fish in egg 
mixture and roll in % cup fine dry bread 
crumbs. Fry in about 2 cups of shallow 
hot (375°) Planters Oil, until golden 
brown. Drain on paper towels, and keep 
warm while preparing french fries in hot 
oil. Garnish with parsley and lemon 
wedges. Makes 4 servings. 
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capacity for it. Shelley was always in control of Shelley. 

After dinner they adjourned to the parlor about the reflec- 
tor stove purring in family warmth. Morgan’s unabashed and 
thunderous voice forced them all into a songfest. By the 
fourth round uneasiness to one another vanished and Conor 
galvanized the moment with a voice that no one expected, 
singing a Donegal ballad of ages and ages. There was a brief 
moment of blanching when Matt called for a rousing Orange 
number. It was pounced over quickly by a round of “Coming 
Through the Rye.” 

Matthew dozed, Robin carried him home and everyone 
seemed to fade, leaving Conor and Shelley quite alone. The 
uneasiness of the first instant of their meeting returned. “It’s 
been a grand evening,” Conor said. He took his cap from the 
rack and left. 

A long week later Shelley knocked on Lucy’s kitchen door 
and entered. Conor was by himself, assembling notes at the 
table. He looked up. “I think Lucy and Matt have turned 
in. Robin’s down at the pub getting us a few pints.” 

“IT know,” she said. “I waited for him to go.” She seemed 
stuck to the floor in obvious anger with herself for following 
the urge to come to him, then telling him so. 

“I've been looking out for you every night,” Conor said. 
“Tm glad you decided not to wait any longer.” 

Shelley had warded off toughs all her life with little more 
than a sharp look. She wanted to cut him down but found 
herself unable to strike at him. His observation was simple 
truth. She had avoided him; he had waited. She seemed no 
longer able to avoid him. The lure during the week became 
irresistible and wholly uncomfortable. 

“Well?” Conor asked. 

“Well indeed,” Shelley answered, still puzzled by her own 
behavior. 

“Shall we be seeing each other, Shelley?” he said straight 
on. 

“Is tomorrow night soon enough?” she answered. 


Rumbles could always be expected when a Catholic in- 
fringed in the all-Protestant domains within the Weed Works. 
It was kept to a minimum when Bart Wilson, whom Conor 
had replaced on the Boilermakers, was elevated to foreman 
of a plating shop to quell any rippling waters. He personally 
introduced Conor around, which led to tacit acceptance. 
Members of Sir Frederick Weed’s rugby team had special 
status. A line of support shops adjoined the main assembly 
plant, where Conor was established in one of the forges. He 
was left largely on his own. 

Afforded the freedom to move about at will, he dissected 
the gigantic complex. Somewhere in the vastness there would 
be that blind spot, that back door into Ulster to bring over 
the guns from England. Yet, even if one managed to get guns 

er to Weed’s private docks, what then? How could they 

nloaded in the yard and transported beyond it? 

He moved about from iron mill to slipways to docks, map- 
ping inch by | in his mind, later to translate it to paper. 


I 

He searched until he became suspicious of his own freedom 
of mo ent. If he were seen too often in the same area, 
just obs g, it would be bound to draw an inquiry. 

In the b ing wanted to be near the locomotive 
works bi he most central place in the complex. 
For reasoi n to iself, he sensed something about 
it. It was just lown the line from his forge and he could 
easily go in and o1 eral s a day, for he had befriended 
Duffy O'Hurley, driver of Sir Frederick’s private train. 

The driver who was at the throttle of the Red Hand Ex- 


press that broke the hundred-mile-an-hour barrier (continued) 
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was Duffy O'Hurley, out of County Tip- 


perary, with his brother-in-law, Calhoun 
Hanly, as fireman. Duffy was a “pound- 
er” whose black smoke tactics and con- 
sumption of coal and water spelled 
speed. The team of O’Hurley and Hanly 
were a tad more legendary in a profes- 
sion that created legends. Despite the 
fact they were Catholics, Sir Frederick 
hired them out of sheer frustration and 
rewarded them with lifelong tenure as 
the crew of his private engine. 

Part of the lasting allure of the Red 
Hand was the continued modification of 
the superb basic design and Sir Fred- 
erick’s personal effort to keep it in the 
public eye. An annual promotion was 
made in England tied to the Boiler- 
makers’ tour of the midlands. 

Each year the newest engine led the 
private train with renewed fanfare. In 
industrial England, its arrival was looked 
forward to and welcomed as a county 
fair. Engine, tender and private cars 
were painted in Ulster colors, bunted, 
flagged and decorated to the stack. Sir 
Frederick personally partied prospective 
buyers and the press with elaborate day 
rides and champagne picnics. 

Duffy O'Hurley fitted into the scheme 
famously, a stage Ivishman who gloried 
in the role, a colorful addition with an 
everlasting joke to impart, an everlast- 
ing bet to wager and an everlasting 
drink in his hand. A big, gruff man of 
total nerve, he was accepted as an equal 
by the rugby players on the tour and 
had the privilege of their company. 

It was a small matter for Conor and 
Duffy O'Hurley to become quick friends. 
Larkin’s forge stood a short way from 
Duffy’s curiosity. Larkin was a man of 
substance, like Duffy, an artisan as he 
was an artist in locomotive driving; both 
were fellow Catholics and both were 
Boilermakers, so to speak. 

Conor immediately sensed O'Hurley 
as a potential ally and returned the visits 
where he was shown the inner workings 
of the Red Hand engine. Conor took 
care to keep the friendship on an easy 
level and did no probing of the man’s 
sympathies, habits or past. 

It wasn’t the engine itself that began 


to catch his faney, but the coal and 
water tender, and the movements of the 
train throughout the vear. 

One Duffy was gushing with ex- 


citement, for he’d be 


engine within a we 
“What happe 
the tour is done: isked. 
“It stays in the private vice of Sir 
Frederick for a year, till the next model.” 
“Travel much?” 
“Oh, not too much st] 
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and back. A run or two to their summer 
place, in and out of Dublin and over to 
England maybe four times a year.” 

“What happens to the old engine after 
you put the new one on?” 

“Could you ever believe there’s a 
waiting list a mile long to buy it? Every 
pipsqueak maharajah and every gold 
mine owner in South Africa wants that 
personal engine, even used. Are you 
thinking of buying it, Conor?” 

“Maybe,” Conor answered softly. The 
back door into Ulster had just opened 
a crack. 


'T heir Sunday outing up Belfast Lough 
ended lovely in the hushed elegance of 
the Old Inn in Crawfordsburn. Shelley 
MacLeod was stunning. She worked for 
a haute couture establishment and knew 
how to make the best of it. Conor found 
himself staring at her as he had done 
all day and a number of times before 
that, as well. 

“Sure, you're spoiling the devil out 
of me, Conor Larkin,” she said. 

“Sure, you can’t spoil diamonds,” he 
answered. 

Shelley had lapsed now and again 
into long, uncomfortable silences during 
the day, unlike the other times. There 
had been a rush of such days, yet some- 
thing was dreadfully missing. They 
were getting in close to each other, so 
comfortable, so filled with endless talk. 
Lord knew she didn’t want to run him 
off, but if there was a dark side to him 
she was going to find out now. 

“Conor,” she said abruptly. 

“Aye.” 

“There’s something wrong between 
us. It’s showing up more strongly each 
time.” 

“Like what?” 

“Obviously, I’m terribly taken with 
you. We've been out together fifteen 
times or more in a month, but I don’t 
understand this subtle brushing up 
against each other and your long, hungry 
looks. Why haven’t you tried to make 
love to me?” 

“T have tried, at least within myself. 
I can’t say for sure what’s holding me 
back. Maybe I don’t want to be just 
another Shankill tough.” 

“You know very well there’s a dif- 
ference,’ she answered. 

“Let me tell you something; you're 
an awesome woman. For one thing 
youre the most beautiful thing I’ve ever 
laid eyes on.” 

“Come now, Conor, I can’t believe 
that . . . of all the places you’ve been 
and all the women you must have loved.” 

“Don’t let my good looks deceive 
you,” he laughed with a touch of self- 
debasement. “We're a backward lot, 
you know. Some of the men in my village 
didn’t marry until they were over fifty. 
Some never married. Some never loved. 
We've a different set of priorities im- 
posed on us, I guess. I’m a strange Irish- 







































man, all right, because I do prefi 
women to drink.” 

She didn’t have to ask him if he 
ever been in love; she knew, and sl 
knew lads like him, no matter what the 
outward manliness, they froze up in tk 
face of it. 

As they studied each other, Conc 
Larkin found himself backing away fro1 
a woman for the first time in his lif 

“I swear to God I think I’m scare¢ 
Shelley. If I take you, it’s going to bh 
different. I’m afraid we can’t stop o 
the surface. I’m afraid I'll want to reac 
inside you and devour you. I’ve avoide 
that so long, I’m not sure. . .” 

“As far as you and I are concerned, 
she said bluntly, “you're fighting no oni 
except yourself.” 

“Look, lass,” he said in sudden de 
fense, “there are things you don’t knoy 
about me.” 

“And there are things you don’ 
know about me,” she retorted. Shelle: 
dropped the game. There was no fear 
no pride, no poking sentiment. He 
green eyes all but blazed as she leane¢ 
close and put her hand on his. “Yor 
told me you sailed around the worlc 
seeking. Did you seek something alive 
and breathing or was it only a game 
locked up in your mind?” 

Conor shook his head. “I told you ou: 
priorities are scrambled,” he said shakily 
“Can you believe that all that searching 
out there never included a woman?” 

“Let me put it to you straight anc 
simple,” she said. “Fve had too many 
bad times in my life... ye not been face 
to face with a man like you“and I don’t 
intend to let it slip away by being coy. 
I want to grab and hold on, only to see 
if there’s something different in this 
world and if there’s a little of it for us. 
Reach for me, Conor,” she said. 

“T want to.” 





'T he train back to Belfast was excruciat- 
ing, for there had been born a physical 
desire over which Conor was no longer 
master. His arm was about Shelley as 
she lay against him all sleepy and cuddly. 
The feel of her skin was overwhelming 
and the passion in her eyes flushed him 
with sensations. 

The train slowed. They separated 
and corrected their dress. 

“Belfast! Belfast! End of the line!” 

Weary picnickers debarked. 

The hansom cab made up a deadened 
Shankill Road. It turned into the wee 
streets of attached houses where a few 
late lovers lingered in doorways. 

Shelley trembled the door open, 
seized his hand and drew him into the 
vestibule. They exploded into one an- 
other’s arms. 

“Conor,” she managed, 
somewhere.” 

He was halfway through the door 
with her in tow when an awful reality 
battered its way through (continued) 
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“This dog food isn’t canned,’ explained “Well, they aren't canned; Marion ex- 


Marion (left). plained. 
“Absolutely not? explained Ida (right). “Definitely not. My dog won't eat them,’ 
“My dog gets absolutely indignant if her Ida explained. 

food isn’t moist.and meaty,’ Marion ex- At which point we fed the dogs the 

plained. Gaines- burgers. The dogs ate them. 
“My dog gets even more indignant than The dogs demolished them. 

hers,’ Ida explained. es ae “I see your dog is 







Gaines- | eating them, Marion? Ida 
rgers.| said. 

| “My dog? What about 
your dog?” Marion said. 


But Gaines: burgers’ } 
are meaty, we pointed | 
out. And moist. And 
they taste terrific. 
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The canned dog food without the can: 


A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 
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his euphoria. The hour was deadly late 


and the only place was his own room, 
which was strewn with diagrams and 
maps of the shipyard and locomotive 
works. 

He got a hold of himself, taking her 
in his arms. “I almost forgot. I’ve a pal 
up from Dublin crashing at my digs. 
We'll have to wait till tomorrow.” 

“Tomorrow,” she gasped, “will it be 
tomorrow?” 

“Aye, tomorrow.” 

Something had been happening in 
pieces since he’d met Shelley; now it 
crashed down. He didn’t like the mo- 
ment he left her. He reached his room, 
taking the stairs very slowly. Loneliness 
had never bothered him. Tonight, lone- 
liness had become an enemy. 

He tugged off his jacket, rolled up his 
sleeves and tapped the reservoir of will- 
power and discipline. At his desk he 
spread his maps and plans and concen- 
trated with all his ability. 

What would Shelley’s body look like? 

He shoved the papers back angrily 
and paced. His mind drifted.He felt a 
tinge of kinship for all the women who 
had loved him without his true return 
of that love. There was never an affair 
he hadn’t controlled or walked away 
from with a second thought. Now 
Shelley MacLeod had reduced him to 
just a man like all other men with the 
same bloody weaknesses he deplored. 

As if his own disgust with himself 
were not enough, the stupidity of it made 
it worse. He was in the Brotherhood, 
he belonged to the Brotherhood; and 
that kind of oil and water could not mix. 
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But as the hours of night passed, one 
thing emerged for certain: nothing 
would keep him from his rendezvous 
here with her the next day. Once that 
thought settled in as truth, he began 
to enjoy, rather than resist, the strange 
range of sensations. 

He poked again through his drawings 
and papers. Long Dan Sweeney would 
be in Belfast soon and Conor wanted 
very much to have an answer for him. 
Suddenly he found himself riveted to a 
diagram of the tender car that he had 
looked at a thousand times before. Some- 
thing was different! In a golden instant 
he saw the answer to the puzzle with 
total clarity. It was so simple! 

“God, that’s it!” he cried. “That's it! 
I've found it! I’ve found it!” 


The slits behind which Long Dan 
Sweeney's eyes lived were horrendously 
magnified by glasses of ancient vintage. 
He squinted close to Conor’s drawings 
and calculations. Most were views and 
cross-sections of the tender car. 

“All right, explain very slowly what 
I'm looking at,” he said. 

“Actually, it’s quite easy,” Conor said, 
leaning over Dan’s shoulder and using a 
pencil as a pointer. “The water tank is 
the hiding place. It’s filled through a 
manhole located on the rear top of the 
tender. My idea is to cut out two trap 
doors, carefully concealed, and large 
enough to lower two waterproof metal 
boxes down into the tank. The guns 
would be in them. In order to load and 
unload all we'd have to do is lower the 
water level, open the trap doors and 
send a man down to open the boxes.” 

Sweeney puckered at the simplicity. 

“How many guns?” 

“Considering their size and weight 
we could go fifty rifles a box, or one 
hundred for each round trip.” 

The tea whistle caused Long Dan to 
withdraw his glasses. He rubbed his 
prison-tortured eyes, steeped the stuff 
and poured it into two unwashed glasses. 

“The beauty of the plan is that the 
train makes five round trips to England 
a year. It comes and goes on a train 
ferry owned by one of the Weed ship- 
ping lines and docks right at the Ship & 
Iron Works. The train itself never under- 
goes a custom inspection. Potentially it 
can deliver the guns anywhere along 
these routes. A few minutes stop at night 
alongside a country crossroad could ef- 
fect a swift transfer.” 

The old Fenian had trained himself 
never to show emotion or reaction. It 
was difficult as he returned for a second 
and third look. Larkin’s idea was bril- 
liant. He’s covered it all, Sweeney 
thought. He wanted to show a gesture 
of appreciation but merely gave off one 
pat on the shoulder and took up a pace. 
He liked Larkin and looked forward to 
his visits in Belfast. So far, the man 
showed qualities to become a top com- 


mander. Yet, years of self-discipline dis- | 


dained intimacy. All the men Sweeney 
had ever really cared for were dead. It 
was a mistake to get to like people who 
would die on you. He returned to 
thoughts of the plan. 

“It all boils down to the driver and 
fireman,” Sweeney said. “What about 
them?” 


Conor shrugged. “I don’t know too | 


much. O’Hurley’s a bachelor and about 
what you'd expect out of the train fra- 
ternity. Big, rough, likable. The fire- 
man, Hanly, is married to O’Hurley’s 
sister. My guess is that he’d go along 
with O'Hurley. My own relationship with 
them is perfect.” 

“Just keep a normal friendship go- 
ing,” Sweeney said. “Don’t probe. 
You're not to take any chances about 
talking to him about the guns. If he 
reacts wrong, it would,mean your neck. 
We've some contacts and we'll get a 
background on them. I've got to talk this 
over with a few people. As soon as we 
get the information on O'Hurley and 
Hanly I'll be back up. You'll be contact- 
ed in the usual way. I may have to go 
to another location next time. This one 
is sprouting eyes.” 

They shook hands briefly. Sweeney 
was already back at the table studying 
another matter before Conor reached 
the door. He looked up.» 

“Conor.” 

“Aye?” 

“Good work.” : 

“Thanks, Dan, thanks a lot.” 


Shelley MacLeod was among a tiny 
number of women who had escaped the 
predestined doom of Belfast’s working 
class, with its limited choices of the mills, 
or at best, marriage to a man with a 
steady job. There were a few lady school- 
teachers, clerks and nurses, but choices 
were severely limited. 

She had been different since child- 
hood, a strange withdrawn little girl 
portrayed by great, sad, green eyes. Her 
waking hours were spent in lonely pur- 
suit of the illusion that she was a fine 
lady who had flown the Shankill. 

As she grew older, she painstakingly 
taught herself to speak without trace of 
the confusing Belfast accent, to carry 
herself erect and display a protocol of 
proper manners. The illusion was the 
fortress’ moat against the reality of 
borderline poverty that always hovered 
about, and of the ugliness imposed by a 
neurotic mother who darkened every 
life she touched. Hatred, spewing like 
poison bile from fanatic preachers, 
worked its way into every fiber of her 
mother, mildewed her home and pained 
her husband and children. Being poor 
had destroyed her mother early in life. 

At 15, Shelley could no longer bear 
it and fled to England, lied about her 
age and wormed her way into employ- 
ment as a maid ina (continued) 
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manor house in Essex. The job granted 
little personal freedom, so the illusion 
was carried on once again by observing 
the finery of life about her and she 
dreamed of it desperately in her closet- 
sized quarters. Shelley was driven fur- 
ther into herself when she discovered 
she was a commodity who would be af- 
forded little dignity because of her low 
status. A pair of extremely unpleasant 
experiences, one with a head butler and | 
another with one of the master’s sons, | 
could well have spoiled a lesser deter- 
mination. Part of the retrenchment that 

followed was raw determination to break | 
clear of the institutionalized class system. 

When her mother died, Morgan came 
begging her to return to Belfast. The 
man was mired in guilt over the life he | 
had given her, and Shelley came home. 
After a proper mourning. period, Morgan | 
began his courtship of Nell MacGuire, | 
who held a position as a governess. 

When she accepted Morgan’s proposal | 
of marriage, Nell urged her employer, | 
Lady Temple-Wythe, to give Shelley a_ 
try at her position,,dnd although the 
girl was not yet 20, her years of self-_ 
training caused her to succeed famously. 
When Lord Temple-Wythe _ passed 
away, she became the Widow’s comrade 
and confidante. Shelley-raised the chil- | 
dren with a steady, loving hand. 

Remarriage for Lady Temple-Wythe 
meant a move to England. Although 
Shelley and the Baroness and her chil- 
dren were close, the idea of aging as a | 
governess was not in her making. Time 
to move on. Despite the Baroness’ im- 
plorations, she remained in Belfast. 

Over the years, Lady Temple-Wythe 
had dropped a few thousand in Blanche 
Hemmings’ haute couture salon. The 
favor was returned by giving Shelley a 
position. 

Shelley MacLeod fitted in easily. She 
had charm, but retained a trace of cham- 
pagne snobbery and handled her clien- 
tele delicately. 

As she was befriended by Blanche 
Hemmings, Shelley was guided through 
the discreet game of charming those 
gentlemen most likely to open their 
pocketbooks. The most vulnerable and 
highest spenders proved to be _ those 
playing the mistress game. Shelley’s was 
a decent job for a woman by Belfast 
standards. There was an annual buying 
trip to London, her blessed indepen- 
dence, a small group of friends in the 
fashion business and a social life outside 
the Shankill. 

But Shelley rediscovered what she 
had already learned as an upstairs maid 
in England. The gentry prowled for | 
females with no less vigor and much | 


more cunning than the Shankill lads whom she had frightened 
off because she could not accept their life. 

At Madam Blanche’s she realized she was a lady in limbo 
between opposite ends of the cultural and social spectrum. 
For the gentleman patrons of the salon, Shelley was a lady to 
be propositioned but never to be taken seriously. Although 
most girls of her background and station considered it an 
honor to be selected as a mistress, Shelley demurred. At least 
Shankill men were honest in their lust. Moreover, the gentry 
was spilled over with bores. 

A few times she chanced an affair out of sheer loneliness. 
They were always with attractive and rather decent chaps. 
She retained total independence, accepted no prizes, made 
no demands, created no scenes. She made love because that’s 
what she wanted to do, and she counseled herself to get the 
best that each brief encounter had to offer. 

It didn’t work. There was always a sobering dawn, frustra- 
tion and a deeper plunge into herself, alone. Her station fixed 
as though by mathematical law, she became more and more 
of a recluse in the only place she had known warmth, the 
home of her father—and with her brother close at hand. 

In the days that followed her first meetings with Conor 
Larkin, Shelley found her placid existence upheaved. He was 
an entirely new sort of person, neither Shankill nor gentry. 
Actually, he fell into no category except his own. At first 
there was confusion of being invited to a poetry reading, and 
a rather grim prospect of two hours of it. That was when the 
first light of him came through. Before they had entered the 
hall he had gone over it with her, explained the hidden mean- 
ings, nuances, the poet’s own torments. As the words poured 
from the lectern, suddenly there was something where there 
had always been nothing. The rest of it, theater, concerts, 
ectures, opened her mind gloriously. 

It was those late parts of the evenings when the easiest 
rapport she had ever known with a man plunged them past 
midnight and time fleeted unaware. Shelley found herself 
intensely desiring to absorb his thoughts, but it was more . . . 
an unexplained outcropping of silliness that came on waves 
of sheer gaiety. She delighted when he was happy, for she 
sensed that laughter had not come easily and she discovered 
ways to make him laugh. 

Then came that Sunday, and the night after and nights 
after that. She had not known a man could be so gentle, 
thoughtful and tender, yet so commanding. It was a moon 
trip from the beginning and it never came down. 


Conor and Shelley counted the steps in unison as they 
climbed upward through the glen to a shimmering hazel 
grove a thousand feet over the lough. It was a shaded vista 
back down on the city, and although it was Sunday, the 
week’s smoke and haze clung on. 

Shelley lay back lovely on the grass, her red hair all floating 
in and out of deep green blades and the sun making her skin 
whiten to near translucence. Conor propped on an elbow and 
kissed her cheek and forehead and the tip of her nose and her 
eyes. “Did I ever tell you how glad I am to have made your 
icquaintance, lady?” 

“Oh, no, never,” she answered. 

“Well, let me tell you then. I’ve walked through crowds of 
crowds all my life. I've seen the faces of the women in the 
church and heard the listless priest intone. I've seen the hard 
cities. And all the time I looked past sterile eyes into sterile 
hearts. Then, one time I looked and it was different and I told 
myself 'd have to be the worst kind of fool to recognize 
something had happened and not do something about it.” 

Tears moistened in her eyes. “Of all the luck,” she whis- 
pered, “finding myself a bard. You people have a way with 
words.” 

“Aye, we're a canny and clever lot, for words is all we’ve 
had, But they're only your own thoughts coming back to you. 
You make me say things I no longer care to hide and I have 
no fear of hearing my own voice saying them.” (continued) 
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Shelley rolled away from him, sat and 
shook the grass from her hair and dress, 
then lay her cheek on her knees and 
hummed softly. 

“Dusty Bluebells,” Conor said. 

“Aye. I sang it to myself when I was 
a little girl. I dreamed at lot,” she said. 

“What does your family think about 
us? Do they think you've gone from 
the pan into the fire?” 

“I don't believe so. They see how 
happy I am. I think as long as they 
know that, then all the rest will take care 
of itself. Behind their holy facade, 
there’s a great deal of love. Besides, it 
wouldn’t matter what they thought.” 

“You say that, but it’s not true. The 
MacLeods have a fierceness for one an- 
other you don’t even realize. You're into 
each other’s lives very deeply.” 

He sat up and they held hands, Just 
that suddenly Conor seemed to drift. It 
came back to him. It was always there— 
when making love, playing rugby, at the 
forge. Sooner or later he would have to 
tell her the meaning behind those years 
at sea. Sooner or later his search for the 
Brotherhood would have to come out. 
For now, he wanted desperately to just 
have more of her. 

“Hey there,” she said. 

“What?” 

“You left me.” 

“Just thinking of the rugby tour.” 

Shelley stood suddenly and walked 
to the brink of the hill, then spun around 
as she sensed him coming up behind her. 
Her look and her voice stiffened to some- 
one who was not quite Shelley. 

“Do you know what happened here on 
Cave Hill?” she asked. 

“They say they're the lairs of the an- 
cient Celtic king, McArt. .. .” 

“No, not that. What happened might 
have happened on this very spot. Theo- 
bald Wolfe Tone stood here before his 
journey to America in 1795 with his 
United Irishmen around him and he 
vowed to return to liberate Ireland.” 

Conor was unnerved. “What made 
you say that?” 

“You don’t have exclusive rights to 
lrish history.” 

“What made you say it, Shelley?” 

“I'm not a fool any more than you are. 
Don't you think I 
mind wanders? Don’t you 
some notions about the work 


know where your 
think I’ve 
youre in? 
[ just don’t want it to come between us 
any more than I would let my family 
come between us.” ; 

“It won't,” he said. He took her and 
held her. “It won’t. We’ve reached that 
place, you and J,” he said. 

“We were there the first night we met. 
It’s taken this time to decide to go after 
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it. You gave me poetry and music, and 
Conor, I’m ready, and I mean to give it 
all.” 

His great hand purred over her hair 
and the fierceness of her look ran clear 
through him. Until that moment he had 
never returned such a look. 

“We've a week’s holiday at the end 
of the tour,” he said. “Let’s find a place 
in England or Scotland. A wild, lonely, 
brooding place with the light of a fire 
at night.” 

“Tll be there,” she answered. 

He put his hands beneath. her arms 
and lifted her off her feet so they were 
eye to eye with him holding her in mid- 
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air. He wrapped her inside his arms and 
kissed her. 
“T love you, lass,” he said, “I love you.” 


The iocation had changed as Sweeney 
had predicted. It had changed, but in 
fact it was very much the same as the 
room before. Deep in the Catholic dis- 
trict, he would be harder to find. 

“We still haven’t got a hell of a lot 
to go on with O’Hurley and Hanly,” 
Long Dan said, gangling about. “There 
was always a lot of Fenian activity in 
their home town, but we can find noth- 
ing to connect them directly with repub- 
lican sentiments. Speaking in generali- 


ties, Catholics like them, who are well 
situated, usually steer clear of republi- 
can involvements. Most of them are 
downright loyal to the Crown.” 

Conor nodded that it was his under- 
standing also, Like Sweeney had said, 
men with full bellies don’t run into the 
streets and rebel, and the fuller the bel- 
ly, the less the inclination. 

“We've a theory to tinker with,” Swee- 
ney continued. “O’Hurley’s a big spend- 
er and is always running late at his bank. | 
A man like him might be bought.” 

“Isn't that dicey?” Conor asked. 

“Yes and no,” Sweeney shrugged. 
“Everything’s dicey in this business. The 
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main thing is, we all like your plan. 
Sometimes, it’s better to have a man in 
your debt. He can find a sudden sense 
of patriotism he never knew he had.” 

“Who puts the bell around the cat’s 
neck?” Conor asked. 

“You stay out of it. Somewhere along 
the tour someone is going to approach 
O'Hurley. When do you play in Brad- 
ford?” 

Conor closed his eyes to draw up a 
mental image of the 19-game schedule. 
“Bradford? Right near the end. One of 
the last two or three games.” 

“Good. When you reach Bradford 
youll know if O’Hurley is in or not.” 





“Why Bradford?” Conor asked. 

“Does the name Brendan Barrett 
aean anything to you?” 

“Brendan Sean Barrett?” 

Long Dan nodded. 

Brendan Sean Barrett was another of 
hose minor Fenian heroes and poets 
mown to any young lad who had been 
wrought up in a republican house. 

“Brendan is our man in England,” 
iweeney said. 

Conor feigned a nod of quiet under- 
tanding in the best Sweeney tradition, 
rying to hide the jumping of his heart. 
~ “You'll make contact with him in 
3radford and he'll advise you if O’Hur- 
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ey is with us or not. If it’s go, you'll go 
o Callaghan’s Funeral Parlor, Wild 
3oar Road, Wapping District, Brad- 
ord. Callaghan will set up a meeting. 
3rendan’s got a héavy price on his head, 
0 make the contact with extreme care. 
f you feel you’ve been followed, wait 
mtil the tour is over, then return to 
3radford.” 

“Aye, I've got it all.” 

“One more thing. Brendan will be 
yanding you a packet of money, a lot of 
t. Three thousand quid. Don’t lose it.” 

“TIl try not to. Anything else?” 

“Yes. You've a week’s holiday at the 
2onclusion of the tour. I want you to 


use it to make some further contacts in 
London and Manchester.” 

Conor froze and paled. “Dan, listen. 
Between scouting the yard, the rugby 
and my regular job, I’ve been going like 
twenty hours a day. After twelve weeks 
on tour I'll be done in. I’ve made plans 
for a holiday.” 

“Change them,” Sweeney retorted. 

“I don’t think I will.” 

The two locked stares. “A woman?” 

“Maybe.” 

“Call it off,” Sweeney commanded. 

“No.” 

Long Dan’s chair squealed back. He 
got up, shoved his hands into his pock- 





ets and tured his back to Conor for 
a long, long time. He showed his face 
again only after his own mind was clear. 
“The plan is off. You're out of the Broth- 
erhood.” 

“I don’t want out!” Conor cried. 

“IT said you're out and you're lucky 
to get out now. It’s early enough in the 
game and I don’t take you for an in- 
former so youll shut up about what 
you ve learned. If it were any later, you 
know what would happen to you, don’t 
you?” 

“Tve an idea,” Conor said harshly. 

Sweeney returned to his seat and 
tapped his monstrous fist on the table 


as he nodded toward the door. 

“Can't you change your mind, Dan? 
Tll see the girl and call it off.” 

“All right, this time. Your soul may 
belong to the Virgin but your body be- 
longs to the Brotherhood. Yea or nae?” 

“Yea,” Conor said, shaken. 

“Who's the girl?” Dan demanded. 

Conor sagged at the first real beating 
of his life. “The sister of a teammate.” 

“Catholic?” 

“No.” 

“You'd better give her up.” 

“Now, look, Dan. There’s no rule 
against having a woman.” 

“Tm the rule book as far as your life 
is concerned, Larkin. I’ve seen a lot of 
smart lads who think they can handle 
both ends, but they were all fools, every 
last one. If you really care for this girl 
you'd better consider what you're going 
to do with her life. Hell, you'll give her 
hell. Hell with every tick of the clock. 
Is he coming back or are his brains scat- 
tered over half the street?” 

“Tm thirty-three,” Conor said hoarse- 
ly. “I’ve waited so long, Dan. I’m in 
love, Dan. Just because you've never felt 
it yourself, you can’t condemn me for it. 
You've no bloody feelings!” 

Sweeney abruptly turned ashen. 
“You're right enough about that—I was 
sixteen when they put me away.” 

“I’m sorry,” Conor said, “I shouldn’t 
have said that... .” 

“No man is sorry for me!” the old man 
cried. “If you want to know, Larkin, I 
felt it once, but it was so long ago I can’t 
remember what she looked like and her 
name has become a totally meaningless 
word... Aileen... Aileen... O'Hara.” 
Long Dan’s shoulders slumped. 

Conor held his face in his hands. 
When he looked up, he looked into the 
old man’s face and he shuddered as he 
saw himself horribly aged in a mirror 
of time. 

“Take your girl and go on a holiday,” 
Dan said. 

“You'd better not let me, Dan. I’m lia- 
ble not to come back.” 

Sweeney grunted in old wisdom. 
“Youll come back,” he said. “Men like 
us always come back. So go have your 
fling. When your own time comes per- 
haps the memory of her might lighten 
up your prison cell brighter than was the 
case in mine.” 

Conor held out his hand, then with- 
drew it and sagged off for the door. 

“In the future,” Sweeney said, “you'll 
not disobey an order. It’s a little army, 
but make no mistake. I'll not hesitate 
to put a bullet through your kneecap 
any more than you will when you've 
got to do the same. I'll pray for the suc- 
cess of your mission .. . and for yourself 
as well. Now, get the hell out.” 


The entourage, consisting of Sir Fred- 
erick Weed, staff and various servants 
and aides, (continued on page 190) 
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continued from page 187 
disgorged from a line of carriages at 
the pier, where the overnight steamer to 
Liverpool lay waiting 

On the dock, the Boilermakers stood 
at a semblan t attention before sev- 
eral hundi thered on the 
lunch break, alongs combined 
band from four Ora Oppo- 
site the team and its prop ; stood 
a row of municipal and other dignitaries 
all bloated up to impart their farewells. 

Sir Frederick promised smashing vic- 
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tories. Captain Robin MacLeod vowed 
redemption of Ulster’s honor. The dig- 
nitaries spewed accolades. The band 
whipped it up and partisans shouted 
hurrahs as the team boarded. 

The tour! — 

No royal visit could have caused 
greater tension and festive air than 
the rugby fever. The East Belfast 
Boilermakers were among the few of 
consequence to come to that black in- 
dustrial necklace of Lancashire and 
Yorkshire. The team had a mystique of 
being filled with wild Irish rovers. 

WELCOME BOILERMAKERS, the 
banner at city hall declared. Dignitaries 
and bands greeted, bookmakers sized 
up, local press devoured. The pubs were 
opened wide. 

But Conor knew the grand tour was 
really the grand illusion. 


Aside from the larger cities, Brad- 
ford, Leeds, Hull, the rest were of 50- 
to a 100,000 population in a tightly 
clustered textile belt spawned ugly with 
monotonously matched odors, colors and 
grime, and all belching out the same 
debilitating waste as Belfast. The fancy 
digs turned out to be a series of creaky, 
dark, soot-stained rooms in the lesser 
railroad station hotels. Boredom and 
homesickness were the constant compan- 
ions of post-game pain. 

Game day! 

Out they trotted in their green, orange 
and white uniforms with the flag of Ul- 
ster over their backs. The stands rum- 
bled under the ovation. 

GOD SAVE THE KING. 

Mayhem commenced on the field as 
well as in the stands. 

The professional game was wide open. 
A blur of rushing men, a meeting of 
bodies, a tangle of limbs. 

With the “blacksmith,” Conor Larkin, 
learning his craft in the front line, the 
East Belfast Boilermakers regained some 
of their legendary esteem in Lancashire, 
running over Leigh, Oldham, Salford 
and Runcorn in a fortnight. 

Suddenly, a cold damp dawn arose 
despite the late summer. It was that kind 
of morning where one could see one’s 
piercing breath. The private train oozed 
into the Leeds City Station. The team 
filed out for the short walk over the 
square to the hotel. 

Conor’s eyes moistened in the cutting 
fog. He was numb, but not from cold. 
For ten weeks he had tried to divorce 
himself of thoughts of Bradford. Each 
time it invaded his mind, he counted 
the weeks as eight weeks off, seven, four 
—and after all, four was a month. Now 
it was down to a fortnight. 

The next stop, Bradford. 

Brendan Sean Barrett would be in 
s3radford. Barrett would tell him what 
had been done about Duffy O’Hurley. 
In how many pubs had he joked with 
the driver, always wondering as he did? 


| 


How many times had he boarded the 
train and stared at the tender? | 

Something strange had been taking 
place within his own reaches. Exhilara- 
tion over the gun-running scheme had 
begun to dim. He would not admit it 
to himself, but he had reached that point 
where he secretly hoped the plan would 
be aborted. Maybe O’Hurley had re- 
jected it when the approach was made. 
Maybe he would get to Bradford and 
Barrett would be on the run, unable to 
make contact. Maybe Barrett would just 
send him off. Everything would be 
solved then. Everything solved? What 
did he want solved? 

All those summers of dreaming of 
joining the battle, of patriots and libera- 
tion, and all those tormented nights of 
walking the decks of wayward ships 
would be coming to fruition in Bradford. 
The moment he shook hands with Bren- 
dan Sean Barrett was the moment of 
life's commitment. Why was this slip- 
ping from his longings? 

Leeds . . . then Bradford. It was no 
longer mother Ireland that flooded Con- 
or Larkin’s mind. It was Shelley Mac- 
Leod. 

Victory over the Leeds Loiners was 
sweet nectar and mud done before 26,- 
000 soaked spectators. The final score, 
East Belfast 24 and Leeds 3. It was the 
highlight of the season. 

Afterward, Conor and his mates all 
patted one another's backs and left the 
changing room for serious celebration. 

Conor caught up with the festivities 
at the Old India House~and_for a mo- 
ment he allowed himself to be swal- 
lowed up by adulation and drinks. The 
pub was flooded with songs: Leeds 
songs, Belfast songs, music hall songs, 
mining songs, sentimental Irish songs. 

Then, as always, the Catholic lads fil- 
tered off to their own, those little Irish- 
towns that existed in the inner core of 
destitution. 

Conor continued on to Tooley’s Pub- 
lic House to accept the accolades of his 
countrymen. Duffy O’Hurley held court 
in a corner of the pub. Duffy was 
strangely subdued, not his boisterous 
self of this night. Conor’s eyes met his 
over the din. Ever so slowly Duffy nod- 
ded “yes,” and lifted his pint in a salute. 


Robin groped in the darkness, located 
the lamp and turned it on. His room- 
mate Conor stood near the door button- 
ing up his pea coat. Robin propped up 
on an elbow, shook his head to erase 
the sleep and sighted in on his watch. 

“T need some air,” Conor said. 

“Jeese, man, it’s past eleven. We've 
got a bloody game to play tomorrow.” 

“I know. I'll not be long.” 

Robin sat up on the bed edge. “Hey, 
Conor, what’s eating you?” 

“Just roll over and go back to sleep.” 

“Anything wrong in that letter from 
Shelley today?” (continued) 
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arms, scalp -- these are often signs of psoriasis. If 
you suffer from this skin problem, you may find the 
soothing relief you want with this effective cream. 
Psorex Cream is so effective, it is guaranteed to 
bring relief. The secret is a careful combination of 
medically proven ingredients working together to 
relieve your problem. Redness is reduced, itching 
calmed, scales loosened so they flake off more 
easily. The results: a more normal condition and ap- 
pearance is maintained. Psorex Medicated Cream... 
so effective it’s guaranteed to bring relief of your 
money back from the maker. 

For a free trial package of Psorex Cream send 50¢ 
in coin to cover postage and handling to Dept. LMP, 
Box 553, Union, New Jersey 07083. 





ead lice infest even 
the nicest people 


NEW RID KILLS 
LICE ON CONTACT 


@ Special comb included 


© Without a prescription 
at Drug Stores 





192 





Trinity 


continued 
“Nothing!” Conor snapped. 
“Jeese...” 
“Sorry .. . I’m just a little tense.” 


A hansom cab stood at the hotel 
entrance, the driver sleeping at the 
ready. Conor nudged the man. 

“Where to, sir?” 

“Up in the Wapping.” 

“Anyplace in particular?” 

“No, just find a pub along the lower 
part of Boulton Road.” 

Conor dismissed the cab at the ca- 
thedral, where Boulton Road joined 
Cheapside, and continued by foot into 
the heartland of the Irishtown. 

A bobby came in his direction. “Ex- 
cuse me,” Conor said. “How do I find 
Wild Boar Road?” 

“Five blocks up and on the right.” 

“Thank you.” Conor walked into 
growing quiet until he was alone with 
the street lamps and little more. He 
came to the short street, sucked in a 
breath and wavered, looking behind him 
for the tenth time. There was activity 
up the block, a light and some people 
moving about. He _ braced himself, 
walked for it, then stopped directly 
across from Callaghan’s Funeral Home. 
A traffic of black-kerchiefed female 
mourners and capped workingmen 
moved in and out past the curtained 
window front. 

Conor crossed the street and stepped 
inside. 

They were on their knees praying 
around the earthly remains of Vincent 
O’Cooney, killed in a mine shaft at 32, 
leaving his widow, Mary, and nine kids. 

The room was afloat in candle shad- 
ows casting off the stony faces of the 
kneeled worshippers. A timeworn priest 
granted uninspired sympathy. There was 
little weeping. They were too weary. 

“Are you a friend of the deceased?” 

“T only knew him slightly,” Conor said. 
He looked about, trying to spot the one 
who might be Callaghan. His eyes con- 
tinued to search the faces. As the pray- 
ers came to an end, the rear door opened 
as if on signal and a man emerged. 

Almost everyone filed out into the 
night, leaving the widow to continue the 
waking. With the room nearly empty, 
Conor wiped a rush of perspiration from 
his face and walked to the mortician. 

“Mr. Callaghan?” he said at last. 

The man nodded. “You're a stranger 
here,” he said. 

“I, uh, was a friend of the deceased 
a time ago. I was just passing through 
Bradford and... uh... I heard about 
itatapub....” 

“Would you care to come into the 
back room and rest? You look done in,” 
Callaghan said. 


Conor’s lips went dry. For the 
time in his life he felt faint, as though 
would go down. Everything began 
swim .. . Callaghan had his arm 4 
led hime towards the back. Ty 

Conor stopped. “I'll be all right, | 
said, then turned and left the plac 
a half run. 


The triumphant tour was over. Bla) 
pool was hauntingly devoid of life, le 
ing Shelley and Conor virtually alc 
on the long promenade with the sa 
and the sea. All of the uncertainties t 
had built up during the separation ¢ 
appeared the instant they came togeth 
What had begun in Belfast took wi! 
then in this gray, brooding place. 

For Conor Larkin, loving Shelley M 
Leod was a time of reckoning. He 
edged himself to the brink that rul 
out this kind of love but backed do} 
in the final instant. He had fled fri 
Callaghan’s Funeral Home. He had 
find Shelley first, see her once more | 
fore that final commitment; see if t 
thing he felt was really true or if it wi 
some kind of poet’s. illusion. He kn 
he could not make that final step it 
that back room until he saw Shelley, 

As the hours of Blackpool ticked ¢ 
Brendan Sean Barrett, Long D 
Sweeney, the Brotherhood, tender caf 
guns, grew dimmer. | 

The hotel was deserted except foi] 
few stragglers. A sudden late stof 
swooped in, setting off a wild surf a 
filling the sky violéntly with heat lig: 
ning. They went out-on their porch a 
watched it, enthralled by the spectat 
lar flashes that lit up the whitecaps. 

The decision came that quickly, tl 
clearly. He gripped her shoulders fre 
behind. “I want to take you away,” 
said. * “Will you come?” 

“My bags have been packed all 4 1 
life,” she answered. Conor stared at t 
woman outlined against the storm. | 
know how you've been pondering : 
in the past twelve weeks. Conor, are 
sure? Are you absolutely certain?” 

“T can make it with you, Shelley. I¢ 
make it with you.” | 

There was little sleep that night. 
was a time for holding on profoun 
for touching, for reiterating the decis 
to go. Conor was babbling now, s¢ 
blissful. . .. “The more ’'m thinking, | 
Australia. We can do anything we vi 
down there.” 

“Any place,” she purred. 

“T feel so good,” he said. “We'll 
the marrying business before we sh 
out and we'll land in Australia as mis! 
and missus. We'll go on an early sh 
right from England. Ill run down) 
London and see after passage and 
get our papers fixed. You skip back) 
Belfast, pack our things and close 7 
account.” 

“Won't you come?” 

“T don’t want to go back to Irelang 
























































e whispered. “I don’t want to go back. 
*ve nothing much there. . . .” 

They passed the next day walking on 
ithe promenade, reassuring and reassur- 
ing, never leaving touch of one another. 
jOver dinner their eyes made love in a 
jprelude for what was to come that night. 
Conor lit a fire and as she cuddled 
on the chesterfield and warmed they 
irepeated their plans. Then he sat down 
at the desk and dashed off letters to 
\Robin and others. He was interrupted 
iby a knock on the door. It was Mr. 
\Thornton, the proprietor. 
| “Sorry to disturb you,” the innkeeper 
\saidy “but there’s a gentleman down- 
jstairs to see you.” 
Conor shrugged, thinking it must be 
jone of the locals who knew him as a 


/ Mr. Thornton pointed down the long 
veranda beyond the lobby that faced 
Ihe sea. “He’s waiting for you out there, 


”? 


|&sonor stepped outside, braced against 
\the chill and looked about. A bright, 


\much calmed sea. At the far end of the 
porch stood a small man caught up in the 
machinations of the waves. Conor ap- 
proached his rear. 

“You asked to see me?” 

_ The man turned. Conor was dumb- 
\struck. At first he thought it was .. . no, 
|t couldn’t be. He stepped closer think- 
“ng the moonlight was playing tricks off 
he man’s face. He was quite old and 
ent but the similarity . . . could it be? 

“Kevin O’Garvey?” he said hoarsely. 

“Aye, it’s me,” Kevin answered. There 
_vas no mistaking that voice. 

“This must be some kind of madness!” 
“No, it’s myself all right. I know this 
| nust come as a terrible shock. I’m sorry 
| was unable to give you any warning. 
‘ve changed, I know, but try to get 
thold of yourself and I'll explain.” 
Conor remained rigid, his mind be- 
-ame cloudy as he attempted to rapidly 
yiece together the sequence of events 
‘round Kevin’s disappearance after the 
actory fire. 

“It's all a crazy fantasy. If I’m not 
lreaming, then how could you possibly 
snow I was here? No one knows I’m in 
Blackpool, much less the ghost of Kevin 
)’Garvey.” 

' “Brendan Sean Barrett told me.” 

| “Tve never met the man. He’s no way 
of knowing.” 

| “For God’s sake, Conor, they're not 
-‘diots in the Brotherhood. Brotherhood 
nen have been watching you on every 
ity of your tour. Callaghan was in the 
ailroad station when you stepped off 
he train in Bradford. You still look as 
hough you doubt me. Well, then, did 


you or did you not go into Callaghan’s 
Funeral Home on Wild Boar Road two 
weeks ago and did you not leave the 
establishment without making contact?” 

Conor stared a bit wild-eyed. If it 
were a ghost, it was a well informed 
ghost, indeed. 

“Then it’s true,” Conor said. 

“Aye, it’s true,” he was answered. 

“How did you know I was in Black- 
pool?” 

“You seem to have forgotten I’ve been 
a member of the Brotherhood since 
Fenian days. I’ve always been a contact, 
all during their dormant years.” 

“Go on,” Conor whispered. 

“Brendan Sean Barrett received a let- 
ter from Dan Sweeney just as you ar- 
rived on the tour. He advised us to keep 
a close watch on you.” Kevin jerked a 
thumb toward the hotel proper. “A wom- 
an, I believe. We checked your rail tick- 
ets and hotel reservations when you left 
Swansea.” 

“T see,” Conor said, totally deflated, 
“so I’m under suspicion by the Brother- 
hood.” 

“You yourself told Sweeney you were 
serious about the woman. He was only 
taking studious precautions.” 

“He was right,” Conor said. “So, 
you ve been hiding in England all these 
years.” 

“Not exactly. After the fire and my 
decision to flee, the lads found a safe 
country for me. Paraguay. Of course I 
was never out of contact with the 
Brotherhood. I began traveling for them. 
Their passport got me in and out of the 
Americas as well as England.” 

“And all this time you never let any 
of us know youre alive!” 

“I could do more for the Brotherhood 
this way.” 

“What about your wife, man?” 

“Tve wept tears over that, you can 
believe me. But Teresa knew I was a 
Fenian the day she married me. She’s 
always understood there were things 
more important than the two of us.” 

Conor stopped his pacing and braced 
himself. “Why have you come here?” 


“I came to England bringing money 
from the clan in America. Three thou- 
sand quid. I gave it to Brendan Sean 
Barrett to be passed to you. When the 
lads assessed that you were acting 
strangely after you bolted from Cal- 
laghan’s, we had a meeting. I convinced 
them that you'd give it to me straight, 
being as we were old, old friends.” 

“Tll_ give it to you straight,” Conor 
said. “Tell Barrett I’m through. You 
know enough about me to vouch for my 
integrity. I hope you believe me when 
I tell you no one knows anything about 
the Brotherhood from me.” 

“Mind you, Conor, no one took you 
for an informer because of your beha- 
vior. We all knew about the woman.” 

“All right then, Kevin. It’s a clean 
break with no one owing the other any- 
thing.” 

“Sure. So you're really through. The 
woman?” 

“Aye, the woman.” 

“You love her that much?” 

“Aye.” 

Kevin nodded sadly. “It was much 
different with Teresa. She was one of 
our own, a Catholic girl. She knew I 
was a Fenian and would never give it 
up. You see, the Brotherhood could 
never come between us.” 

“It’s not her,” Conor said. “It’s me 
making the choice. I’ve found something 
I love more than the agony of Ireland.” 

“You have that right, indeed. The 
Brotherhood will be sorry. All the old- 
timers thought a lot of you.” 

“I love my woman,” Conor said firm- 
ly. “Ilove her... in a way you wouldn’t 
understand.” 

“You must, indeed.” 

“What the hell, Kevin, look what love 
of Ireland has done to you.” 

Kevin looked up wearily. “Sure,” he 
said, “you've got it all figured out.” 

Conor grabbed his arm. “You think 
Im a bloody traitor, don’t you.” 

“How can I think that? I held you in 
my arms when you were a baby. I 
watched every step of your life. You 

(continued on page 204) 





“Say, mister, do buses to Wyoming stop here?” 
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ee t om) Cost of Living! 


Own a 2 bedroom Mobile home 
completely furnished with the 
land included .. . landscaped, 
paved driveway and carpark... 


Nothing else to buy—ready to move in! 


Adult Florida Lakefront Community 

Ideally situated - in the heart of the Orange Grove 
and Lake area-just 8 miles from Leesburg on High- 
way *441-27, the “The Gateway to Disney World.” 


ALL OF THESE FEATURES HAVE ALREADY BEEN 
PROVIDED FOR YOUR SAFETY AND COMFORT: 

* Big 60x 100 ft. Lots +» Underground Telephone 
* Storm Sewers ¢ Underground Electricity 
+ Paved Streets * Underground TV Cable 


+ Mercury Street Lights + Central Sewage System _ 
* Corner Street Posts + Central Water Plant 
* Garbage Collection + Private Lake On 


* Recreational Complex Property 
* Heated Swimming Pool « Security Police 
* Social Director * Free Bus Service 
Furnished Models and Double Wides on Display 
For Color Photos and Information write: 
ORANGE BLOSSOM GARDENS Dept. 73-E 
2148 N.E. 164th St., Miami, Florida 33162 
Miami (305) 945-2641 * Prop. Off. (904) 753-2270 
“Not offered where regulated or prohibited.” 


Maa 
EXTENSION 
TT 


New rectangular shape for a larger mirror 
area! The bathroom mirror that comes to you— 
8x6”’ two-faced mirror flips from plain to 
magnifying, extends 30’’, swivels for best 
angle and light. Gives back-of-head view to 
style and trim hair, folds flat to wall when 
not in use. Polished chrome-plated metal. 

8672 Extension Mirror .............. $14.98 


Add 75c post. & hdig. N.Y. res. add taxes 


c¥¢ The Country Gourmet 


» Dept. 132, 512 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 
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PRINTED ON 


BORDERLESS 
PRINTS 
Offer ends 
June 20, 


SKRUDLAND PHOTO 
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Bead hanger 
Beautiful bead and 
barrel shapes in gold 
wood and bamboo 
are richly stained 
and varnished. Stur- 
dy, the bead design 
hides tough 4-ply 
nylon cord beneath. 
There’s a round 34” 
thick base to give se- 
cure support to your 
plant pot. 28” long. 
Brown. $2.98; 3, 
$7.98. Add 50¢ p&h. 
Lilly's Garden, 13E, 
510 S. Fulton, Mt. 
Vernon, NY 10550. 





Travel clock radio 

At home or away, wake up relaxed and 
happy with 6-transistor radio alarm to 
announce each day with music. Alarm 
automatically triggers the radio to come 
on if desired. Clock has fluorescent dots 
on each hour for easy viewing in the 
dark. In black leather case. 7” x 4”. 
AM only, $39.95. AM-FM, $49.95. 
Bolind, LH3, Boulder, CO 80302. 


FROST 





Cream of the crop 

Cucumbre Frost is a light, delightfully 
scented creme that contains the juice 
of fresh cucumbers, super moisturizers 
and precious lubricants. Apply to face 
and throat until creme appears to van- 
ish into your skin. Leave on overnight 
to work in its goodness. 2-0z., $5.; 4-0z., 
$8. Ana Maher, LH3, 19 W. 44th St., 
New York, NY 10036. 


Great pant boot 

Delmar’s darling boot is definitely pant 
perfect. 834” high in stretchy crinkle 
“patent’’ polyurethane with Treco foam 
lining. Cushioned insole. 27/6” non-skid 
heel. Wipe clean. Black, brown, navy, 
bone, white, red. Full and 1% sizes 5- 
814 plus 9 & 10. $15 plus $1 p&h. Old 
Pueblo Traders, 600 South Country 
Club Road, L3D, Tucson, AZ 85716. 
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Porcelain plates 

Copenhagen blue plates with Currier & 
Ives lithographs are 814” in diameter 
with hanging loops. Choose ‘‘Home- 
stead in Winter’’ (shown); ‘‘Farmer’s 
House”; ‘‘Old Homestead’; or, ‘‘Home 
in Wilderness’. $3 each plus 50¢ p&h. 
Set of 4 for $9.98 plus $1. American 
Consumer, Dept. UH-42, Caroline Rd., 
Philadelphia, PA 19176. 
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Stitchery delights! 
Grandmother’s Sampler, “if mother 
says no ask grandmother,” or Grand- 
father’s Sampler, “‘if all else fails, ask 
grandpa,” are marvelous to colorfully 
cross-stitch on stamped oyster linen. 
Each kit has all you need plus 814” x 
15” wood frame. $3.95 plus 45¢ hdlg. 
each kit. Victoria Gifts, 12 J Water St., 
Bryn Mawr, PA 19010. 





Easter cart 

Very Grand Marshall Bunny holds a 
brass banner announcing ‘‘Easter 1976” 
while Parader Chick lovingly ‘‘pulls’’ 
the precious cart of solid wood in natu- 
ral two-tones. 334” long. A fine, com- 
memorative treasure for a child or adult. 
From Spain. Easter cart, $2.98; 3, 
$7.98. Add 50¢ p&h. Vernon, I3E, 510 
S. Fulton, Mt. Vernon, NY 10550. 


“Life is More Exciting 
with my New Bustline.” 


| “Iwas flat-chested all my life 
| .and now Iim busty-and believe 
me, busty is better!” 


“I was always really flat. In high 
school they called me ‘Twiggy.’ I 

| really felt bad about my figure. I mean 
my hips were only 34° yet they were 
2 inches larger than my bust. When- 

| ever I sawa girl witha pretty bustline 
I felt cheated somehow, like I was 
just missing out onall the fun. I never 
| even had dates. And then suddenly, 

| with Mark Eden it all changed. I 

| gained 3 inches in 14 days and just 

| went right on up from 32’ toa full 

| 38", asix inch gain. NowI havea 
shape I'm really proud of. I go places 

| and do things I wouldn't have 
dreamed of while I was flat-chested. 

| I get lots and lots of wonderful com- 
pliments—and I've got a boyfriend 
who thinks I look unbelievable.” 


Over two million Mark Eden Develop- 
ers have been sold to women who, like 
Cathy, wanted fuller, shapelier bust- 
lines. For thousands Mark Eden has 
transformed flat bustlines into firm, 
shapely fullness. For many others it 
has reshaped the drooping look to a 
tauter, smarter, younger silhouette. 


Q. “Cathy, do you dress 
differently with your new figure?” 


A. “Well, before I wore a lot of 
turtlenecks and stuff to hide my bust- 
line, and there were lots of clothes, 

| swimsuits and things, that I was too 

_ self-conscious to wear, but not any- 

_ more! It's opened up a whole new 

_ world for me—And one other thing, 

_ I bought a new bra the other day— 

_Imean, before Mark Edenan A cup 

_ was too large for me—but this new 

| braisaCand it fits me really snug— 

_ and it doesn’t have any padding. I 

_ always hated wearing padded bras.” 


: 

QO. “Cathy, did you ever try 

anything besides Mark Eden to 
improve your bust?” 


A. “Oh, just about everything. 
Nothing worked and I was ready to 
resign myself to wearing padded bras 
the rest of my life.— And then I tried 
Mark Eden. After years of frustration, 
itwas almost too wonderful to believe. 


© Mark Eden 1976, 24970 Hesperian Boulevard 
Hayward, California 94545 
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But there it was, every time I looked 
in the mirror—for the first time in my 
life—a real bustline.”’ 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs spe- 
cial techniques safely and effectively. 
Mark Eden is the world’s most suc- 
cessful bustline developer. Over two 
million Mark Eden Developers have 
been sold and every one covered by a 
complete Money Back Guarantee. 


QO. “Cathy, then your new bustline 
gave a definite boost to your self- 
image and your confidence?” 


A. “It’s incredible! You see, there’s 
something special about a full and 
shapely bustline. It’s a whole different 
look it gives you—in anything you 
wear. I feel it makes me look more fem- 
inine, I know it makes me feel that way 
—more feminine and more attractive. 
Anyway, I’ve been flat and now I'm 
busty—and believe me, busty is better!’’ 


For years Mark Eden has carefully 


An interview with Cathy Neal at San Francisco, California 


documented and published the actual 
photographs of women who have 
achieved dramatic new bustline size 
and beauty and while we do not state 
that every woman will achieve results, 
thousands of women report that the 
Mark Eden Developer has given them 
the kind of bustline they’ ve always 
dreamed of. 


QO. “Cathy, how about 


recommending it to other girls?” 


A. “oh, my yes! Look what it did 
for me and I thought I was hopeless. 
What does a girl have to lose by try- 
ing it—it's fully guaranteed and if she 
doesn’t get the results she wants she 
can get her money back.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark 
Eden Bustline Developer and Course 
for only two weeks, you do not see a 
significant difference in your bustline 
development, simply return the devel- 
oper and course to Mark Edenand your 
money will be promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the fab- 
ulous Mark Eden Developer... you 
receive a complete course of instruc- 
tions, fully illustrated by photographs, 
which shows and tells you exactly 
how to use this remarkable developer 
for your maximum results... and you 
receive the MARK EDEN MONEY 
BACK GUARANTEE. 


Mark Eden 


+ 
| 
| 

P.O. Box 7843 Dept. LH-44. | 

San Francisco, CA 94120 | 

Please RUSH me my Mark Eden I 

Developer and Bustline Contouring 

Course. I understand that this course | 

is complete and that there will be | 

nothing else to buy, and that if I do I 

not see satisfactory results in bustline |! 

development within two weeks, 

Ican return everything toMark Eden | 

and receive my money back. | 

For the above complete course and 

Bustline Developer I enclose $9.95 | 

plus .50 for postage and handling. 

Cash [ | Check [_]Money Order | 

| 
| 
| 
| 
| 
| 
| 
| 
I 


No COD’s accepted 
Shipped in plain wrapper. 
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Hard-to-find-sizes 
285 Newest Shoe Styles 


2% to 14 AAAAA to EEEE 
14-day ‘Comfort Trial” Refund Guaranteed 


FREE 


Spring 
Catalog 


Newest spring shoe fashions 
in hard-to-find sizes. Styles 
for dressy, sporty, casual 
wear—over 140,000 pairs in 
stock, imported and Ameri- 
can made. We guarantee a 
perfect fit. After 14 days, if 
you find that these shoes 
are not the most comfort- 
able shoes you’ver ever 
worn (and the best value 
you’ver ever had), return 
them for a full refund. 


4 HILL BROTHERS 7 


r HILL BROTHERS, Dept. 727 
99 Ninth Street, Lynchburg, Va. 24504 


Please send me your FREE full-color spring 
Catalog of latest shoe fashions for hard-to-find 
sizes. There’s no obligation on my part. 


Name 
Address 


City 


Our famous 
ACTION-BACK 


STATION 
WAGON 


CLASSIC 


Easy snap-on front, 
graceful 7-gore 
skirt. In machine 
washable Poly- 
ester & Cotton. 
Denim Blue. 
stitched in 
White. Sizes 10- 
20; 1214-2614; 
40-42-44. 
$21 
Add $1.00 post. 
$10 dep. 
on COD “- 
Satisf. Guar. . : 
OLD PUEBLO TRADERS—L3C 


600-So. Country Club, Tucson, Az. 85716 








American Bicentennial 
Stamp Collection ~10; 


Famous Americans and 
events of the Revolu- 
tionary War on stamps 
of the U.S., Grenada, 
Nicaragua, many repro- 
duced from great paint- 
Paul Revere, Lafayette, Pat- 





ings in full color! 


rick Henry, Spirit of ‘76, Boston Massacre, and 
more — only 10¢. Also, exciting foreign stamps 
to examine free. Buy any or none, 
e, cancel service anytime. Free 40- 
mp bargains! Send 10¢ today! 
Department NA-83, Boston, 


on approval 
return balanc 
p catalogo 


H. E. HARRIS 








ONE 8x10 ENL. 








a SUPER BARGAIN: itis” 

12 WALLET §S PLUS 5x7 ENL. in COLOR 
Finest quality silk smu *-proof photographic pa- 
per. Send any color to (8 10 or smaller) color 
neg., or slide (returne Add 3 > ction for post- 
age and handling, and ra S5O¢ Class Service. 


Satisfaction guarantee 


~ Suality Values, 652-C, New Rochelle, N_Y. 10804 
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Mortar and Pestle Set 


Three of them agleam in white porcelain! Charming 

apothecary-shop decor, and so useful—essential for 

blending gourmet butters or pastes, for crushing 

herbs and garlic. Set of 3 as shown—bowl diameters 

134-434”, each with its own pestle! 

5497 Mortars and Pestles ....1 Set $5.98 
Add 95¢ post. & hdlg., N.Y. res. add taxes 


Oe The Country Gourmet 


Dept. 131, 512 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 






























Actual eggs are blown out and exquisitely hand-painted in 
brilliant colors. Beautiful on Easter egg trees or in center- 
pieces. From Czechoslovakia. Individually packaged. 
06002—2.00 each (Add 50c post. & hdlg.) 


ABBey 


ABBEY PRESS, Dept. 261, St. Meinrad, IN 47577 









WOR 
COLOR . 


Full color posters from any color 
photo or slide, Great gift, or gag, 
or room decoration. 
11/2x2 Ft.—$9.95 
1x12 Ft.—$7.95, 2x3 Ft.— $14.95 
eS ee 


B&W POSTERS from any b&w or 
color photo, Polaroid, cartoon or 
Magazine photo. For slides and 
negatives, add $1.00 per poster. ee ae 
RUSH SERVICE! Posters only trom photos| D x B ex.-2 95 
shipped via 1st class mail within 48 hours 


B&W $2.00. Color $5.00 add. per item 1¥ax2!:$2.95, 3x4/:$7.95 


Original returned. Add$1-00 pp. & hd. for EACH item. 
N.Y. res. add tax. No C.0.D. 
DEALER INQUIRIES INVITED 


PHOTO POSTER Dept. LH36, 210 E. 23 St., N.Y. 10010 






















Beautiful silk-textured & smudge- 

proof. Send Polaroid color print or 

photo (up to 5”’x7”), neg. or slide. 
Original returned unharmed. GUAR- 
ANTEED! Add 45c per order for ship- 
ROXANNE STUDIOS, Box 1012, L.1.C.,N.Y. Dept. LH 








or 
3-—5x7 ENLS. 
or 
1—8x10 ENL. 
or 
20 WALLET SIZE 


Matchless color copies On silk finish paper without bor- 
jers. Brighter than origimal. Send any photo (8x10 or 
smaller) teturned. Add 35¢ per selection for postage and 
handling, and 50¢ extra for First Class service. Satis- 
faction guaranteed or money back. 


Reliance Color Labs Inc. 
Studio 52-G, Box 150, Port Chester, N.Y. 10573 






FULL COLOR 









~ 50¢ p&h. Ed Sale, Studio LH3, Avon 





Mother’s Day thimble 

Here’s a marvelous, tiny tribute fc 
“the many things’’ she does with he 
big, loving heart. An exclusively Verno 
design, it features a lovely rose of hanc 
enameled cloisonne on_ gold-finishe 
thimble of solid brass. Red and gree 
on white background. $1.98 plus 45 
p&h. Lillian Vernon, Dept. I3E, 510 § 
Fulton Ave., Mt. Vernon, NY 10550. 





















Mes. Ralph M. Harris 
7213 Oak Circle Drive 
Buena, Colifomia 93708 


















Press on address labels 
It's great to identify possessions, corre 
spondence, all so elegantly. Black in 
on gold, silver or white labels, 134 

14"; pastel labels in blue, pink, or ye) 
low. Any message up to 26 letters pe 
line, up to 4 lines. 225 for $3; 450 fa 
$5; 1,000 for $10. 80-page catalog 


te, 


Play guitar 
Fine 66-page secret system teaches yot 
to play a song the first day, any song 
in seven days. Contains Guitarists Bool 
of Knowledge, 52 photos, 87 chord an¢ 
finger placing charts, 110 songs (words 
& music), wallet-size tuning device fo! 
tuning any guitar by ear. $3.98 plus 


by the Sea, NJ 07717. 












Colorful film offer 
Your 12-exposure roll of #126 or #11€ 
Kodacolor film will be developed fot 
only $1.25, or your 20-exposure roll fot 
only $2.25. All you have to do is send 
this editorial along with your film. Ar 
excellent opportunity, this outstanding 
offer ends in 90 days. Skrudland Photo; 
Dept. LHE-3, Hebron, IL 60034. 
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ulie O'Brien used our safe, scientifically 
ested, natural way to lose inches and 
|pounds in days—without the use of dan- 
gerous pills, diuretics, amphetamines, 
rigid dieting ,or complicated exercises— 
nd she keeps it off with the Plan, with- 
out giving up a single food she loves! 
Here are the 6 reasons why you, like Julie, can 
start looking gears slimmer...in 14 days...if you 
jtart using our ‘5’ Minute Body Shaper Plan right 
away! 
|. It concentrates its slimming action on your 
atty areas; waist, hips, upper thighs — that give 
you an aging look. Because it works most of your 
muscles gracefully—not body part by body payt— 
he Plan stimulates faster slimming action to help 
you start fashioning a more youthful -looking 
igure in 14 days. 
}. Simple to use. No disrobing. Attach it to any 
" loor knob, stretch out comfortably on the floor. 
Jo one ‘5’ Minute continuous, rhythmic, enjoyable 
y/xercise, twice daily, whenever you have the time, 
ven while watching TV. 
«i. Designed to slim fatty problem areas. Choose 
rom 4 different ‘5’ Minute exercises, each created 
lt 0 help slim down the problem fatty deposit areas 
>f your figure in 14 days. 
|. No rigid dieting. We suggest you temporarily 
J Pat 20% Jess until you reach your normal weight, 
‘vithout giving up any of the foods you love —eat 
‘¥ce Cream, Cakes, Pasta, whatever! (It’s all in 


“Tost 72 Ibs., 5°sinches off my 
added 1 inch to my bustline 1 


Weight 123 lbs. 
Waist 33/2 in. 
Hips 37 in. 
Bustline 341/ in. 


Waist 271 in. 
Hips 351/ in. 


(Photos guaranteed 


(Photos guaranteed 


unretouched) unretouched) 


““‘T saw 
and felt 
slimming 
results in 
the first 
3 days."" 





Weight 1151/ Ibs. 


Bustline 35!/ in. 


waistline, 
inl days..” 


Case #R-058 


“No wonder I'm smiling again-I did it without rigid 
| dieting or complicated exercises!” 


(Says happy Julie O’Brien) 


use of the ‘5’ Minute exerciser—while concentrat- 
ing greater fat loss (by exercise and temporary 
20 per cent food reduction), making you Jook years 
younger as you slim. Within the first ‘5' minutes 
you use the exerciser, you start burning off fat, 
speeding up your metabolism to help burn up 
stored calories, releasing excess water. Helps curb 
your appetite without suppressants. Increases 
energy and well-being. It’s so simple and enjoy- 
able a Plan to follow, we guarantee you can stay 
with it, remaining slim without regaining those 
inches and pounds. It can put an end to your 
‘’gain-and-loss-cycles.’’ 


Use Our 5” Minute Body Shaper 
Plan And We Guarantee These Results: 
“Do one 5” Minute Exercise 


twice daily, eat anything you 
like (JUST 20% LESS), you'll 
lose pounds and inches, im- 
prove vitality, fitness within 14 
days—or your $7.98 will be 
refunded.” 


EXPERTS AND CUSTOMERS AGREE: 
It’s the no-nonsense way to shape up fast! 

Scientific reports and many of our 600,000 cus- 
tomers inform us that sauna wraps, inflated belts, 
weighted belts, and other ‘effortless exercisers’ are 
of litthe or no value in firming, 


shaping, and 


beautifying your figure. ‘“‘YOU MUST WORK OFF 
THE INCHES,” experts say. We believe, and results 
prove, ours is the simplest, safest, most enjoyable 
Plan to do it. 

Here's a sampling of what the customers who 
have shaped up on our Plan tell us happened to 
them: ‘‘I lost 25 pounds, 534 inches off my waist 
in 14 days,’' G. C. ‘‘Lost 32 pounds, 63 inches off 
my waist in 24 days,’’ M.F. ‘‘I lost 7 pounds and 
55/4 inches off my waistline in 9 days,'’ L.S. 


START SHAPING UP NOW! 

Jt is America’s most successful body slimmer and 
shaper. Over 1,500,000 customers have purchased 
our ‘5’ Minute Plan to slim down fast. Results are 
proved and some notarized. Our guarantee to you 
is in writing. Experts agree our plan works—and 
works fast.. Now, can you think of any reason for 
not ordering your ‘5’ Minute Body Shaper Plan and 
start slimming down today? 


Satisfaction Guaranteed 


*'Use our improved ‘5’ Minute 

Body Shaper Plan for 14 

days! See what it can do for ™ 
you! If it is not what we 
say it is, simply return it 
to us, in good condition, 
Jor $7.98 refund.’’ 


Weighs 10 ounces 
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‘he guide.) 
Wp: Safer and saves time. No more running to gyms 


)'>or complicated, exhausting workouts that can 
strain you. This simple ‘5’ Minute Plan, that you 
lo at home, leaves you refreshed. 

5. Weighs only 10 ounces. Fits any wallet size 
vase. Stores anywhere. Travels with you so you 
iever have to miss a slimming session. Remember, 
t's the daily sessions that firm, shape, and 
Jashion you a more youthful-looking figure. 
t's Fun With Results...‘'5’’ Minutes And Out. 
THE SECRET WHY IT BEATS 
FASTING ALONE, MAKING YOUR FIGURE 
LOOK YEARS YOUNGER. 

‘asting programs, when causing weight loss, un- 
ike our plan usually burn off more active tissue 
'muscles), which can cause your skin to wrinkle, 
nuscles to sag, and create dragging fatigue. Our 


Builder of Beautiful Bodies since 1936 
21100 ERWIN ST., WOODLAND HILLS, CA 91364 


{ have a lot of pounds and inches to lose. You promise 
that | will feel glorious and begin to look slimmer in 
Just 3 days. 


[] | am enclosing $7.98 plus $1.00 for shipping 
_and handling. (California residents add 6% sales tax.) 


[_] Check, [] Money Order. Please allow 3 to 4 weeks for 
delivery 


Rush ‘5' Minute Body Shaper and Illustrated Guide 


Name zicinrere ercraramiecetaPrcnnte ame Age 


AGORCSSitvereratetareya}arsiatelsiniciaisteraress 





Jan increases active tissue growth—through the 
© Joe Weider 1975 PATENTED Another Fine Product By Weider Health and Fitness 


_ ALSO AVAILABLE AT BETTER BEAUTY SALONS 


IN CANADA: $9.98 plus $1.00 for postage and handling. 
“‘5’" Minute Body Shaper, 2875 Bates Rd., Montreal, P.Q. H3S 1B7 


“Nobody ever called me flat-chested... 
but they didnt whistle either!” 


“T was one of those people who never did much 
for a bathing suit or a well-fitted T-shirt. 

“Not that my figure resembled a board—I had 
all the right equipment. It just didn’t come across 
like it should. For instance, | lacked that attractive 
‘fullness’ above the breasts that makes the differ: 
ence between a glance and a stare. Besides that, 
some of my ribs showed, and my posture had 
slipped into a slouch. 

“One day, as | sat in my loose-fitting dress, 
talking with a friend, I confessed my feelings. 
She laughed and admitted she had solved 
the same problems with the Beauti-Breast 
of Paris Plan. 

“To my delight, I was offered an oppor- 
tunity to participate in a series of tests con- 
ducted by Beauti-Breast of Paris. I readily 
agreed to be measured, weighed, and photo- 
graphed in the presence of three witnesses and 
a Notary Public, to make the record official. 

“I watched with real interest as they carefully 
measured my bustline. It was exactly 35% inches. 
Not bad... but not ‘whistle-bait, either! 

“My curiosity was at the ‘busting-point’ (if you'll 
pardon my pun!) when they gave me the Beauti-Breast 
of Paris Plan to take home and try for two weeks. 

I was officially starting my 14-day test, and I could 
scarcely wait to begin. 

“Even before I began to notice the changes in my 
figure .. .I loved the program! The whole thing was so re- 
laxing and delightful. First, there were the exercises that 
helped to strengthen the muscles above and behind my 
breasts—to tighten them up, give them firmness and 
shape, as they helped raise and form my bustline 
into a fuller and more exciting contour. 

“Next, there was the hydrotherapy cup! And 
this... you've got to try for yourself to believe! 

Imagine, if you can, how it feels to have 

dozens of tiny jets of water pulsating and swirling 
around your breasts... gently but firmly mas- 
saging and relaxing away the tension. What a 
super experience! 

“Then, afterward, the pampered feel- 
ing you get as you apply the special Beauti- 
Breast of Paris cremes to keep your breasts 
and bustline soft and moisturized. 

“After 14 days, I retumed proudly to 
be weighed, measured,and photographed 
again, in the presence of the same witnesses 
and Notary Public. I must admit, I was a little 
smug, because | already knew the plan had 
worked. And I was right. My bustline had 
gained an eye-catching 14% inches, and now 
measured 36% inches! 

“How did I know it had worked? 

“Last week, my husband of five years whistled at me 
for the first time. 
“That's proof enough for me!” 
(signed) Debbie McCall 
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Our Clinically Tested 


BEAUTI-BREAST 
OF PARIS Kit 2 





INCLUDES: 
1. Bustline Developer 
Guide 
2. Hydrotherapy 
Nater-Massage 
Contour Cup 
3. Beauti-Breast 
Creme: LES | 
SENT IN e i 





PLAIN WRAPPER Se GG)! 
Patented. Joe Weider 1975 — 


Also Available At Better Beauty Salons 
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-says Debbie McCall | 


WILL BEAUTI-BREAST PLAN REALLY 
WORK FOR YOU AS WELL? 


Yes, it will. And here’s the proof. We asked 3 groups 
of women aged 19 to 58 to participate in 3 different 
14-day tests conducted by eminent medical doctors 

and fitness experts. Results of these tests prove 

beyond a shadow of a doubt that our plan works 

.and works fast! Gains reported from just one of 
‘these tests are reproduced below. 


MEASUREMENTS 
After First After 14 
15-Minute 15-Minute 
Subject _ Initial Treatment Treatments 
KS. 33% 34 34% 
P.O. 35 36 38 
MB. 34% ‘ a 36 
S.D. 35 — 38 
eae 35 35% 36% 
DR. 34 35 37 
DT. 32 32% 34 
B.H. 32 32% 34% 
Average bustline increase after 14 days: over 
2 inches. i 


HOW CAN OUR BUSTLINE PLAN 
PRODUCE SUCH STARTLING RESULTS? 


The prominent doctor who conducted this test ex- 
plains it this way: ‘‘Breasts, having no muscles, are 
supported and totally dependent on your upper 
bustline musculature to give them a more pro- 
nounced appearance. These muscles can start de- 
teriorating, even at the age of 19, which can result in 
a sagging, aged look: The Beauti-Breast Plan 
strengthens these muscles, adding the vital support 
that keeps the breasts lifted and the bustline higher, 
firmer, and better contoured. The posture muscles 
are also strengthened, lifting breasts that appear to 
be flattened against the rib- The Plan also af- 
9 fects the Cooper's ligaments that h@tp support the 
‘breasts, moving them forward and upward, helping 
to further enhance breasts and bustline beauty.” 
j The breasts are primarily made up of mammary 
ye glands and fatty deposits. It's the fatty deposits that 
control the size of the breasts. Since proper nutrition 
May affect fatty deposits, we have included a nutrition 
qitide to help influence breast size-growth if your breasts 
are small due to a lack of proper nutrition. 


OW...YOU CAN DEVELOP THE KIND 
OF BUSTLINE YOU ALWAYS WANTED! 
OUR GUARANTEE! 


“Your very first use will give you an a ng temporary gain of 
% to 1 inch. Continued use will ron a lasting increase of 
another 1 or 2 more inches, if you stay with the program. 

We guarantee it... or your $19.98 will be refunded 
immediately, no questions asked!” What can be fairer? What 
could be nicer to look forward to? DO IT NOW! 


AX MOGI ek 
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DON’T WAIT TO START MAKING GAINS. DO IT NOW! 


Beauti-Breast Of Paris sees 


P.O. Box 8072, Van Nuys, Calif. 91409 


PLL TRY IT! What it did for Debbie and test subjects proves it will increase my 
bustline also. | am therefore enclosing $19.98 for the Complete Beauti-Breast 
Plan, including Hydrotherapy Contour Cup, Bustline Increaser Guide and 
Beauti-Breast cremes, to be sent in plain wrapper on your satisfaction or money 
back offer. Calif. residents add 6% sales tax. Enclosed is (Check one) 

(J Check or [] Money Order. (No C.0.D.’s Please.) Complete plan mailed 
prepaid. Please allow 3 to 4 weeks for delivery. 








Bustline 

Name Age Measurement_____ 
(Optional) 

Address 

City State Zip. 





“Master Charge [] Bank Americard[-] Account # 








Signature Expiration date 


Body Persuasion System, Inc., 21100 Erwin Street, Woodland Hills, CA 91 364 





IN CANADA: Beauti-Breast Plan, 2875 Bates Rd., Montreal, Que. 






















Fare Collect 

| and ne are Colle y ion 
i) Important products you'll use every day for beauty, comfort, pure luxury 

or just fun. Especially selected by Consumer Consultant Susan 

i Edwards for Quality and Value. Total Value of the Collection is $21.75. 

i Your cost is only $3.95. But please act now. Supplies are limited. 

New Aim® Toothpaste with world : 

: & , famous anti-cavity Stannous Fluoride. Natu Sees 









fA ce 
Ay : 
Fe Ln FLUORIDE 


Rich concentrated 
Ken Lotion 
forsmooth ! 
skin. 


adsaer: he 


Wood Soap Hééreates 
Fragrance of Flowers & Herbs. 






















Daisy® by Gillette 
~ Twin bladed 
disposable 
shaver 
designed 
for women. 


4) 
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The Dandruff Shampoo 
used by dermatologists. 
Leaves hair 
manageable. 

Zincon.® 





Ss 
Recom- (Are 

a a SNTNTS 7 AOE j 
ny physicians." 






























Di-Gel® ‘gets tid of 
it neutralizes excess aci 
You'll never know what you've” 
been missing until you try 
Perr ® pie vers ee 


Fee ee eee 





The Sheer Pantyhose 
with extra durability. 










Micrin Plus™ 
gargle 







bre-period rater 
















Special 
Color Film for Your Camera. 
Sizes: 110, 126, 127, 620 





categoes sreereresr cd raion 
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Playtex Feminine Towelettes. 
Soft, scented, pre-moistened. 
Cleans and deodonzes. 


f JID} : % | 
toweleties 2 ee 
=. $ ASS 
Ia) & 
P 























Woodhue® 
Spray Cologne 
Soild 
Everywhere 
for $6.50 









Makes household 
oil obsolete. 



























i SUSAN EDWARDS BOX 98 FORA FRIEND fj SUSAN EDWARDS BOX 98 FOR Youll 
J RADIO CITY STATION RADIO CITY STATION i 
NEW YORK, N.Y. 10019 NEW YORK, N.Y. 10019 
Alpha Keri® Please rush me your Fabulous Beauty & Health g Please rush me your Fabulous Beauty & Health a 
Therapeutic Bath Collection Worth $21.75 pe Worth $21.75 
Oil for i (J One Collection $3.95 plus 95¢ postage and fi 8 One Collection $3.95 plus 95¢ postage and i 
soft smooth skin. handling handling 
i (J Two Collections $7.90 plus 95¢ postage and 4 fi Two Collections $7.90 plus 95¢ postage and i 
i handling LIMIT 2 PER PERSON i handling LIMIT 2 PER PERSON i 
r (you save 95c) i i (you save 95¢) a 
Bf PRINT Name i B print Name i 
i Address | B address i 
City i Bay i 
State 75 -§ § state Zip -§ 
B-3a-8 L B-3a-8 
ee ? CN OS 0 a Gs ee es 


WINTER 
SPECIAL 


Baby’s First Shoes 
BRONZE PLATED 
IN 
SOLID METAL 
Only 


$399 





REMOVE HAIR FOREVER 


Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and "MAGAZINE 
body. No-puncture safety feature—clinically tested and = ; 
recommended by dermatologists. 


14 DAY MONEY BACK GUAR. 
$16.95—send check/M.0. 


Lucite butter server 

It’s better for butter because clear 
Lucite server locks in flavor. Cylinder 
slides across grooved base to close 
tightly. Holds a quarter pound stick. 
Attractive on your table, too. Great 
gourmet gift. $5.98 plus 50¢ p&h. The 





Limited time only! Baby’s precious shoes gorgeous- 
ly plated in SOLID METAL, for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 





oe ae ee -eooO Co BRONZE-PLATING with painted imitations. Sat- 
[1 I enclose $4.00 deposit and will pay balance COD isfaction guaranteed. Also Portrait Stands (shown Country Gourmet, Dept. I3E, 510 So. 
plus extra COD postage. above), ashtrays, bookends, TV lamps at great sav- Fulton Ave., Mt. Vernon, NY 10550. 


ings. Thrillingly beautiful. The perfect Gift for Dad 
or Grandparents. SEND NO MONEY! Rush name = 
and address today for full details, money-saving cer- 
tificate and handy mailing sack. WRITE TODAY! 
AMERICAN BRONZING CO. 


Box 6504-C6 


C1 | enclose $16.95 in full payment. 
(] BankAmericard /Master Chg. = 
Expiration date 
GENERAL MEDICAL CO., Dept. U-63 
5701 W. Adams Blvd., Los Angeles, CA 90016 








Bexley, Ohio 43209 





You’re a puzzle! 

Your photo is turned into a jig saw puz- 
zle of easy-to-assemble pieces. It’s great 
party fun to ‘‘discover’’ who’s on the 
mystery puzzle. Send photo (returned). 





PERSONALIZED BAND RING 


COMMUTER COFFEE CUP goes with you as you 
head for work or to market. Clever double cup 
for coffee lovers has spillproof cover with open- 





Classic of classics—solid Sterling Silver or 
Karatclad 18K Gold Electroplated for him 
and her! Custom-engraved, hand polished— 
3¥," band to exchange with someone spe- 
cial. Sizes 5-11. 

1844 Sterling Silver Band $4.98 
1214 Karatclad 18K Gold-plated Band $2.98 

fad 45¢ post. & hdlg. N. ve — aed taxes 


If negative or slide, add $1. Color: 
8x10”, $6.99; 11x14”, $7.99; 12x18”, 
$8.99. Same sizes in b&w: $3.99; $4.99: 
$5.99. Photo Poster, Dept. X869, 210 
E. 23rd St., New York, NY 10010. 


ing for sipping. Mug fits in outer cup which ad- 
heres to dashboard. 334” high. $3.25 each; 2 for 
$6.00. Nice practical gift. 80-page catalog 25¢. 
Bruce Bolind, Dept. 33-C, Boulder, Colo 80302 












LILIAN VERON icv 
Mt. Vernon. N. Y. 10550 





Mo. R. lL. Mone 
$78 Beach Avenue 


William D. Harris 
22 Ballard Rosd 


na % 
pct Flattering necklaces 
es Y eel 4 i Delightfully designed necklaces are 
Ei bristine Davi 2 f : 
Aus L233 Flower Terrace ii lovely with arrow, star, or butterfly mo- 
suse Sve Gus eee Fe —-- tif worked into chain, In elegant gold 





a= GENUINE GLOVE LEATHER WEDGE finish. Each 17” chain comes with 


ADDRESS LABEL i NI i i i i 
Any Initial, Ree with a ait cre In butter-soft genuine leather. Comfortable %%“ acs eee eee ae ee 
Roadrunner, Saguaro, Rose. [Also available are instep-supporting wedge heel, sturdy leather e epee an CRUBIBE: Be ES 
Texas Flag, Maple Tree, Treble Clef, or Palette]. sole. In Black, White, Beige. an ideal gift. $3.25 each; 2 or more, 
Up to 20 letters per line, 4 lines. Printed in black Full & 14 sizes 4-10M, 5-10N......... $11.90 $3 each. House of Camelot, Dept. 089, 
on white or gold gummed labels 11x”. 500 Same with 17%," wedge heel ........... $13.90 oT Broadway, Greenlawn, NY 11740. 
Satisf. Guar. $5 dep. on COD Plus $1.00 post. 


on white or 250 on gold for $2.50 ppd. Or on DE- 
OLD PUEBLO TRADERS-L3Z 


LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. 
600 South Country Club Tucson, Az. 85716 


Via Ist, add 36¢ per order. 80 p. Useful Gift Cata- 
log, 25¢. Bruce Bolind, 33-L Bolind Bldg., Boulder, 
Colo. 80302. (Since 1956, Thanks to You!) 











) POUNDS IN 


IME POSSIBLE! 
WE GUARANTEE MK 





For Lack of Control 

BE SURE WITH “EVER-SAFE”! 

| “EVER-SAFE” is Cool, Undetectable, Comfortable 
| & Effective. Weighs only 7 oz. Novel “fluid 
barriers’ with heat-welded seams enclosing absor- 
bent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay dry. 
Use 2 sets of liners for full nights sleep without 
change. Moneyback guarantee. Sizes for all ages, 
adults & children. ORDER BY WAIST SIZE! 
Complete with liner, $7.95; extra liner, $3.95; 50 
disposable liners, $8.95. RALCO MFG., Dept. 436 


McFadden, Santa Ana, Calif. 92705 


(Sold By Mail Since 1965) 


Borderless color photo bargains 
Receive 16 wallet size: 12 wallet size 
with free 5x7; three 5x7 enlargements; 
or one 8x10, from any color photo 
(8x10 or smaller), color negative or 
slide (returned). Finest quality silk-fin- 
ish smudgeproof paper. Your choice, $2 
plus 35¢ p&h per offer. Add 50¢ extra 
for lst class service. Robin Art, Studio 
LH-3, New Rochelle, NY 10804. 
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CRIMSON GLORY 


Large full velvety crimson 


blooms. Very fragrant. Former 
patent no. 105 


patent no. 10 








MONTEZUMA 


Gorgeous blooms of 
oy scarlet-pink. Former 
patent no. 1383 


TIFFANY 


Bright pink bloom 
with radiant sunny 
glow. Former patent 
| no. 1304 


PEACE 


Magnificent blooms 
of yellow edged in 
B pink. Former patent 
no. 591 





LOWELL 
‘THOMAS 


A lemon yellow with 
fragrant blooms. 
= Former patent no. 595 





CM eM Cle) Sco Co) 
a living plant. Each must bloom or it will be 


replaced free of charge. Our prices are the best 
possible, and if these roses can be found at a 
ele ae ia ge) Omelet 
Re Mm ler aig 





CLIMBING BLAZE 


Huge clusters of fiery red 
blooms. A good climber. Former 


NO. 
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ae 
MIRANDY 


Huge full blooms of dark red. 
Fragrant. Former patent no. 632 


IM LOTS OF 24 
All Shipping Paid 


mT ea alae 


All of these varieties are considered by 
many experts to be the most popular patented 
roses of all times. Now their legal patents have 
expired and they may be sold at these ‘Super 
Low Prices’ while supplies last. All roses are 
two year field grown rose bushes ready. to 
Carcuem elle 


ALL ROSES: 





VARIETY 


CRIMSON GLORY 
CLIMBING BLAZE 
MIRANDY 
CHRY. IMPERIAL 
HAPPINESS 
MONTEZUMA 
TIFFANY 
PEACE 
LOWELL THOMAS 
WHITE KNIGHT 
MOJAVE 
STERLING SILVER 








[_] ANY 6 









[_] ANY 12 





[J ANY 18 














CHRYSLER IMPERIAL 


Light Crimson with dark over- 
tones. A beauty. Former patent 
no. 1167 


PLEASE SEND 
FOR ONLY $698 


FOR ONLY $1 298 
FOR ONLY $1 798 


ron ONLY 82298 


All Shipping Paid 







On all orders of 6, 12, or 18 please add .89¢ postage and handling. 
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HAPPINESS 
Brilliant Fire-engine red color. 
Former patent no. 911 





WHITE 
KNIGHT 


) Elegant pure white 
blooms. Former pat- E 
ent no. 1359 = 





MOJAVE 


Gorgeous~blooms of 
glowing orange. 
Former patent no. 
1176 


STERLING 
SILVER 


A pastel 
tone. Sterling silver 
look. Former patent 
no. 1433 





lavender 





MORRISON NURSERY CO. 
P.0. BOX 97 __ DEPT. AB-3 
MORRISON, TENN. 37357 


Please send us at the proper planting 
time the roses we have selected. You 
will acknowledge our order for ship- 
ping date. 



















NAME 

ADDRESS 

CITY 

STAT ESSs = See ZIP 


We are eintoduane a new line of incredibly practical, 
unwoven polyester and rayon-blend towels and would 
like you to have a set. These are all first quality-not seconds. 


FIVE TOWELS IN ASSORTED 
PASTEL COLORS 


—MAXIMUM-—2 SETS PER PERSON 
“PoooooFOR A FRIEND “TSS Rac eae FOR YOU ==== == 


+ TOWELS, Box 9339, TOWELS, Box 9339, ie 
r Dept. CRT- 251 : Dept. CRT- 25] : : | 
' 743 Main Street,Stamford,Ct.06904 g g 743Main Street,Stamford,Ct. 069048 | 


: | 
1 Please RUSH my Five Towel Set(s) § © Please RUSH my Five Towel Set(s) | 
: ordered below. I have enclosed: ordered below. I have enclosed: 


| $1 plus 35¢ postage and L]$1 plus 35¢ postage and 
i handling for one set of five towels, handling for one set of five towels. g 


iF 
of Hl $2 for two sets of five towels. 
oe ry, all postage and handling) 


. a 
[_]$2 for two sets of five towels. 8 
(we'll pay all postage and handling) § 


Print 
Name _ 
Address____ 


City 


g State 
' 


| 
6 
eet oie eo 


— 
» Zp 


on oe oe oe oo oe el ha aca cet em eee 
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| | blishers of books for children and 
pre than 250 magazines, all of which 
jve a need for writers. 

| Have you ever read a children’s story 
jd said, “I can do better than that”? 
ave you ever deplored the lack of good 
w literature for young readers? Do you 
| ve children? Do you want to do some- 
|| ing important with your life? Do you 
jint the personal satisfaction and the re- 
irds that come with writing for chil- 
en? That very attitude may be the clue 
at you can do it, for the desire to write 
Ast come first. 

















! 









Stories only you can write. 


Once you learn to use the basic writing 
chniques, writing for children may be 
ier than you think. Your personal ex- 
tiences, fantasies, personality traits, and 
»bbies all lend themselves to good sub- 
tts. Many of these subjects have been 
jitten about—plainly and  simply— 
jd have been published. You probably 
\ve within yourself many children’s 
yries that only you can write. 











A new kind of school. 


\At the Institute of Children’s Literature 
9 writers and publishers have worked 
zether to create a professional course to 
ich you to write for young children and 
‘r teenagers. They include people like 
e Wyndham, a teacher and author of 
rty-eight books, including Writing 
r Children and Teenagers, Hardie 
‘amatky, author and illustrator of many 
nous children’s books like Little Toot, 
d John Ledes, President of Astor 
onar Books and publisher of many 
//ard-winning children’s books. In total, 
vse professional writers have published 
‘ndreds and hundreds of books and 
agazine articles for young readers. They 
| ow how to write—how to teach—and 
'w to help you get your writing pub- 
hed. 


| 


| Learning to write and to sell. 


‘This course will train you step-by-step 
om the writing of the opening sentence 
ough the polishing of a finished manu- 

vipt. Yes, you will have completed a 

anuscript suitable for submission to a 

_blisher when you finish this course. 
The success of this course has been 
monstrated time and again by people 
10 simply knew in their hearts that they 
uld write in a way that would enrich 
ildren’s reading experiences. 


iblished this is your opportunity. 


We._need writers. There are over 150 


We're looking for people 
O write children’s books.” 


you ever wanted to write and be 


Francis Gemme, a Founder of the 
Institute of Children’s Literature, is the 
President and Publisher of Gallery 
Books and former President of Young 
Reader’s Press. 


Your own instructor. 


Because writing is a very personal ex- 
perience, we believe that the teaching of 
writing must also be personalized. That is 
why, in addition to writing materials, 
textbooks, instruction, and assignments, 
you will receive personal guidance on 
every lesson from your own instructor. 

The instructor chosen for you will be a 
professional writer who will remain with 
you throughout the course. He will show 
you how to use your personal feelings, ex- 
periences, imagination, and interests to 
write for children—in your spare time at 
home, 


Work at your own pace. 


A writing course is most effective when 
you can work at the time you feel most 
like working. With this course, there is no 
bell to end the class and no interruptions 
from other students. You and your in- 
structor can work together at the pace 
most suitable for you. This flexible sche- 
dule allows more time for each student 
than is possible in a classroom situation. 

You mail your completed work to your 
instructor who carefully reads and edits 
each assignment. He then writes you a 
long personal letter explaining in detail 
his corrections and makes specific recom- 
mendations. You receive professional ad- 
vice and guidance while you work where 
you want—when you want, 


The rewards. 


Although many writers of children’s 
books earn $10,000 to $15,000 and more 
a year, the benefits of a career in writing 
also include the challenge, the excite- 


be vude 
JiR ect 





ment, and the great satisfaction of doing 


something important with your life. 
When you complete this course, you will 
be a trained writer with a future. And 
what a future! 

The market is enormous. Editors and 
publishers of children’s literature are 
searching for talented writers. 

Last year, more than 30 million chil- 
dren’s books were published, producing 
total sales of over 170 million dollars! 
And’ over 250 periodicals for children 
with a combined circulation of over 
60,000,000 were published. Books and 
magazine articles for children are fre- 
quently adapted for television and for the 
movies. In addition, there are twenty-six 
children’s book clubs and a rapidly ex- 
panding children’s paperback market. 

Writing is truly satisfying only when 
your work is published and, for writers of 
children’s literature, there have never 
been more publishers. 


Free test. 


To find qualified men and women with 
an aptitude for writing, the Faculty and 
Consultants of the Institute have pre- 
pared a special Aptitude Test. It is of- 
fered free of charge and will be evaluated 
at no charge to you by members of our 
staff. 

If you want to be a writer, send in the 
coupon below for this free test and for a 
free brochure which fully describes the 
Institute, our course, our faculty, the cur- 
rent publishing market for children’s lit- 
erature, and your new future. If you dem- 


onstrate an aptitude for writing, you will 


be eligible to enroll. Of course, there is no 


obligation. Ue g 


Francis Gemme, Director 


2 a oe ee ————————————————— 


Yes, Mr. Gemme, I am interested in your program to help new writers. Please 
send me your free brochure and aptitude test right away. I understand that I am 
under no obligation whatsoever and that no salesman will call. 


MR. 
MRS. 
MS 


-——=\ Institute of Children’s Literature 
4 Redding Ridge, Connecticut 06876 R73 





(Please circle one and print full name clearly) 
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STATE ZIP aa ee 
(Province) Approved by The State of Connecticut Board of Education 

MS ceded by the Accrediting Commission tf of the National Home Study Council ae] 
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Trinity 


continued from page 193 





can’t betray us. It’s not in your scant. 
But you can betray yourself and worse, 
you can betray that woman. Australia, 
is it?” 

“How did you know?” 

Kevin shrugged. “You were there for 
a year. It’s the farthest point from Ire- 
land. I hope it’s far enough. I hope you 
never hear the name of Ireland again as 
I have. Memories, smells, passing faces, 
hearing the words . . . it can destroy you 
in time. I hope you don’t hear about it 
when the rising comes. That will surely 
kill you. But . . . I told Brendan Sean 
Barrett that coming to see you would be 
of little avail. I told him that Conor Lar- 
kin was a man of his own mind. Not to 
worry. We'll get those guns over there 
somehow. Well, I’ve outstayed my wel- 
come. God be with you, Conor.” 


C onor stuffed his hands into his pock- 
ets and merely nodded, showing no de- 
sire for an affectionate farewell, but only 
for Kevin to understand his resolve and 
to leave him in peace. Kevin nodded 
and turned down the long veranda. In- 
stead of making into the lobby he went 
down the steps to the beach. His feet 
dragged through the sand as though they 
were suction cups. He moved toward 
the water. 

“Wait!” Conor called, “wait! You're 
going in the wrong direction.” 

Kevin did not seem to hear, He con- 
tinued over the strand to the breakers’ 
edge and then walked into the water. 

“Wait!” Conor called, running after 
him, down the steps. Suddenly he was 
unable to move. The sand entrapped 
him and held him motionless. 

“Wait! Wait!” 

Kevin O’Garvey continued out steadi- 
ly, waist high, to the chest, then the 
water passed over his face and his en- 
tire self disappeared. . . . 

“Wait! Wait! Wait!” 

“Conor, wake up! Conor! Conor!” 

He lifted his head from the pillow as 
though it were a stone. Daylight flooded 
into the Both his fists were 
wrapped hard around the tortured sheet, 
then he felt her body pressed against 


room. 


him, her fingers kneading the back of 
his neck. “Conor!” Shelley cried. 

His head dropped back on the pil- 
low and he lay there gasping, waiting 


for his heart to quit pounding. 

Two letters sat on the desk. A third 
was half written. He had stopped writ- 
ing when Shelley came to him. They had 
made love and had fallen asleep. The 
rest had been a dream. 

He said nothing, dressed quietly, 
pecked at breakfast, then excused him- 
self for a solitary walk on the strand. 
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He returned in a bit over an hour with 
the strong edge of the nightmare flushed 
out of his system. In the lobby, he saw 
Shelley's suitcases by the reception 
desk. He dashed up the stairs and flung 
the door open. She sat stiffly on the edge 
of a chair, dressed to travel. 

“What the devil!” 

“There’s a train leaving for Liverpool 
in about an hour,” she said. “It will ar- 
rive in time to make connections with 
the Belfast steamer.” 

“But you weren't to leave till tomor- 
row. Of course, if you want to get back 
early, we'll be on our way that much 
sooner.” 

Her lack of response told him all he 
needed to know, and only then did he 
see her eyes, red-rimmed. He was too 
frightened to speak at first. “Don’t make 
too much of it,” he said, “it was only a 
bad dream.” 

“The first of many, I fear,” 
swered. 

“Shelley, listen to me, darling. Just 
now out there, I thought it through and 
I know what matters. Two people mat- 
ter and the rest of it is nothing. What 
have you won in the end if you don’t 
have the love of a woman? The only 
thing that can keep the stink and the 
pain of the world away are two people 
with the ability to create a sanctuary 
of one another.” 

“We can’t live our life in a sanctuary,” 
she said softly, “those who try, become 
sterile.” 

“Shelley...” 

“Let me finish. A man must do what 
he must do. And a woman must do what 
she must do as well. What must be done 
must be done, no matter what agony it 
entails. Only then have you earned the 
privilege of finding a sanctuary in one 
another. Because, my love, when the 
time comes around again, you've got to 
go out and face all the pain.” 

“No,” Conor said. “Ill not do that to 
you. In the end I'd be the enemy of your 
father and brother. If I take you back to 
Ireland, you'll wither.” 

“And if we run, you will wither.” 


she an- 


“Shelley, what we have is new, f 
we thought we’d never have it. Reac 
ing out now, taking it, cutting the pas 
is frightening, but we’ ve the power am 
the love between us.” 

Shelley MacLeod remained immac 
lately calm. “Don’t you know, Larkin, 
can cope with anything but an Iris 
man’s dream? It will come poundin 
after us no matter where we hide. Wh 
we have discovered here will turn sour 
and as you grow bitter, it will turn via 
lently against us. How long can we hol 
it off, Conor? How long can we pr 
tend? Sooner or later it will overtake v 
and we will have squandered the abi 
ity to fight it. What then?” 

“Shelley, I don’t want to go bac 
to Belfast! I don’t want to live for thi 
thing any more. It’s a bloody curs 
Shelley, come with me...” 

“And watch you die? Do you thinl 
I love you that little?” 

“Shelley, 'm begging you!” 

She spun out of his grasp and cried 
“Who is Kevin O’Garvey?” 

Conor stiffened in his tracks. 

“Who is Brendan Sean Barrett? Oh 
Conor, for a few lovely days I deceive 
myself into believing we could do it 
But all the while, under the fiercenes 
of the love-making, I sensed the ee. 
inside you. Oh, I love you so... almos 
enough torun. 

He stood helpless. against the force! 
that had brought him to this momen 
The hurt of it made him paw helpless 
at the air . . . defenseless against th 
screaming out. . . too-stricken to wee 

“TIl be in Belfast,” she groaned, “ “ane 
so will you. You'll do what you ve got t¢ 
do. If things get very bad, if you'ré 
alone, if you're frightened, I'll come t¢ 
you. I'll always come to you. If I weré 
married, I'd leave my husband’s bed tc 
come to you.’ 

Conor reeled out to the porch anc 
held the post, trembling, every inch o 
him. He heard her footsteps . . . an 
then... the sound of the door closing 
He turned slowly. 

Shelley was gone. | En 








“And if any complications arise just give me a call; 
I’m sure we can settle out of court if necessary.” 
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Ban’ Basic does a lot 


foryou. It has been shown 
tobe more So it’s mor 
effective than economics 
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BAN BASIC ARRID EXTRA DRY 


A, 6, Arrid Extra Dry 
y lasts at least 75% longer 
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Ban Basic of anti-perspirai 
1 provides ingredient 
per ounce and 


all day § 
{protection "4g 
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no propellants. 


Based on 2 second aerosol spray per underarm. 


pray without 


ropellants. 


| Will you prefer it to the aerosol you're using now? 
ell, we gave Ban Basic non- , a 
aerosol “a | 
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entire town 
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brands called for. Any other use constitutes fraud 
Limit one coupon per purchase. 

To the dealer: You are authorized to act as our agent for 
the redemption of this coupon on specified brand(s). We will 
reimburse you for the full value of the coupon plus 5¢ for handling 
provided you and the consumer have complied with the terms of the offer. Any other us¢ 
constitutes fraud. Any failure to enforce any terms or conditions hereof shall not be deemed 
a waiver of them. Consumer must pay any sales tax involved. Invoices proving purchase of 
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Place 'n Pre oor tile is not 
, ; . to look at but sy to install 
You can ake your Own Comfortak the paper off the back, place, «# 
and colorful seat and back cushions, Nome dhes ive to spread 
using Canvas or other heavy fabric, j|nstallation instructions are int 
nd then stuff them with foam rubber 








The Armstrong Chandelier® Ceiling tiles 
add a warm, cozy texture to your hide 
away. On top of that, they're acoustical, 
soak up noise. The exclusive Integrid® 
System makes installation easy. And no 
unsightly grid or tile bevels are exposed 


tive option to vinyl floor 
ose who want the wall-to- 
et look, is self-stick 12" x 
istrong Carpet Squares 
me in a great variety of 
lid colors and prints, and 
led in much the same way 
‘nN Press tile 








Take a room...any room... 


and build this snug hideaway 
andeverything init 


Start with Armstrong, 
and say, ‘I-Did-It-Myself-” 


From start to finish, from the impulse to the 
reality, you and your family will have fun creating this 
Armstrong ‘|-Did-It-Myself” idea room. It's so versatile 
it can go just about anywhere—the basement, the 
attic, even the garage or that forgotten room you're 
just using for clutter. 

It's the spare room with ideas to spare. The unwind 
and take-it-easy room that Armstrong Interior 
Designers have made easy for you to do yourself 
Easy because of the detailed, step-by-step instructions, 
illustrations, and photographs in the brand-new 
booklet we've put together to help you 

It's almost as though we were working right 
alongside you as you put up the natural rough-hewn 
paneling, install your floor and ceiling, and as you 
build your cozy functional furniture, using inexpensive 
materials you can find at any lumber dealer or home 
center. Justthe right finishing touch for the conversation 
area is ashaggy area rug. Your Armstrong dealer can 
cut one to fit your Space and bind the edges at 
nominal cost. 

Send for the complete instructions for creating 
your very own hideaway the family-fun way, with 
Armstrong do-it-yourself products and ideas, and 
then say, '|-did-it-myself. 

By the way, if you are in the market for a new 
home, here's a unique new way to use your do-it- 
yourself skills to get more house for the money: 
leading home builders around the country are now 
showing Armstrong ‘|-Did-It-Myself” rooms like this 
one in their model homes, attractively pricing their 
homes with the room “unfinished” and providing 
complete Armstrong do-it-yourself instructions to help 
you recreate the room just as Shown in the model. 
Watch your local newspaper for builders advertising 
Armstrong ‘|-Did-It-Myself” rooms in your area 


Armstrong, 7604 Morris Street, 
Lancaster, Pa. 17604. Please send 
me the Armstrong ‘'l-Did-|t-Myself 
Idea Room booklet with detailed 

= information and illustrated step-by- 

for step instructions on how | can create my 
hideaway anywhere in my home. | enclose 50¢ to cover 
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Sunny Designer Solarian by Armstrong. 


What keeps Solarian shining so bright? 


W 


richness 


Inlaid C 
Surface 


Or 


ok 
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YOu 


Mirabond® wear surface. It keeps 


é vithout waxing or 
r thar rdinary vinyl 
eaner you keep it, the 
J ponge-mop with 

YI yhly. Black heel 


oC 


er Solarian such 
th of design? 
abond wear 

all Inlaid 

lesigner 


Solarian the same way we've always made 
our finest-quality floors: with a buildup of 
thousands of varicolored granules... in 
much the same way beautiful materials 
are created in nature 

Compare the depth and realism of In- 
laid Color in Designer Solarian side by side 
with all the other no-wax sheet floors, with 
their “‘printed-on”’ designs. You can’t miss 
the difference 


Armstrong 


CREATORS OF PE. THE INDOOR WORLD" 


| The only no-wax floor with the richness of Inlaid Colc] 


Even our best no-wax floors mé 
eventually show some reduction in glos 
where foot traffic is heaviest. So, if you evt 
need it, your retailer can supply a speci 
Solarian Floor Finish, which can be applie 
occasionally to maintain the shine. 





For complete color brochures and mainte- 
nance instructions, write Armstrong, 7604 
King Street, Lancaster, Pa. 17604. We'll also 
list your nearest Armstrong retailers. Or, find 
them in the Yellow Pages under ‘'Floor Ma- 
terials."’ Many are authorized ‘Floor Fashion 
Center®”’ retailers, offering the best in selec- 
tion and service 

































Armstrong answers: 


What keeps 


e R 
Solarian’ floor 
shining’? 

First of all, Solarian is born to 
ne. Its special Mirabond® wear sur- 
‘ze combines a high gloss with greater 
ar resistance. This helps Solarian 
wane, without waxing or buffing, far 
ger than ordinary viny] floors. 

The cleaner you keep it, the 
ighter it shines! Instead of adding 
Mshine with wax, you keep Solarian 
M@ght by cleaning it. Dirt buildup or 
Btergent film can make the floor ap- 
ar to have lost some of its gloss 
men, in fact, the shine is just hidden. 
nd when Solarian is kept clean, those 
sky black heel marks from children’s 
Hoes will come off easier. 

What’s the best. way to clean 
larian? Use a good sponge mop and 
Wsolution of general-purpose deter- 
int, pressing hard enough to loosen 
t in the embossing. Rinse each area 
th clean, warm water, even though 
bels on most detergents say, “Don’t 
Hther.” Rinsing is almost as important 
mopping .. . since detergent film 
n pick up dirt that will dull the shine. 

Protection is important, too. 
Hough Solarian is tough, loose dirt and 
oving furniture can still cause wear 
at will dull the shine. So between 
oppings, it’s a good idea to sweep or 
acuum your floor regularly. Place a 
DHormat at every outside door to reduce 
wacked-in dirt. And it’s best to put 
Dor protectors on the feet of chairs. 


How to put a whole staff 
_of Armstrong Designers to 
work for you! 

The famous Arm- 
strong Interior Design- 
ers have put together a 
new magazine with 64 
colorful pages of crea- 
tive decorating ideas for 
your home. Truly useful 
information and inside 
ps from the pros on how to beautify, 
nish, furnish, and redo any room 
nder your roof. Order your copy to- 
ay. It’s a limited first edition! 
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Armstrong eye yOu everything 


you expecf ina carpef- 


but second thoug 


With an Armstrong carpet, you won't have 
second thoughts about finding the right 
color or pattern. Not with our broad selection 
No second thoughts about perfor- 
mance, either. Because fibers, yarns, and 
backings must all meet rigid Armstrong 
standards. We perform as many as 26 
quality-control inspections during manu- 
facturing. And conduct up to 80 perfor- 
mance tests, including tests for resistance 
to stains, abrasion, crushing, and fading 
Pace-setting design. Total control over 
manufacturing. Extensive performance 
testing. Together they add the difference 


Nts. 


you expect from Arms strong Reliable value. 

Juno (shown above) is a fine example. 
Its lush texture and distinctive multicolor 
styling offer wide decorating flexibility. Its 
pile is durable continuous filament nylon 
Its yarn is heat-set to add strength to the 
tufts. Think of Juno in your living room 
dining room, or bedroom 

Thinking of new carpet? Think of Arm 
strong first. And avoid having any second 
thoughts 

For more Armstrong carpet information 
write for free literature to Armstrong, 7604 
Paul Street, Lancaster, Pa. 17604 


Armstrong 


CREATORS OF iE THE INDOOR WORLD * 

























Proud of your copper? 
Keep it shining 
with Twinkle: 
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Twinkle copper cleaner gives 
you a shine and brightness that 
lasts a long time. 

There is a reason. Twinkle is 
the only copper cleaner con- 
taining chronite. It’s an ingredi- 

ent thathol dsbackretarnishing. 

So if you want your copper 

o keep its shine, get Twinkle. 
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if you have a kid like Mikey, 
you need a cereal like Life. 
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Even if your child is a fs 
picky eater like Mikey, he'll i og 
love Life Cereal, like Mikey. es 

Kids just seem to go for ess 
that oatsy, nutsy, downright | 2 


. hy 
aes” 


crunchy taste. 

So let the Mikey in your 
family try a bowl of Life. It’s 
the delicious, high-protein 
cereal. From Quaker. 
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Anybody can promise 
younger-looking skin. 


But feeling is believing. 


There’s more to young-looking 
skin than just the way it looks. 
The real proof is the way it feels. 


So touch your face. If it doesn’t 
feel ‘springy’ and smooth, you're ready 
for ‘Moon Drops’ Moisture Film, a light- 
weight, extraordinarily hard-working 
moisturizer. Use it and your skin will 
actually feel younger. More supple. 
More alive. 


You see, every 28 days your 
surface skin replaces itself. ‘Moon 
Drops’, with Cellular Moisturizing, is 
absorbed into the stratum corneum 
to feed moisture to the dry cells 
which rise to the surface. Which 
means your ‘new’ skin not only looks 
younger it feels younger. 


One thing more. ‘Moon Drops’ 
is SO special Revion wants every / 
woman to feel the difference for her- 











self. So we put our know-how to work MOON - 

to make it affordable for almost ' DROPS 

everyone. | 

| UNDER MAKEUP 

‘Moon Drops’ Moisture Film. | —“MOSFOREFAM 7 
Younger looking skin is our promise. | REVLON. 


But don’t just believe what you see. 
Believe what you feel. 


‘Moon Drops’ Moisture Film 


Luxury skincare made affordable by Revlon. 
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Bedroom Furni 
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Superb construction, 26-step finishing, 
and an outstanding price make it a great value. 


We urge you to compare: 


You are about to make a major 
investment in a set of bedroom 
furniture. Of course you want it to 
look beautiful. You want it to last. 
And you want it to cost no more than 
it has to. 

We think Sears Open Hearth 
offers you the best combination of all 
three. Here is what you should look 
for when you shop and compare: 





Examine the Drawers 

Look for beautifully made drawers 
when you want to determine the over- 
all quality of furniture construction. 
It takes time, care and true craftsman- 
ship to make drawers that will continue 
to work beautifully. Chances are, if 
comers are cut in drawer construction, 
they will be cut everywhere else. 

When you shop and compare, 
look for all these drawer construction 
features. You'll find them in Sears 


Open Hearth. 

Ball-Bearing Slides made from 
strong steel to make the drawer slide 
smoothly. 

Positive Drawer Stops to prevent 
the drawer from accidentally being 
pulled out too far. 

Dovetail Joints on all sides for 
extra strength. 

Tongue-in-Groove Bottoms to 
hold more weight and make the draw- 
er sturdy. 

No-Snag Insides with rounded 
edges, triple sanding and smooth seal- 
ing lacquer. 

Anti- Wobble Discs made from 
self-lubricating nylon. For a smooth 
pull without “seesaw” wobbling. 

Reproduction ‘Flying Eagle’’ 
Hardware cast from heavy solid metal. 
Brass plated and antique burnished. 


Look for Inner Frame Strength 


Look inside. Look underneath. Look 
behind. Don’t ignore the inner con- 
struction of the furniture frame. If it 
doesn’t include the inside strength 
features found in Sears Open Hearth, 
its outside beauty won't last as long. 

‘Tongue-in-Groove and Mortise- 
and-Tenon Piece Construction. Ordi- 
nary butt-edge construction is nowhere 
near as long lasting. 

Corner Cleats and Glue Blocks. 
Glued and screwed into the frame for 
extra strength. 


From Sears Open Hearth Collection 


Recessed Back Panels for added 
stability. 

Adjustable Casters and self- 
levelers on all larger pieces. 


Meticulous 26-Step Finishing 
~ Makes All the Difference 


Only firm, evenly textured, kiln-dried 
northern white pine and fine grade 
white pine veneers are chosen for 
Sears Open Hearth. It is a mellow 
wood and it responds to finishing 
beautifully. But only, if it is finished 
with time and care. 

The satin glow and warm high- 
lighting you see in Sears Open Hearth 
take 26 painstaking finishing steps to 
achieve. From sanding, to staining, to 
antiquing, to highlighting, to hand- 
rubbing. There is no shorter method to 
bring out the beauty of northern white 
pine and make it last. You'll really see 
the difference when you shop and 
compare. 





It’s a Sears Best 


Sears Open Hearth Furniture has to 
continually meet strict quality require- 
ments to be a “Sears Best.’ These tests, 
in addition to the hundreds of con- 
struction checking operations,are why 
we invite you to shop and compare. 


Choice of Pieces 

There are 13 different pieces in Sears 
Open Hearth Bedroom. And 41 more 
in Sears Open Hearth Dining Room, 
Family Room and Living Room. Plus 
a host of Open Hearth coordinated 
accessories. 

Sears Open Hearth Bedroom. 
Come see it now at most larger Sears, 
Roebuck and Co. stores. 
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Editor's diar 


By Lenore Hershey 


We have an important date in April. We hope you'll mark it down, too. 
It’s Thursday night, April 8, from 9:30 to 11 p.m. on NBC-TV, and it’s 

our fourth annual Ladies’ Home Journal Women of the Year Awards 
presentation, sponsored by Procter & Gamble. The winners, all nine of 
them, are still secret (“The envelope, please.” ), but it’s no secret that the 
host will be Barbara Walters, and that the various presenters, entertainers, 
etc. will add up to a marvelous evening for women, men and children (of 
both sexes ). It’s the outstanding awards program for women. . . so 

gather around your screen and be prepared for enlightment and 
inspiration as well as entertainment. 


THE SWEDISH STORY 


The man on the left, our 
Managing Editor, John 
Stevens. The man on the 
right, the King of Sweden, 
Carl XVI Gustaf, who’s 
spending most of the month 
of April on a visit to the U.S. 
Such is our far-flung 
international coverage that 
we think nothing of having 
our Managing Editorcover 
the Nobel Prize awards in 

SE = Sweden, and then having an 
audience with one of the last of the 20th century monarchs. John also met 
Kerstin and Carl Johan Bernadotte, a charming, urbane couple who also 
happen to be the King’s aunt and uncle. At another meeting, which 
included Sven Broman, one of Sweden’s top publishers, John found out 
that the Countess Bernadotte had written a book that included a chapter 
on her friendship with Greta Garbo. The result is the story you'll find on 
page 92. Which simply proves that the more the Journal gets around, the 
more we can bring to you, our readers. 
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MAUREEN AND DINAH: ON THE MOVE 
That’s the Journal's 
Beauty Editor, Maureen 
Lynch, in Los Angeles, 
talking to Dinah Shore. 
Maureen, of course, is 
a firm believer in total 
beauty, and she says how 
you move is also part of the 
effect. (See the story, page 
102.) Yes, it helps 
magazines to be mobile. 
To do the Sophia Loren 
‘e interview (page 90), 
Rex Reed stopped off in Paris on his way to Iran. Trudy Owett hopped 
all around the country to catch the actresses who are photographed in 
fashions (page 96). And your Editor? Well, I’ve been in six states and 
at least three foreign countries in the past few months, too. The Journal's 
on the move... watch for us! 

Meanwhile, to all our readers, the happiest of Spring holidays. Be it 
Easter or Passover, may the holy days at mid-month bring you joy. 
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free sets of BURPEE seeds: 
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(one packet each) (one packet each) 
: Carrot Marigold 
Burpee Goldinhart® Brand Goldie 
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To get your free seeds just send us the 
box tops from three 100-count packages 
of 5 oz. Dixie Kitchen Refill Cups 
(including Knock-Knock Cups) OR the 

*. box tops from six 50-count packages. 
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six 50-count packages, for each set ordered ‘ 


Please rush me______ Vege table Set(s) 
and /or Flower Set(s) 


Mail to: DIXIE FREE SEEDS, 
P.O. Box 9063, Kankakee, Ill. 60901 
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AMERICAS 
TEACHER OF THE YEAR 


Well over 2 million elementary and secondary school teachers are actively shaping America’s 

















future as they guide the growth of and influence the attitudes of young people. Most of these| 
teachers—dedicated, hard-working, caring—are unsung beyond their school walls. But each year, 
the Lapies’ Home JouRNAL, the Encyclopaedia Britannica and the Council of Chief State Officers| 
have honored them by sponsoring the “Teacher of the Year” awards. From the 50 or more state! 
and territorial winners, a National Teacher of the Year is selected by a panel of judges repre- 
sentative of a dozen educational organizations. The winner (profiled below) and three finalists 
(see next page) are evidence of what is being done—and represent hope for what may be done—| 
to foster human dignity, wisdom and love. By Mary Susan Miller Photographs on both pages by Mary Susan Miller) 





mid the foreboding head- 

lines of teacher strikes 

and busing violence, 

Ruby Murchison, 

1976 National Teacher of the 

Year, glows, in the words of one 

parent, “like the jewel she is 

named for.’ A seventh-grade 

teacher of language arts and so- 

cial studies in Fayetteville, 

North Carolina, she bears living 

testimony to America’s found- 
ing faith and future hope. 

Born in the rural South and 
educated in segregated schools, 
she has seen her classroom at 
Washington Drive Junior High 
School change from all black 
students (as it was five years 
ago) to the 50 percent white it 
is today. Armed with love from 
her own parents (“who were able to relate to me’), 
with self-confidence from teachers (who “always 
had time’) and with the determination that makes 
her Fayetteville’s ‘‘can-do-lady,” Mrs. Murchison 
has confronted the needs of integration, as she does 
the needs of all interpersonal relations, by opening 
lines of communication. 

As seventh graders enter her classroom, unsure at 
first in the new environment of a junior high, they 
sense at once her commitment to them and are re- 
assured. No teacher’s desk stands at the front with 
frightening authority. Assorted armchairs and tables, 
well-used projectors and tape recorders are scattered 
iround the crowded room. The work of children is 


everywhere: mobiles dangle in corners; painting and 
po paper the walls; a cardboard Ford’s Theater 
captu assassin John Wilkes Booth at his terrible 
moment in history—on a shelf next to a diorama of 
camping. “I want to help young people feel impor- 
tant,” she says. ‘““That way, they will be able to take 
on responsibility—for themselves and for others, too.” 

Every day, time is set aside for independent proj- 
ects, which range from making a plywood baseball 
diamond and building a radio, to researching the 
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RUBY MURCHISON 


history of cooking and labeling 
the biological parts of a flower. 
Even traditional learning be- 
comes fun with her creative 
planning: to earn a ticket to a 
make-believe party, students 
first have to compose an invita- 
tion, unscramble words and 
write a description of their 
imaginary “host.” While play- 
ing this “game,” the children 
practice their writing, increase 
their vocabulary and lea 
proper spelling. __ 

But all the teaclting exe 
cises are geared toward the goal 
of self-realization. “You must. 
help a child to feel before you 
can help him to learn,” Ruby 
believes. In small- -group discus- 
sions, they share reactions to 
questions she poses: What are the five most important 
decisions you have made so far today?; What is the last 
thing you did that you consider wrong?; What did 
you feel? 

The children who leave Ruby-are proof of her 
excellence—not only in their achievements, but in 
their belief in people, in themselves, in their com- 
munities and in the teacher whose faith they have 
absorbed. 

Ruby, usually calm, loses her patience when she 
hears teachers complain that “kids don’t want to 
learn.” But she admits that not everyone can under- 
stand “the unusual ways middle schoolers have of 
saying, ‘I love you.’ ” 

One former pupil s said Ruby ‘“‘was my Teacher of 
the Year ten years ago.’ ’ Administrators speak of her 
presence in the classroom as “energizing on the con- 
sciousness and gentling on the spirit.” Even parents 
claim they are enriched by knowing her. One mother 
paid tribute to Ruby with a verse from Proverbs: 

“She openeth her mouth with wisdom and in her 
tongue is the law of kindness.” Perhaps another verse 
pays tribute equally: “Give her of the fruit of her 
hands and let her works praise her.” (continued) 















INTRODUCING 
THE AUBURN GIRLS. 


They re more rare than 
blondes. 

Warmer than brunettes. 

Anda lot more subtle than 
redheads. 

Presenting the new auburn 
shades by Nice 'n Easy. 

Natural Tawny Auburn. 
(The girl with freckles.) 

Natural Deep Auburn. 
(The girl in plaid.) 

Both shades have built-in 
conditioners. 

Both give healthy-looking 
highlights. 

The Auburn Girls are 
beautiful. 

If you've ever wanted to 
be one...nows the time. 


Nice ’n Easy haircolor. 
The new auburns: from 
tawny to deep. 
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ROBERT RIVKIN 





Strains of Debussy’s “Ondine” fill the 
room as 17 juniors and seniors walk 
quietly into class and take their seats. 
They proceed to identify the piece as a 
prelude. No, it’s not a music class. 

Later in the day, a student conducts 
a Class discussion on the paintings of 
Fragonard, Watteau, Manet and Pis- 
sarro as slides are flashed on a screen. 
No, it’s not an art class. 

30th are French classes taught by 
Robert Rivkin at Milford Mill High 
School in Baltimore, Md. Bob believes 
that learning a language and learning 
a culture are synonymous. The arts, 
sciences, geography and philosophy of 
France are an integral part of his teach- 
ing. Consequently, his room is crammed 
with maps, copies of the French maga- 
zine, Paris Match, metric cubes and stu- 
dent illustrations of Faust. 

From the moment a student enters 
Bob’s classroom, he or she neither speaks 
nor hears a word of English. As one 
student says, “He teaches you by os- 
mosis.” 


At a time when lagging student in- 
terest has forced many schools to curtail 
language courses, Milford Mill High 
School’s French classes are filled with 
enthusiastic students, a fact “due 100 
percent to Bob Rivkin,” according to 
the department chairman. Bob invites 
guest speakers and arranges class trips. 
He puts students on telephones, and 


le he acts as operator, they carry on 


Ol satlons—in French. 

Bob ks with his students at their 
OV level of ability. He dislikes tests, 
Olve h marks to anyone who does 
his w ind res more for his stu- 
dent’s ss than for their achieve- 
ment. “‘It ly ¢ vhere we don’t 


work fox 1 junior says, “ond 
as a result, remember 


\ former student says \lonsieur 
Rivkin is diffe) other teach- 
ers.”” Everyone who him teach says, 
“Vive la difference!’ * 
18 


EDITH SMOAK > 





When a_ husky, six-foot-tall student 
raises his hand and bids $15,000 for the 
ability to love, and the girl next to him 
decides not to bid, saying, “I’m saving 
my money for professional success,” a 
psychology class taught by Edith Smoak 
—Georgia’s Teacher of the Year—is un- 
derway. Striving toward her goal of 
helping each student find ‘what is 
unique about him and the same about 
everybody,” she has developed a three- 
unit course offered not only at Bruns- 
wick High School but at other high 
schools in Glynn County, Ga. The auc- 
tion, an activity in an adolescent psy- 
chology class, helps students appraise 
and compare their values. “As they 
break down barriers,” Edith explains, 
“they begin to reach the honest self be- 
hind the facade. That’s where learning 
begins.”” And it does not end there. Says 
the grandmother of one student, ‘Miss 
Smoak teaches Renalda, and Renalda 
comes home and teaches us.” 

Edith Smoak is a no-nonsense teach- 
er. Exams are tough, ‘but if you study 
hard, you'll pass”; marks are ‘“‘just what 
you have earned.” 

As one father puts it, “She teaches 
them more than just course content; 
she gives them the entire learning ex- 
perience.” 

At the end of a school day, Edith 
Smoak may visit Brunswick’s Mental 
Health Center, where one of her stu- 
dents, Conrad, is making video tapes 

. or the Goodyear School where an- 
other pupil, Howard, makes a deaf child 
repeat his name until it is clear. More 
than 40 students are doing volunteer 
work as part of a school course created 
by Edith and accredited by the state of 
Georgia. 

\s one former student “She 
made me take a look at myself and real- 
ize how important my life is.’’ She 
makes her students take a look at other 
wants them to realize 


Says, 


people too. Sh 
how important all life is. * 





\MERICAS TEACHERS OF THE YEAR 


TED TSUMURA 








Each year George Washington High 
School’s cafeteria becomes a health cen- 
ter for the city of Denver, Colo. Citizens, 
young and old, come for information 
and for screening on ills such as ane- 
mia, glaucoma and hypertension. And 
the students of Ted Tsumura help run 
the booths at this Health Fair—as part 
of their independent study projects. 

A teacher of physiology at George 
Washington High, Ted has a reverence 
for life that he conveys through relent- 
less emphasis on good health habits. 
“My goal is to develop healthy young 
people—mentally, emotionally, physi- 
cally.” Eo eas 

He is a slim, wiry man who neither 
drinks nor smokes and who wages an 
endless campaign against junk foods. 
But he’s not an authoritarian. “A teach- 
er should provide an atmosphere that 
enables students to make their own de- 
cisions.” Students respond by filling his 
classes beyond capacity and by volun- 
teering as his student aides. 

His life is strenuous, beginning at 
7:15 A.M. with exercises to wake up his 
Health and Nutrition class. As the bell 
rings on his Karate Club, his school day 
ends. But his activity continues. He 
counsels students, runs the Health Club 
and prepares for the next day—often 
with the student teacher whom he su- 
pervises. Though he attends classes at 
Colorado University in pursuit of his 
PhD., and takes an active role in his 
3uddhist temple, he still finds time for 
his teacher wife and first-grade son. 

Yet Ted is never too busy for a laugh. 
He quips in class, throws a joke into 
the middle of his final exam and illus- 
trates complex facts with characters 
from “Peanuts.” 

Principal Bill Parsons explains Ted’s 
impact on students by saying, “He has 
magic.” Ted Tsumura merely shrugs 
his shoulders and says, “I just have 
fun.” * 


(continued) 
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TEACHE RS OF THE YEAR: A 25-YEAR RETROSPECTIVE 


Past winners of the Teacher of the Year award don’t just fade away. The majority are still teaching in Amer 
ica’s schools. Here’s a special anniversary report on some of them—and how they feel about education today, 


hen nine - year-old Belva 

Senn entered fourth grade 

in Monmouth, Ore., she was 
hesitant to make new friends. She had 
a minor speech defect—she couldn't 
pronounce her ‘l’s and ‘n’s properly— 
fraid that her classmates 
would tease her. Margaret Teufel, her 
teacher and the 1955 winner of the 
Teacher of the Year award, understood. 
She supported Belva, made her aware 
of her own strength, spent endless 
hours with her before a mirror enunci- 
ating. Thirty years later, Belva Senn 
—now a receptionist who speaks— 
clearly—to hundreds of people every 
day—writes a thank-you letter to her 
former teacher: “Dear Mrs. Teufel, I 
don’t want another year to go by with- 
out telling you what you mean to me. 
I will always love you.” 

The miracle that took place as Mrs. 
Teufel and Belva worked together 
each day is the miracle of teaching. It 
is also the miracle of learning. They 
happen together. What is it that af- 
fects a child so indelibly that as an 
adult she still remembers? What is it 
that, in one class, gives her the drive 


and she was af 


to reach beyond her grasp—and in an- 
other class reduces her to boredom? 
The answers to these questions are 
the answers to the apathy and truancy 
rampant in American schools today. 
But where does one find the answers? 

On this 25th anniversary of the 
National Teacher of the Year Awards, 
the Journal has tracked down winners 
of previous years, feeling that these 
women and men—representative of the 
best in teaching—might give us a clue. 

Is the answer to be found in rever- 
ence of teacher by student? Hardly. 
Missy Adams, 1961 winner from Cum- 
berland, Wis., recalls a noncomformist 
kindergarten boy who gave her a rough 











VISIBLY INVISIBLE 





after day. “When you say 
tonight, Bobby,” the 
“ask God to help you 
be a better boy.” The five-year-old 
looked up and said, “Why don’t you go 
to bed, Miss Adams, and ask Him to 
help you be a better teacher?” 

Does the answer lie in the brilliance 
of new ideas conveyed? Bob Heyer 
of St. Paul, Minn., last year’s winner, 


time day 
your prayers 
teacher sighed, 
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illustrates: “One day when my ninth 
grade science class was in a deep dis 
cussion about sub-atomic particles, 
felt I was being a great teacher. The 
classroom was intense. Everyone wa 
with it. Then a hand was raised for « 
challenging question. I called on the 
student, who offered this comment 
“Mr. Heyer, I have come to a conclu: 
sion. Things that are invisible are very 
hard to see.” 

Or is discipline vital? Eugene Biz: 
zell, 1957 winner from Austin, Tex. 
recalls a boy who, 35 years ago, threw 
something out the window. Mr. Biz- 
zell ordered him to go outside, and not 
return to class until he found the ob- 
ject. The boy obeyed meekly. Time 
passed. As class was ending, he came 
back. “I couldn’t find it,’ he said. 
“What was it you threw out, Bob?” the 
teacher asked. “Chewing gum, sir.” 

If these anecdotes prove where the 
components of great teaching do not 
lie, they also prove where one of them 
does: in a sense of humor. Richard 
Klinck, 1965 Teacher of the Year 
from Wheat Ridge, Colo., puts it this 
way: “I consider my responsibility ev- 
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ery day to teach kids how to laugh— 
for all of us to look at ourselves, see 
our foibles and sometimes go about 
repairing that which we laughed at.” 

Scholarship does not seem to be a 


BRICKS AND MORTAR 


requirement of superior teaching: at 
the time of their winning, only about 
two-thirds of the Teachers of the Year 
had college degrees. Half of the win- 
ners are women. Ten were elementary 
school teachers; 14 were drawn from 
departments of history, science, Eng- 
lish, physics, math, black studies, mu- 
sic, industrial arts and social studies. 

Energy, however, does seem es- 
sential. Over half are still teaching and 
several have moved up (or over) to 
administrative jobs. “Don’t laugh,” 
says David Graf from Sandwich, IIl., 
“but the year I won (1968), they 
chose me to change rhetoric concern- 
ing the Indian Valley Vocational Cen- 
ter into bricks and mortar. I’ve spent 
zero time in the classroom since.” 
Those teachers who have retired seem 
no less active. Margaret Teufel, for 
example, shifted her energy from 23 
years of teaching to getting married 
and becoming the instant grandmother 
of eight children. 

All of the past winners are glad they 
became teachers and would (continued) 
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25-YEAR 
RETROSPECTIVE 


continued 





do it again if time rolled backwards. 
They measure their achievement by 
their students’ achievements—“Not by 


the money they earn or the position 
they hold,” says Elmon Ousley, who 
taught in Bellevue, Wash., when he 


won in 1963. the children love 
themselves and love to learn, then I am 
doing my job,” adds Mona Dayton, 
1966 winner from Tucson, Ariz. Small 
wonder all but three past winners de- 
cry the grading system used in most 
schools today as “too competitive” and 


“destructive to the goals of learning.” 

They also measure their failures 
through their students, struggling— 
often in pain, always in frustration: “I 
did so want to help every student 
achieve to his maximum ability, but 
sometimes it just didn’t happen.” Some 


DISCIPLINE PROBLEMS 














criticize communities that, through ig- 
norance or lack of funds, stifle learning 
experiences in the classroom. 

All of these former winners are 
strongly aware of the changes that 
have taken place in education—much 
of which they consider destructive. 


They feel that “teachers are faced with 
enormous discipline problems result- 
ing from the breakdown of morals in 
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the home and in society;” th 
greatest threat to education t 
the power of the union to dict 
icies and give tenure to incompé 
that “students today are far le; 
to handle a situation, more | 
solve a problem by avoiding it 
that “school budgets are contro! 
test scores and accountability st 
that stifle creative teaching.” 

On the other hand, they are 
that students, “having been ¢ 
aged to question, inquire and ey 
more than in the past, are more | 
and open-minded;” that the te 
profession is attracting better 
“because salaries are better and, 
fore, competitive;” that “the 
ness of individualization is 1 
teachers more responsive to the 
of their students instead of pery 
ing the authoritative education 
themselves had;” and that “scho 
at last beginning to teach ch 
how to learn.” 

On current trends, most ¢ 
Teachers of the Year support s) 
ucation, the community as a clas: 
the involvement of students and 
ers in school decision-making, a 
tives to traditional marks and 
teaching. They are opposed to te 


MIRACLES ARE MADI 


unions, busing, state aid for non- 
schools, homogeneous grouping 
ior year diplomas and extensiv 
testing. They didn’t seem to fee 
strongly about the new math, 
dorms in college, dress regulatio} 
prayer in the classroom. 

What do they teach us, thes 
of all possible teachers? They tes 
that miracles are made when ye 
committed to teaching . . . wher 
greatest caring is for your studen 
when you can laugh .. . when yo 
change. And so the Journal joins 
Senn in saying to teachers everyv 

“Thank you for helping me and « 
about me.”’—Mary Susan MILLEI 
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By Harriet Gray Blackwe 


How can words capture little thing 
That make my day, the crackle of 
Crisp bacon and thin toast, the win 
Of a humming bird, swift as my lo 
That follows your son all day long 
Singing a never-ending song? 







How can I share the scent of sheets 

That dry in clover-laden air, 

The eager pulse of joy that beats 

From basement to attic stair, 

And runs to the door, star-bright, § 
white, 

When my beloved comes home at t 
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the last 3 years the frequency of 
uled maintenance requirements 
avericks have been reduced 57%. 
s based on a comparison of 1973 
976 car models. Just one example 
w Ford has been continually im- 
ag Maverick. 

1 see, weve kept Maverick’s basic 
iness of construction and engineer- 
‘ter all, why change a winner’), and 
year made it a little better. 
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Still the simple machine. 


first Maverick was introduced as a tough, 
ible compact. Simple to operate. Simple 
srvice. And 6 years later, Maverick’s still 
same —only better than before! After all, 
n you build a car over 1,667,000 times 
know how to build it right! The “old 
ible” new '76 Ford Maverick...still The 
yple Machine. Backed by millions of 
ier-driven miles. Available in 2-door or 
sor family sedan. 











tional ATE plaid- 


Independent reclining seats; of 
seat covering. 


And, for '76 we've also improved 
Maverick’s gas mileage. With its base 200 
CID engine (not available in California) 
and standard manual transmission, 
Maverick has EPA estimates of 30 mpg 
highway, 22 city. 

Thats better than any 6-cylinder im- 
port! Of course, your actual mileage will 
vary with the kind of driving you do, 
how you drive, optional equipment and 
your cars condition. 

And as standard features for 76 we've 
also added manual front disc brakes 
and foot-operated parking brakes, plus 
a handsome new grille. 

Still the same, only better than before 
...the dependable ’76 Ford Maverick. 

Backed by 6 years of honing, refining, 
and improving. 


Maverick 4-door sedan with luxury decor option. 





Here are a few 
of Maverick’s yearly 
improvement highlights. 
After the successful introduction of 
the 2-door Maverick, Ford intro- 
duced the 4-door sedan. This made 
Maverick a true family compact, 
that handles 5 without fuss! 

The base model was upgraded 
with 14” wheels and tires. Side door 
guard rails added. Air circulation 
improved for better ventilation. 5 
MPH energy-absorbing bumper 
systems. Improved safety design 
roof structure. Thicker paint for 
greater durability. Spark plug wires 
and heating shield upgraded. 
And fast starting solid-state igni- 
tion became standard features. 

These are just a few of the yearly 
improvements that make Maverick 
such an honest value—the de- 
pendable family compact you can 
count on. 





The closer you look,the better we look. 


See your local Ford Dealer. 


FORD MAVERICK 
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WITH EASY-SQUEEZE 


LOE Staple Gun 


FROM SWINGLINE 





From re-covering a chair to covering 
a cornice with fabric—there are 
loads of money saving ways to freshen 
up your home with the Easy-Squeeze 
staple gun. Send for the Swingline 
“how-to-do-it” Staple Gun Decorating 
booklet. Lots of full color illustra- 
trations and how-to-do-it sketches. 
Beautiful ideas! Send ® only25¢ 
to Swingline, Longlstand a 

City, New York 11101. SN 






Offer expires 
laty 1, 1977 RW “ 


we. toot gore 


The Swingline Company, Div. of Swingline Inc. 
32-00 Skillman Ave., Long Island City, N.Y.11101 
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What's 
happening 











By Gene / Shalit 


Already Gene is starting the list for next year’s 
Academy Awards by nominating Seven Beauties, th 
extraordinary new film by Lina Wertmuller. 


We are a year from April of 1977, but Iam ready with a nomination 
for Best Picture of next year’s Academy Awards: Seven Beauties, the 
creation of Lina Wertmuller, the most distinguished woman director in 
the world. This is an indelible film. Seven Beauties is the sarcastic 
nickname of an Italian with seven ugly sisters. He fancies himself admired 
by women, and struts about, chic in cheap clothing, a carnation in his 
lapel, a pistol stuck in his pants under his jacket, a mini mafioso trying 
to impress the local don. He is portrayed in a supreme performance by 
Giancarlo Giannini. We first meet him in World War H—lost in a 
German forest. Then we flash back to his life in pre-war Italy—a grotesque 
time of cabarets and gaudy laughter—his sister turned whore, her pimp 
whom he murders, his trial and sentencing to a madhouse, his release from 
the madhouse to join the army, his capture and dehumanization in a 
Nazi concentration camp. Here he lunges for a life at any price, any 
humiliation, even the degradation of sex with the commandant of the 
camp-—she is a gorged sadist with thighs down to her shoes. If hell can 
flame through film, hell is here, in these concentration camp scenes, and 
Shirley Stoler is unforgettable as the character. 

Lina Wertmuller is in her mid-forties, just over 5 feet, just over 100 
pounds. She’s an Italian born in Rome, who has a German name because 
her Swiss great-great-grandfather was Baron Erich Wertmuller Von Egg. 
Despite her tininess, she commands the movie, and the set. She has said: 
“T have no problems working with a crew. I’m funny with the crew, and 
this way I can work with them. Perhaps the first few seconds we are 
measuring each other, but then it gets okay.” Miss Wertmuller grew up 
in Rome when Mussolini ruled Italy. Her father was a well-to-do lawyer. 
After World War II, she became a teacher, and then, through her best 
friend—who later became Mrs. Marcello Mastroianni—sHe decided to 
become a director. Her film career began in 1963 with.an enormous 
break: the director Federico Fellini hired her as his assistant director 
for the classic film 8%. “I was totally enlightened by Fellini’s personality,” 
she has said, “but you really can’t lear anything from Fellini. Because 
Fellini is an artist, and you can’t learn art. What you can learn is the 
freedom of art.” Lina Wertmuller is a self-proclaimed feminist but not a 
fanatic. “Feminist women,” she says, “can be very extremist. There will 
be many battles and fights until they find out who’s going to do the dishes, 
wash the socks and make the omelettes.” 

Lina Wertmuller uses huamor—often very dark humor—in her films. 

She says humor gets her ideas over to the greatest number of people. 
“Tt’s fundamental to me,” she says. “The writer of tragedies has always 
been taken more seriously than the writer of comedies. But I think it’s a 
lot more difficult, and just as important, just as serious, to write comedies. 
You get a bigger audience, a different audience, and there’s less fraud 
involved in making people laugh. It’s easier to swindle people with 
tragedy because laughter has to be something real: It’s much easier to 
make people cry than laugh.” 

It is time to stop calling Lina Wertmuller the world’s best woman 
director. She transcends gender. She even transcends being a director. 

I suspect she is an enchantress. (continued) 
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Alberto VO5 creates a one-minu 
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For your first VO5 Hot Oil Treatment, send 50¢ (to cover postage 
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massage in for a minute or two. Then shampoo! You'll have the 
healthiest feeling hair ever. Hair that looks expensive. 
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Salon Hot Oil Treatment... 


minus f the Salon ~—also minus the waiting, expense, hot towels and mess. 
But like a salon, new VO5 Hot Oil Treatment can make damaged hair 
shining and supple again. Bouncing with body and manageability. Even if 
your hair's been colored, permed, blown and teased to the breaking point. 
And VO5 makes it super easy. Just heat one pre-measured tube and 
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The Athena* 


{magine a sewing machine that 
puts all its stitches at your fingertips. 
Andall you have to do is select 
your stitch. Touch a button. And 
e get the stitch you want. 
Instantly. Impossible? 
Not any more. 
| Singerhas invented the 
: Athena 2000 electronic 
home sewing machine. It is, 
by far, the easiest sewing machine 
ever created. Using the most 
advanced space-age technology, 
we ve miniaturized solid-state 
circuitry into a tiny electronic 
“brain”. It’s much smaller than a 
thimble. Yet it lets us replace over 
350 mechanical parts to create the 







Athena 2000 electronic machine. 


Switch from stitch to stitch. 
Instantly. 
You do it just by touching a button. 
No cams to insert. 
No complicated adjustments. 





Every stitch is built in. You can 
change stitches simply by touching 
a button. Switch from a basting 
stitch to a maxi-stretch stitch. To a 
stitch that overcasts for you. To 
another that hems for you. And one 
that makes scallops. 

The range of stitches even 
includes one that makes a shirt-type 
buttonhole at the touch of a button. 


Exclusive Flip & Sew* 
two-way sewing surface 
This incredible machine has our 

Flip & Sew two-way sewing surface 
built into it, too. This Singer 
invention makes sewing hard-to- 
get-into things spectacularly easy. 


Just flip down the panel that’s 
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and it becomes a free arm. Yet your 
bobbin is always where you can get 
to it. On top. In front of the needle. 
And it’s our exclusive push-button 
bobbin that rewinds right in the 
machine. 
Swing-Away* cabinet. 

The cabinets created for the 
Athena 2000 give you a continuous, 
smooth working surface. Release a 
catch, and the top of the cabinet 
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@ 
ewing Machine 


The Singer invention that bri 
the electronic age of miracle 
the home sewing machin 







swings to the lower level you want 
when you're sewing on the free arm. 
Another Singer exclusive. 


Trade in your old machine. 
The Athena 2000 machine is the 
first electronic home sewing 
machine in the world. 
Only Singer has it. 
Come see it. Try it. 





‘SINGE 


There’s no place like Sin; 


*A Trademark of THE SINGER |} 
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|) SHALIT RE-VIEWS 


|Lyndon. A feast for eyes and ears; a 
for the mind. 





s a small brown dog in Smalltown, 
A non-Disney G movie and fun for 
gest movie-going children. 

t Unbecoming. A special British ele- 
hines through in this rich film that 
; the rank corruption concealed by 
storian code of honor. First-rate cast. 
all, My Lovely. Dialogue that crackles, 
that pops and a cast of snappy players 
ding a compelling Robert Mitchum. 

of the West. Jeff Bridges and Alan 
make this ’30’s spoof of old-time mov- 
heery and funny film. 
indenburg. Crash trash. 

‘uman Factor. George Kennedy goes 
les. He should fire his travel agent. 

A “B” police movie of a slightly 
caliber because of love affair plot in- 
Burt Reynolds, Catherine Deneuve. 
o It Again. Right crosses, double 
and criss-crosses as the hoods chase 
Poitier and Bill Cosby in a just for- 
ie that’s just fine. 
yy Father Told Me is a sweet, senti- 
movie of a vanished time. 
Lady. Liza Minnelli, Gene Hackman 
tt Reynolds are the unlucky partici- 
this wreck of a flick. 
an Who Would Be King. A royal 
or fans who adore good adventure. 
onnery, Michael Caine and Christo- 
lummer lunge into John Huston’s 
film set in Victorian India and re- 
oints north. 
lew Over the Cuckoo’s Nest. Jack 
son gives one of the best perform- 
in years in one of the most gripping 
5 in years. 

er Side of the Mountain. The heart- 

ng yet uplifting true story of Jill Kin- 

the teen-age skiing champion who 
e paralyzed from the neck down. 
yn Hasset is credible as Miss Kin- 
and Beau Bridges is gloriously wild as 
y who loves her. 

k Holmes’ Smarter Brother. Gene 

. Madeline Kahn, Marty Feldman 
Dom DeLuise, abandoned by Mel 
s, in a film that lacks Brooks’ wild 
on, making it often, but not always, 
y mad. 
is all about the mystique of beauty 
nts. One plot line is very funny; the 
cuts straight to the heart of Ameri- 
1 may leave you with a lump in your 


junshine Boys. One of the best come- 
m years, with Walter Matthau and 
e Burns as a couple of old vaudevil- 
Based on Neil Simon’s Broadway hit. 
» Days of the Condor is a hackneyed 
with CIAgent Robert Redford doing a 
running. 
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INOW FAMOUS 
FOSTORIA CRYSTAL 

COMES TO YOUR TABLE 
FOR UNDER $5.00 


These lovely lead crystal shakers: 


Ordinarily $9. Now 
‘4.95 5 








Ne 








Here’s a very special offer 
that lets you enjoy the elegance of lead 
crystal salt and pepper shakers at a price you 
can truly afford. And look for Fostoria’s companion pieces 
wherever nice things are sold: jewelry stores, gift shops, and 
department stores across the country. Order as many sets 
as you like—for yourself, and for gift-giving, too. It’s such 
a beautiful way to puta little wu. 
spice in your life. Srostoria 


We ve been working on 
your crystal for 89 years. 
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Mail this coupon to: 

Fosdick Corporation/Salt & Pepper Shaker Offer 
Box 2128 « Meriden, Connecticut 06450 

Please send me pairs of Salt & Pepper Shakers. 


I enclose my check or M. O. for $ ($4.95 per pair). 


Name 
Address 
City 





SER? 


Offer good in U. S. A. except where restricted, taxed or prohibited by law. Allow 28 days for delivery. Fostoria lead crystal 
is a product of Fostoria Glass Company. 
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As the income tax agonies of April close 
in onus all, here are some tips to 
ease the pain—and save you dollars! 


NEW TAX BREAKS 
I want to be sure we don’t overlook any of the new tax 


breaks to which we're entitled on our 1975 income 
tax return. Please list them. 
Standard deduction: If, instead of itemizing your 
personal deductions, you take the standard deduction, 
the percentage that you're allowed to apply to your 
1975 adjusted gross income is up from 15 percent in 
1974 to 16 percent in 1975. 
Minimum standard deduction: If you file a joint return 
or file as a surviving spouse with a dependent child, 
your minimum standard deduction is $1,900; if you 
file as a single individual or unmarried head of 
household, your minimum is $1,600; or as a married 
individual filing a separate return, your minimum 
is $950. 
Maximum standard deduction: $2,600 if you file a 
joint return or as a surviving spouse with a dependent 
child; $2,300 if you file as a single individual or 
unmarried head of household; $1,300 if you are 
married and file a separate return. 
$30 personal exemption credit: For every personal 
exemption you claim (except the extra exemption for 
blindness or for being 65 or over), you get a direct $30 
credit. Let me explain: in addition to reducing your 
taxable income by $750 for each exemption you claim, 
you also get a direct $30 credit for each exemption— 
except for those extra exemptions cited above. 
10 percent refundable credit: If you are an individual 
with earned income under $8,000 and you support 
a dependent child, you may be entitled to a 10 percent 
refundable credit. (There are qualifications, so read 
the tax instructions with care and ask the local IRS for 
help if you are at all confused. ) 
Tax credit equal to 5 percent of the purchase price of 
a new residence: You may be entitled to this credit—up 
000—if you bought a new residence 
ialifications. The credit is a 
ix and extremely valuable; 
you have any doubts about 
t professional advice. 
o purchase of business 


to amaximun 
last year and m« 
direct reduction of you 
ask the local IRS 

your eligibility, o 


Other new tax bre 


chinery, politic ions, creation of an 
Individual Retirem: t (IRA) and taxation 
fit on sale of [f you think any of 
< breaks app k the local IRS or seek 
lal advice. 


CHARITABLE DEDUC?T 


I drove my car extensivel) nection with my 





Spending 
your money 


By Sylvia Porter 


church work during 1975. Can I claim a charitable 
deduction? 

Yes, you can claim a charitable deduction for the cost 
of gas, oil, etc., if you used your car in connection with 
volunteer work for a religious, charitable or educational 
organization in 1975. You cannot claim a deduction for 
your auto insurance or depreciation, however. To work 
out your deduction, simply figure out how many miles 
you drove the car for your charitable work last year 
and multiply the total by 7¢ a mile. The IRS will accept 
the result as your deductible charitable expense. Don’t 
forget to add to this mileage allowance all parking fees 
and tolls connected with your charitable travel. These 
expenses are deductible, too. 


I gave my former college $500 in the form of stock that 
I had bought years ago at $200. Just how do I handle 
this on my tax return? . 

Since you would have had a long-term profit if you had 
sold the stock, that crucial point permits-you to deduct 
from your income tax the full $500 as a charitable 
contribution. You also report no taxable profit. It’s vir- 
tually a perfect way to contribute to a favorite charity. 


Frequently during 1975, we attended theater and 
movie benefits, spending as much as $50 for a ticket 
regularly priced at $10. We’ve deducted the full amount 
of the tickets in the past, but during an audit last year, 
the deduction was reduced. What’s our honest 
deduction? 

You can properly claim a charitable contribution for 

the excess that you paid over the regular price of the 
tickets. On that $50 ticket, regularly priced at $10. yon 
can claim a $40 charitable deduction. Add up the excess 
amounts you paid over the year and deduct the total. 
Have the ticket stubs and cancelled checks on hand to 
prove your claim, in case you are questioned again. 


My college sorority supports a home for elderly 
members. Last year I contributed $75 to the home’s 
maintenance. Is this a charitable deduction? 

Yes. Gifts to a domestic fraternal society operating 
under the lodge system are deductible if they are to be 
used solely for religious, charitable, etc., purposes. 
However, you cannot deduct contributions used to pay 
sickness or burial expenses of your sorority’s members. 


CHILD SUPPORT 3 
Our son is 16. He worked during summer vacation 


for wages totaling almost $800. Can we list him as a 
dependent, despite his earnings? 

Yes. The requirement that a dependent must have less 
than $750 of gross income during the year does not 
apply to a child under 19. You get the $750 dependency 
deduction for him—and he (continued on page 34) 
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And this blue is all new. It’s just one of the Prestige collection, 
based on authenticated designs fi oli mahi many lands that have 
at: most made up the heritage of America. 


no-waxX cushioned These ‘inspired designs feature the convenience Pearl eertle Toi} 
Bi Shiny! Vinyl® floors, and the comfort of cushioning. A no-wax, Shinyl Vinyl 
floors la your color. floor stays fresher looking longer, usually with just sponge mopping. In 
time, a reduction in gloss will occur in areas of heavier use. We recommend 

Congoleum Vinyl Dressing to provide a higher shine, if preferred. 


See this great new collection and choose your floor in your color. Find 
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be saved? 


Mike was smothering Joyce 

with “kindness.” But to salvage their 
marriage, he had to learn 

that she was not his property, buta 
human being with her ownrights. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest marriage-counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Winifred Gahm. 

Paul Popenoe, Sc.D.., 

Founder and Chairman of the Board, 

American Institute of 

Family Relations 


When Joyce and Mike ended a traumatic, ten-month 
separation that interrupted a marriage of six years’ 
duration, they celebrated their reconciliation at a 
symbolic and unusual ceremony they devised. In the 
presence of family, including their 4-year-old daughter, 
Joyce’s two young sons by a previous marriage and 
about 50 friends, 29-year-old Joyce and 31-year-old 
Mike reaffirmed their love for each other. 

The public exchange of vows was particularly 
important to Mike, an emotional man, who admitted 
with disarming frankness that his jealousy and rigid 
standards had almost destroyed the marriage. As he 
and Joyce, a small, slender blond, stood clasping each 
other’s hand before a flower-strewn dining-room table 
in their suburban home, they announced that they were 
resuming their marriage on a new and different basis— 
with new and different promises acceptable to both. 

At one point in the ceremony, Mike impulsively lifted 
Joyce’s hand to his lips and kissed her wedding ring. 
“Thank you for this day, darling,” he said to her, “I 
thought I had lost vou.” 

( | you lose me?” Joyce flashed at him. 
~ You never owned m« 
Phe rief silence in the crowded room. Then 
Mik y. He pulled off her wedding ring, 


then p He hurled both rings on the 
table wi tal clanged. 
“OF con yu,” Mike said to his wife. 
Love shou e as your bare hand. 
Remember, ] m you and I have the 
freedom to f d have love as well.” 


Most of the 2 emporaries of Mike and 
Joyce, employed ind the movies. Most 





By Dorothy Cameron Disney 


cheered the dramatic tossing aside of the wedding rings. 
Joyce’s sons, 12-year-old Ben and 10-year-old Bob, 
proudly carried in a wedding cake—a beautiful creation 
baked by Joyce’s mother, lighted with a single candle. 
The newlyweds, as Joyce and Mike jokingly called 
themselves, blew out the candle and opened the 
champagne. Joyce’s mother picked up the two 
discarded rings, murmured that she would put them 

in a safe place and retreated to the bedroom. She 
looked puzzled, as though to her the generation gap 
was wide and deep indeed. 


MIKE’S STORY 


On a rainy winter day several months before this 
joyous renewal ceremony, Mike appeared at the 
Institute to seek counseling. His blue eyes were sunken, 
his expression dazed. At that time he anid Joyce had 
been separated many weeks, but he was still in a state 
of shock. “I just don’t see how I can make it without 
Joyce,” he said. “I think of her day and night, 
wondering how and when and whether I an win her 
back. My thoughts run in endless, futile circles. 

“Joyce and the children are the center of my 
existence. I can’t live without them—and that’s God’s 
own truth. I depended on Joyce for everything. I’m so 
lost and confused, I’ve already got myself and my life 
in a fantastic mess. I’m in the broadcasting business—or 
maybe I should say I used to be. Until recently I had a 
good job as a newscaster—$25,000 a year plus a sizable 
bonus—and I was building up a good local reputation. 
I counted on Joyce to edit my newscasts, read the daily 
papers for me and clip out unusual items—particularly 
the stuff that seems to catch women listeners. 

“But now I’m out of a job and I have only myself to 
blame. Ever since Joyce threw me out I’ve been damn 
near crazy with regret, worry and loneliness. Not long 
ago I went bananas at the studio. The station manager, 
an older man named Randy, had asked me to drop by 
his office for a conference as soon as it was convenient. 
Randy used to be a close family friend—and a great 
admirer of Joyce. Well, I wasn’t eager to see my big 
boss, and I took my sweet time answering his summons. 

“T guess the delay made Randy sore. Anyhow, he 
really lit into me. He said the quality of my recent 
broadcasts had deteriorated, that listeners had 
complained, that I had to shape up or face the conse- 
quences. I found his tone insulting as hell, and I don't 
take criticism easily, even polite criticism from friends. 
Well, I blew my stack. I accused Randy of romancing 
Joyce and being the main cause of our split-up. 

“Randy denied everything, of course. Then he really 
got mad and fired me. So what began as just a bawling 
out—unpleasant but soon over with—ended up with me 
jobless and out on the street with no prospects.” 

Mike groaned and took a deep, painful (continued) 
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Its anew blend of two kinds of beans. 
We think its twice as good. 


These aren't just any beans. ground decaffeinated coffee. 
We've got mellow South Ameri- And it’s still 97% caffein free, 
can beans for smoothness and so if caffein bothers you, this can 


robust African beans for strength. be a lot better for you. 

The result is a great new taste. New Ground SANKA® Brand, 
The kind of taste you probably it's anew decaffeinated coffee 

never thought you could find ina your family is going to love. 











Can this ee 
be sav 


continued 





breath. “I'm borrowing money from 
friends to send to Joyce and the kids. My 
credit is zilch and Joyce is in worse 
shape, I imagine. She needs every dime 
I can dig up—we’re both hopelessly ex- 
travagant. 

“In the beginning, money didnt seem 
to matter to us. We were as close as the 
fingers on your hand. When I met Joyce 
eight years ago, she was working as a 
cashier in the studio cafeteria. I immedi- 
ately fell in love with her and with her 
two little boys. I wanted us to get mar- 
ried at once and for her to quit work. 
But she didn’t have a divorce from her 
first husband. Eventually, I paid for 
Joyce’s divorce, but it took me a long 
while because I had to save up the dough 
twice. The first time I got together 
enough money to hire a lawyer, we de- 
cided that Joyce needed a fur coat. Well, 
she got the coat and we postponed our 
wedding. I’ll never forget how beautiful 
she looked the night she first put on the 
coat. I took her to the fanciest restaurant 
in town to show her off. 

“By the time we finally got married, 
Joyce knew everybody at the studio. I 
introduced her to Randy. I was contin- 
ually bugging her to quit work since I 
never did want a wife who worked. 
But Joyce said we couldn't afford for 
her to quit, and she had a point. Even 
with both of us working, we were hard 
put to buy the groceries. 

Randy knew all about our financial 
problems. I told him myself. When he 
recommended Joyce for a job that had 
more status and more money, I was 
pleased. The job was in the bookkeep- 
ing department of a big advertising 
agency. But to my surprise Joyce found 
the work dull, even though she has a 
good head for math and figures in spite 
of our poor track record at personal 
budget-balancing. 

“But then, very suddenly, Joyce was 
transferred to the agency’s sales depart- 
ment. I’m certain Randy maneuvered 
the transfer at her request. Her new as- 
signment was to entertain clients while 
talking up the benefits of advertising 
their products in the press and on radio. 
[ don’t think it was a job for a married 


woman. [| told Joyce that she hadn’t been 
picked for her intelligence; she was ex- 
pected to sell with her looks. She just 
laughed at me—the job fascinated her. 
“So we already had problems when 
Joyce became pregnant with Beth. It 
was unplanned, but I was overjoyed by 
the news. 
“I bought us a 21 home and 
my mother-in-law came to live with us. 
But it seemed like Joyce was almost 
never there. Many a time we had to eat 


dinner without her. We 


a2 


all complained, 


but Joyce’s invariable answer was that 
she was busy at her job. 

“She said the excitement of being a 
part of the real world was important to 
her development as a person. Marriage 
was a demeaning institution, she said, 
and limited her potential as a woman. 
She practically said her family meant 
less to her than a bunch of freeloading 
clients. 

“T spotted Joyce with Randy in a park- 
ing lot one night and I heard gossip 
about them at the studio. But I didn’t 
say a word to Joyce. Maybe I should 
have, but I was too anxious to avoid a 
fight that might ruin us. 

“The inevitable break came the day 
she got home at six A.M. I was putting 
on the coffee when she tiptoed in the 
kitchen door. I asked her where she’d 
been. Joyce replied she had been out 
entertaining several of the agency’s best 
clients. 

“T just couldn’t buy that story. She 
had been with Randy, and I told her so. 
Joyce ordered me to leave the house— 
our house—and never come back. She 
told me to stay away from her and the 
kids. She said she was sick of me and 
my suspicions. 

“T got out,” Mike said dully. “I don’t 
know what will happen to me next, or 
to Joyce and the kids. A big mortgage 
payment on the house comes due next 
month. I’m sure she can’t meet that pay- 
ment; she spends every cent she earns 
and I’m down to my last few dollars. ’'m 
considering one proposition to raise the 
dough, but it’s risky. I wish I could talk 
to Joyce about it. Maybe she’d take me 
back if I raised the money she needs.” 


Three weeks later Mike was arrested 
on a charge of grand theft. He and two 
ex-convicts, one-time associates of his 
father who had died in prison, failed in 
an attempt to dispose of a truckload of 
stolen TV sets. The ex-convicts escaped, 
but Mike was caught. Sometime later 
Joyce came to the counselor’s office. 


JOYCE SPEAKS 


Last Thursday night, when the police 
called me and told me that Mike was 
under arrest, I was so upset I almost let 
him stay behind bars—at least until 
morning,” she said. “I cannot understand 
why Mike was such a fool. I mean to get 
mixed up in a crooked scheme like that. 

“Mike hated his father—anyhow he 
always talked that way to me— as much 
as I hated mine, although we had differ- 
ent reasons. Mike’s father was a stupid, 
small-time hoodlum who spent most of 
his life in prison because he was forever 
trying to make it big. He used to beat 
up Mike—to toughen him up, he said. 
Once, Mike told me, he ran home bleed- 
ing from a street fight with a gang of 
older boys and his old man threw him 
down a flight of stairs to teach him how 
to be a man. 





“My father was a respectable citize 
who I doubt ever got a traffic ticket, but 
in his own way he was just as crudil 
Whenever I think of my childhood I 
think of my mother scrubbing the floor 
while tears streamed down her face. My 
dad was a sadistic MP, an Army sergeant 
who tried to shove his military code, his 
rules and regulations, his notions of 
cleanliness, order and male supremacy 
down the throats of everybody in our 
family—my mother, my sisters and my- 
self. | ran away from home at 15. 

“Mike was 17 when he made his 
break. To cut all ties with his family and 
his old tough Philadelphia neighbor- 
hood, he hitchhiked to the Coast. He 
didn’t even write to his mom until he 
heard his father was dead. Mike often 
told me he was mortally afraid of crime 
and going to prison. Yet he let two ex- 
cons, two losers, talk him into the dumb- 
est scheme in the world. Mike was the 
front man, of course; he made the con- 
tact with his buyer—an undercover cop. 
His partners were smart enough to be 
miles away from the scene. Mike was 
just dumb. 

“Why?” Joyce asked bitterly. “I've 
even wondered if Mike deliberately set 
himself up to be the patsy in the hope 
that I might feel sorry for him and take 
him back. ,% 

“Well, I'm not sorry for him. I’m 
furious. Mike will be 31 next week, but 
he acts like a child—I don’t care to spend 
the rest of my life with a 31-year-old 
boy. I told Mike exactly_1 that when he 
spoke to me from jail. - 

“Mike sounded as though he might 
burst into tears, and for a moment I 
did feel sorry for him. I hated to tell him 
that Randy was driving me down to the 
jail to put up bail—it Was like kicking 
him when he was down. I couldn’t help’ 
myself. I was with Randy in his studio 
suite when I got the police call. It was) 
two a.M. At that hour_I hadn't a prayer. 
of raising bail money gn my own. There 
was plenty of cash in the safe in Randy's. 
office, and it seemed ridiculous to me to 
refuse a temporary loan. 

“Oh, sure,” Joyce said, looking the 
counselor squarely in the eye, “I know. 
what you're thinking—and you're correct. 
For quite a while now I’ve had an off- 
and-on relationship—mostly off—with 
Randy, a crafty guy who’s scared to 
death of his rich wife. My association 
with him meant no more to me than 
similar off-and-on relationships ’'ve had 
with two other guys, one of them di- 
vorced, the other a bachelor. Mike won't 
believe this, but he drove me into be- 
traying him on occasions—rare occasions 
—by his snooping, his spying, his un- 
shakable conviction that I must be up to. 
something every time I came home late. 
It was a self-fulfilling prophesy. 

“I don’t think of myself as a great 
mother to my children. Probably I’m not 
even a good mother. (continued) 
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Five-year, 
60,000-mile 
engine guarantee. 


This engine guarantee is 
for five years or f 
60,000 miles, 
whichever comes 
first. It’s an added 
value feature 
included in all 1976 
Vegas equipped with Dura- Built 
4-cylinder, 140-cubic-inch 
engines. It means that should 
something go wrong with the 
engine your dealer will fix it free. 
This limited warranty covers 
repairs to the cylinder block, 
cylinder head, all internal engine 
parts, intake and exhaust mani- 
folds, and water pump, made 
necessary because of defects in 
material or workmanship. It 
does not cover repairs required 
because of accident, misuse, or 
lack of proper maintenance. 
See your Chevy dealer for a 
complete guarantee statement. 
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35 mpg highway. 


24 mpg city. 
EPA ratings. 


These ratings are for Vega 
wagons equipped with the 
standard Dura-Built 
140-cubic-inch |-barrel 
engine, 3-speed manual trans- 
mission, standard rear axle. 
Another popular combination, 
the available 140-cubic-inch 
2-barrel engine with 4-speed 
manual transmission and 
standard rear axle, has an EPA 
rating of 35 mpg highway, and 
23 mpg city. These test cars 
were not equipped with air 
conditioning. 

Remember: These 
mileage figures are estimates. 
The actual mileage you get will 
vary depending on the type of 
driving you do, your car’s 
condition and available equip- 
ment. In California see your 
Chevy dealer for EPA mileage 
figures and power train 
availabilities. 


economy wagon. 


Lowest priced 
°76 wagon 
built in America. 





Based on a comparison of 
Manufacturers’ Suggested Retail 
Prices, you won’t find a lower 
priced wagon built in America 
than the base Vega Wagon model 
shown above. Its price includes 
the standard 140 1-barrel engine. 
Tax, license, destination charge 
and available equipment 
additional. 

If you’re looking for an 
economical way to get room for 
four plus extra carrying space, 
see your Chevy dealer about a 
Vega wagon. 

Chevrolet, America’s 
Family Station Wagon Builder. 
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That’s what my mother tells me when- 
ever I object to her spoiling the kids, 
letting them watch too much TV or stay 
up too late. Every time I objected to 
Mike’s buying them expensive stuff they 
didn’t need, Mom agreed with him. I 
wonder if I’ve been too harsh. It seems 
that I’m just not the maternal type. ’'m 
too changeable, too unsure of my ideas 
of discipline, too impatient. 

“I married Mike partly because I 
thought Ben and Bob deserved a good 
father—all three of our children think 
he is the finest dad in the world. He 
certainly was a distinct improvement 
on the louse I married at sixteen. We 
had a small but flourishing boutique. I 
had the two boys and was also going to 
school at night, working myself silly to 
get my accounting degree. One day I 
found that my husband had sold the 
shop and its contents—our sole business 
asset—and_ disappeared with another 
woman. I haven’t heard from him since, 
and his sons wouldn’t recognize him if 
they passed on the street. 

“T had run away to California when I 
met Mike and I was at the lowest point 
of my life. Mike cured me—that’s the 
truth. With all his faults, he is blessed 
with sweetness, charm and generosity. 
At first I didn’t take him seriously. I 
thought he was just a kid, years younger 
than me. I was astounded when I dis- 
covered he was a year older. 

“I suppose I should have realized 
right then that if I married Mike I'd be 
taking in another boy to raise. I certain- 
ly didn’t realize that he would be so 
smotheringly possessive. He helped me 
take off my slippers. He kissed my feet. 
He watched me use the tweezers, put on 
cold cream, squeeze a pimple. He actual- 
ly followed me into the bathroom. If 
I shut him out, he looked like a beaten 
dog. He haunted me. I mean it. 

“At the same time Mike was drown- 
ing me in admiration, he leaned on me 
for everything. I was supposed to read 
three daily papers for him, cut out all 
the items of interest to him, help him 
write his newscasts, do his typing, edit- 


t, etc. I was being run ragged. 

t this stage of my life,” said Joyce, 
som [ need to get myself together. 
In J [ will be 30. I don’t want just to 
be so daughter, somebody’s 
mothe wife. I want to be 
me, Joyce being in my own 
right. I n hing ace to grow, 
to mature, find [ am. I need 
room to explo \ ipabilities, 
strengths, weak Vhen I am 
Mom’s age I don’! fit ancially 
dependent—living with my children. 

Joyce stood up. ldren miss 
Mike terribly,” she sa varting. “He’s 
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welcome to see them whenever he likes. 
The lawyer I hired for Mike says that as 
a first offender he may be put on proba- 
tion; I’m very thankful for that. I miss 
Mike myself. I'll let him move back home 
any time he agrees to stop nagging me 
to be his slave and his shadow. I must 
have the freedom to be my own person.” 


THE COUNSELOR’S TURN 


“Mike went back home and, as the 
lawyer had predicted, he was put on 
probation after his conviction,” the 
counselor said. “They decided to con- 
tinue in counseling. For three months 
the two came to the Institute for joint 
sessions. 

“First we attacked the practicalities 
of the situation. The family sold its cost- 
ly home at a nice profit and moved to a 
modest but roomier house that carried 
sensible monthly payments. Joyce 
dropped the pretense that she was a fi- 
nancial idiot too featherbrained to com- 
prehend and curb foolish extravagances. 
She took over the household bookkeep- 
ing with genuine pleasure, paid bills on 
time, balanced the checkbook, figured 
out their income tax. During counseling, 
she cut down on needless spending—nat- 
urally, Mike followed suit—and she wise- 
ly invested part of the profits from the 
sale of their house on tuition for brush- 
up courses in accounting, 

“Not too long afterward one of the 
‘freeloading clients’ of the ad agency got 
Joyce an executive job with his corpora- 
tion. She now has a carpeted office, a 
private washroom, her own secretary. 
Mike also has found a satisfactory broad- 
casting job—Randy recommended him 
for it. 

“Joyce had no patience with masculine 
weakness. The image of the brutal father 
she had despised flickered in her sub- 
conscious mind—hazy, indomitable, ir- 
resistible—and she searched restlessly for 
a strong, even brutal, man who could 
stand up to her. But this was not the kind 
of man Joyce was likely to attract. Her 
own strength and can-do approach to 
life were too formidable. 

“Mike’s own fears from childhood 
were too deep for him to become Joyce’s 
dream man, but he did work hard at 
learning not to crowd her or discourage 
her from pursuing a real career. Gradu- 
ally, his sense of success strengthened 
his self-confidence, so that he needed 
less reassurance and attention from 
Joyce in managing his own affairs. Joyce 
gratefully turned over to Mike most of 
the responsibility for child care, which 
was fine with him. 

“Mending their marriage made Joyce 
and Mike strike compromises, many of 
them difficult. It was these compromises 
that they sought to put into words in 
that unusual ceremony of renewed com- 
mitment. There are no guarantees in life, 
but Joyce and Mike look as if theyll 
make it.” End 
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also can take a $750 personal exem 
for himself on his own return. 


My daughter is a 22-year-old co 
senior. Last year, she worked durin 
summer and yacations and earned 
than $1,200. I contributed far more 
that to her support in 1975, thoug 
she my dependent under the tax 
Yes. Because she was a full-time stu 
you can claim your daughter as you 
pendent, despite her over-$750 earn 


PARENT SUPPORT 
My mother lived with me for | 
months in 1975 and I supported her ( 
ing this period. The other eight mo 
she lived with and was supported b 
sister. Which of us is entitled to ¢ 
the $750 deduction for mother? 
The length of stay doesn’t matter. 
key is which one of you paid more m 
for your mother’s support during 1 
If you spent, say, $1,200 for her sup 
during those fourymonths she lived 1 
you, while your sister spent $1,100 
her during the eight months she 
with her, you get the deduction. ne 
it out between yoerselves—and in 1¢ 
make an arrangement in advance. _ 
I became my mother’s sole support 
December, 1974. She died the first w 
in January, 1975. Can I claim any 
emption for her at all? | 
You get the entire $750 exemption. 
her in 1975, even though she lived a 
a few days of the year. 





TAX TIPS FOR THE DIVORCED 
I spent about $3,500 to support my t 
children in 1975, including the $2,( 
my former husband gave me for tk 
upkeep. Now he claims he can take. 
exemption for one child, while I ¢ 
have the other. 
Sorry, but under the tax rules your fon 
er husband is entitled to take both 

emptions. Between you, try to work « 
all future dependency deductions ser 
bly. Agree in writing which child 
children) your ex-husband can clai 
and which one (or ones) you can clai 


I am divorced. Last summer I sp¢ 
$1,300 to send my 11-year-old son. 
summer camp. Does this count as su 
port I furnished toward him? 
Despite Internal Revenue’s argumé 
that summer camp isn’t support becat 
it isn’t a “necessity of life,” a court I 
ruled that it is indeed support. The cot 
also rejected the IRS’ contention th 
the amount paid in that case (less th 
$1,300) was unreasonably high. Et 
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LEGGS KNEEHIGHS _—. 
PUT YOU UP TO YOUR KNEES IN COMFORT. 


OUR EXTRA-WIDE COMFORT BAND DOES IT. 


f you're unhappy wth your pair, 

for any reason, just return it to Leggs 

Guarantee, Box 56, Winston-Salem, 

N.C. 27102. We'll give you a refund, or 

a replacement, whichever you prefer. 
2 pairs to an egg. $1.49 at your 

Leggs Boutique. Also available in Canada 
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With rich Virginia flavor women like. 
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The working 
woman 


By Letty Cottin Pogrebin 


“Equal pay for equal work’’ is still just 
a dream for most women, charges our 
expert. Here are the facts and her 
conclusions: judge for yourself how far 
we have—and have not—come. 


Equal pay for equal work. It’s the one “women’s 
goal” almost all of us can agree on. It goes against a 
basic American sense of justice and fair play to believe 
that women deserve less money for doing the same jobs 
as men. Equal pay for equal work. We've heard the 
words so often by now they're almost boring—a constant 
refrain that goes in one ear and promptly out the other. 

After all, we’ve been struggling toward that very 
basic goal for over a decade, haven't we? The sex 
discrimination laws, the court cases, the headlines in 
newspapers—that’s all progress, isn’t it? The Equal Pay 
Act was passed 13 years ago, wasn’t it? After all, in 
fiscal 1975 some 17,000 women received $7.5 million 
in back wages under the Act. So aren’t we poised on 
the brink of equality, if not already there? 

The answer is, resoundingly, No. 

If you work outside the home, you probably know 
that—because chances are good you earn less than a 
man would in the same job. If you are a housewife, you 
probably suspect it, because you have some idea what 
you could earn if you looked for a job. Here are some 
of the latest facts to back up your suspicions that equal 
pay for equal work is, despite all the consciousness- 
raising and the legislation, still little more than a pretty 
phrase. 

e The Bureau of Labor Statistics reports that, 
overall, women working full-time earn 61 cents to 
every dollar a man earns—and that gap has remained 
virtually unchanged for the past nine years! 

e While 40 percent of all working men earn $10,000 
a year or more, only seven percent of full-time working 
women are in that bracket. 

e To give it yet another perspective, of all workers 
who earned under $100 a week in 1974, 71 percent 
were women; but of all workers who earned between 
$100 and $300 a week, 66 percent were men. 

e Among the neediest workers are women who must 
be the sole support of themselves and their families. 
These women take home an average of $134 a week, 
while male heads of households with similar 
responsibilities average $214 weekly. 


lo put the male/female comparison in its sharpest 


vhat labor economist Dixie Sommers wrote, 
ing earning ta from the U.S. Census: 
rned more tha ymen in every occupation, 
iblic kinde: each > (Monthly Labor 
emphasis 1 [s. Sommers found that 
employed in pations dominated by men 





earn less than the men they work with (but more than 
women in other occupations ). Conversely, men in 
occupations dominated by women earn more than 
women in those same jobs (though less than men in 
other occupations ). The top-ranking occupation for 
men—medicine—yields twice as much income as the 
highest-paid occupation for women—sales engineering. 

Why these discrepancies? Because the work that 
women do still is devalued in our culture—simply 
because it is work done by women. For centuries, value 
and status have been assigned according to who does 
the job, instead of the intrinsic value of the job itself. 
In some other male-dominated cultures, if men are 
responsible for the weaving and women for food- 
gathering, weaving is automatically considered the 
prestigious labor. 

More specific studies show how women in particular 
jobs and professions are still suffering from economic 
discrimination. For example, the cost of being female 
is $900 a year when the earnings of male and female 
accountants are compared. (Source: Dr. Mary T. 
Hamilton, chairperson, Department of Finance, 
Loyola University. ) Women who work as tabulating 
machine operators earn 33-38 cents less per hour than 
their male counterparts with equal skill and experience. 
(Dr. Hamilton.) Among architects, more women than 
men were refused the salary they requested when they 
were hired; more men than women got salary-increases 
once they became registered architects. Average 
salaries: Men, $22,000. Women, $15,000. (New York 
Association of Architects.) Women punch press 
operators earn 13 cents an hour less than men doing 
the same job. (Dr. Hamilton.) And men who work in 
the office of United States senators seem to get an 
automatic sex bonus. Male press secretaries, for 
instance, average $10,000 a year more than female 
press secretaries; for male legislative assistants, the 
annual bonus is $5,000. (Capitol Hill Women’s 
Political Caucus. ) 

So despite the fact that the Equal Pay Act became 
the law of the land in 1963—and has corrected some 
inequities between men’s and women’s wages—the 
battle to win equal pay for equal work is far from won. 
When women and men are treated equally there will 
be a total redistribution of wealth and power in this 
country. Equal pay for equal work could be, instead 
of a meaningless phrase, the most revolutionary 
concept in our economic history. But it won’t happen 
unless women have equal access to all jobs, and jobs 
themselves are reevaluated without regard to the 
gender of the jobholder. 

How do we make jobs equally accessible to women? 
That will require deep changes in both attitudes and 
practices. All of us must recognize that women are 
capable (as likely as men to be competent, (continued) 
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The comfort in our new kind of small 


wagon starts with the doors. There 
are 4, not 2, like some other small 
wagons. And every one of those 
doors is wide for easy entry. 


You and your packages. 
be Te ee 


The comfort and convenience 
2xtends to handy storage compart- 
nents. And a liftgate with gas 
oressure props for easy opening 
they disappear when closed). 

Inside, Volaré has 70% as much 
cargo space as an average full-size 
wagon. And yet it is 2 feet shorter, 
1,200 Ibs. lighter and $1,500 tess 
expensive. 


Small wagon efficiency. 
Big wagon ride. 


CME CNCR Ip aCL OY on gas. 
According to E.P.A. estimated 
mileage results, 4 EI bolted the 
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may differ, depending on how and — t rel) soy Ua le services 
where you drive, the condition oh 


wagon did best—30 mpg on the 
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of the gender of the worker—would cost 
business industry a bundle. If 
jobs were realistically reevaluated, then 
nurses (mostly female) might be paid 
more than truckdrivers (mostly male). 
Imagine a big company where the secre- 
taries (all female) average $150 a week 
while the junior executives (all male) 
earn $250. Let’s say the junior executive 


and 


goes to meetings, writes reports, sees 
clients or customers and oversees proj- 
ects. Meanwhile, the typical secretary 
has two highly-developed skills (typing 
and stenography), keeps track of her 
boss’s files, appointments and expense 
records, knows where everything is or 
how to find it, acts as a diplomat or buffer 
and often even does the job. 
Would you say the secretary's work is 
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worth $100 less per week than the junioi 
executive's? Or isn’t it more to the poin 
to say that she is worth less than he it 
the eyes of the employers—simply be} 
cause secretarial work has always beer 
seen as women’s work, and women’ 
work has always been paid less? 

If all the secretaries in this country 
went on strike for a week, busines} 
would grind to a halt; the snafus and 
corporate paralysis would be staggering 
(Some men have forgotten how to dia 
a telephone.) But if all the junior exe 
cutives went to play golf for a week 
I submit that many would hardly be 
missed, 

The solutions are simple: Let womet 
compete and train for higher-paying 
jobs that traditionally have been givet 
mostly to men. Give realistic monetary 
reward for worthwhile jobs that have 
been devalued just because women dé 
them. Pay women equally when we oe| 
cupy the same or comparable jobs a: 
men. 

Unfortunately, the attitudes tha 
cause this discrimination are not sé 
simple to change. In an article in Busi 
ness and Society Review, Dr. Mary Rowe 
suggests that men have psychological a: 
well as financial reasons for keeping 
women unequal in the business world 
“Women are seen as creating life itsel 
.. . from their own beings. For many 
men, the ability to invent, to ‘produce 
and to support a family is their unique 
gift. . . . If women can reproduce anc 
nurse and invent and produce and sup 
port a family, do they “need. men?. . . 
In the face of many deep discomfort: 
arising from male-female competition i 
business .. . many men tend to band to 
gether against women.” 






Role differentiation to blame 


“Inherent physical or mental differ 
ences” and “employer discrimination’ 
can't entirely explain the wage gap be: 
tween the sexes, assert$ Dr. Victor Fuchs 
professor of economiés at City Univer: 
sity of New York. He blames “role dif- 
ferentiation, which begins in the cradle.’ 
In other words, the different roles as- 
signéd to women and men in our society 
affect the choice of occupation, locatior 
and hours of work, schooling, consume! 
discrimination (customers preferring 
men as waiters, stockbrokers, etc.) anc 
other variables that influence earnings 
Dr. Fuchs concludes that “some reduc- 
tion in role differentiation is desirable . . 
and probably would result in a narrow- 
ing of earnings differences over the long 
run.” 

Meanwhile, over the short run, work- 
ing women carry “women’s role” like a 
yoke. The International Labor Organiza- 
tion found that working mothers gener- 
ally have less than two-thirds the free 
time enjoyed by their husbands. The 
ILO reports that working mothers labouf, 

(continued on page 86, 











t is how leading economists 
| see the role and responsibili- 
of women in our society. 
You, all the women in the 
ed States, are producing—and 
ing—an increasing share of the 
yn’s wealth. You control discre- 
ry buying power. And you con- 
a major share of capital. 

That’s statistics. In real terms, 
evolution of the seventies is that 
can be financially independent. 
Increasingly, the security a wom- 
an count on is the security she’s 
enough to give herself—a decent, 
endable income. And women’s 
checks are bigger every year. 
But, that means you have more 
2, too. Today most women stand 
» a measure of independence— 





a big chunk of the family’s buy- 
power—if they get sick or hurt 
can’t work. 

Mutual of Omaha has the an- 
tr to this. A regular, dependable 
ithly income can be yours when 
overed sickness or injury keeps 

off the job. Your Mutual of 
fh, disability income plan can 
vide it...over and above any 
efits you may receive from hos- 
l-surgical-medical plans. And 
monthly payments are all yours 
pend as you please for any pur- 
© you choose. 

Of course you know Social 
urity will provide some income 
n you're disabled, just as it will 


The revolution of the 70’s 
s women not only earning 
ig, but securing their own 


utures?’ 





Equal protection for the working woman. What hospital insurance does 
for hospital bills, this Mutual of Omaha plan can do for your grocery, rent 
and clothing bills. Other disability income coverages offer 

protection to Homemakers, too. 


when you retire. But will it be 
enough? (If you don’t know how 
much you have coming, Mutual of 
Omaha can help you get the figures, 
which are based on your earnings.) 

How can you make up the dif- 
ference between what Social Security 
can provide and what you need? How 
secure can you be? You should know 
all the facts and Mutual of Omaha 
will furnish them to you. Costs, for 
example, exclusions, reductions or 


See “Mutual of Omaha's Wild ‘Kingdom”’ on TV, 


weekly. Check local listing for time and channel. 


Mutual 
AOmaha: 


People you can count on... 


Life Insurance Affiliate: United of Omaha 


limitations, terms for continuing the 
policy in force. They are yours for 
the asking, together with information 
about the fine plans to meet your life 
insurance needs now available from 
Mutual’s affiliate, United of Omaha. 
(In New York State, Mutual’s licensed 
life affiliate is Companion Life Insur- 
ance Company of New York.) 


Full facts—everything you should 
know—will be provided without obli- 
gation as a personal service by Mutual 
of Omaha if you mail the postage- 
free card. Your future could depend 
on it, so mail the reply card now. 
RAPD SRL 6s 
FREE BOOK-—yours for the asking. 
Mutual of Omaha’s new book that tells 
you how to stretch your health insurance 
dollars and get more for your money. Mail 
the postage free reply card today. Or write 
Reader’s Service, Mutual of Omaha, 
Omaha, Nebraska 68131, 
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DANCE /\LESSONS 
FOR YOUR \DAUGHTER? 


Some hard 


By Marcia Cohen (who learned them the hard way). 


early every little girl dreams of be- 
N coming (a) a bride; or (b) a 
ballerina. 

With luck, the bride fantasy is de- 
fused by an afternoon in the attic 
wearing a musty old wedding veil. But 
acting out the ballerina dream de- 
mands some serious investigation, par- 
ticularly if the child is a pre-teener. 

Commercial dance studios have 
been springing up around the country 
claiming to teach children a full range 
of techniques. When these claims are 
even partially fulfilled, the benefits can 
be great—poise, an ease with one’s 
body, healthy physical development 
(dancers are the best-trained athletes 
in the world) and often a lifetime of 
enjoyment of music. 

But dance training can also be a 
damaging experience, psychologically 
and physically. 

Most children, offered the opportu- 
nity to pretend through movement, 
will accept joyously. The Sugar Plum 
Fairy may be the ultimate goal, but 
usually, along the way, they will settle 
happily for less demanding roles ... a 
buzzing bee, a ruby, a toad. At one 
suburban recital I attended, the six- 
vear-olds were garbage. “How do you 
dance garbage?” one of them was 
asked. “Oh, it was easy,” she replied. 
“We just went round and round and 
we were garbage in the wind.” 

After these lively and_ relaxed 
classes, the children exhibit no tension 
or worry, no self-consciousness or dis- 
pleasure with themselves, but this is 
not always the case. Some instructors 
create a strict judgmental atmosphere 
before the child is old enough to ab- 
sorb it properly. Some dance teachers 
even make derogatory remarks about 
1 young student’s body: “Your arms 

like spaghetti!” or “You are getting 

) fat!” Remarks like these can be taken 

htly by an older, more experienced 

ut can have a painful, lasting 
n al ight-year-old. 
be no sense of com- 


pe i lasses t this age. The 
emph ild be on freedom of ex- 
pression, iging the child to ex- 


perience ¢ f movement with 
no technical demands. If, after a few 
to quit, let 


year-old to at- 


f 
sessions, youl i wants 
her. Pressuring : 


N.S. 2 


lessons 
to be learned. 


tend dance classes will destroy her en- 
joyment of the art and may create or 
intensify doubts about the value of her 
body and herself. 

Aside from emotional danger, the 
child may face physical hazards such 
as “forcing” and too-short warmups. 

“Forcing” is physically pushing legs, 
arms and backs into painful positions. 
Don’t assume your child will refuse to 
tolerate it. Many children will do 
something uncomfortable, if instruct- 
ed by someone in authority. Proper 
placement (correct ballet positions) is 
absolutely essential for professional 
dancers, but it is also anatomically un- 
natural. Physically forcing placement, 
instead of allowing it to develop grad- 
ually, can cause irreparable damage to 
knees, ankles, backs, etc. 

Shortening warm-ups—the gradual 
training exercises at the barre—is also 
dangerous. Attempting — strenuous 
dance combinations without adequate 
preparation can result in torn muscles, 
ligaments and cartilage. Warm-ups for 
older students taking class in tradi- 
tional ballet should be at least one half 
hour. For eight year olds and under, 
pupils who will not be attempting bal- 
let steps, the period may be shorter. 

Going “on point,” which means 
standing or dancing elevated on the 
toes in the box-like toe shoes, is a sen- 
sitive problem. According to Eugenie 
Oruoussow, executive director of the 
School of American Ballet, “point 
work” should be avoided until the 
child has had three years of training, 
and in the beginning should last no 
more than 15 minutes a day. Age, Miss 
Oruoussow feels, is a less important 
prerequisite for point than the training 
and strengthening of muscles. 

Serious preparatory ballet training 
may be started at age nine or, if the 
child is particularly strong, at eight. 
The best classes will still stress move- 
ment and keep competition at a mini- 
mum, but they will begin to offer 
training in ballet positions and create 
an atmosphere of serious learning. 

Preparatory ballet training classes 
should be small and meet two or three 
times a week for one hour. Once a 
week is not enough. The child’s mind 
may retain the instruction, but her 
muscles will not. If your child shows 


signs of distress or fatigue, switch t 
a less formal school or discontinue th 
lessons. The ballet world is brutally 
competitive and should be shunned by 
anyone who is not “driven” to dance 
An estimated 10,000 girls audition t 
enter professional dance schools eac 
year. Of these, 1,000 are chosen—o 
whom only one will make it to the per 
forming stage! 

Between the ages of ten and 13, th 
child may take five'classes a week, in- 
cluding one on point. Between 13 and 
15, she probably will be “evaluated.” 

Evaluations generally are made by 
members of the ballet schools con- 
nected with large professional cong 
panies and involve the presentation of 
scholarships. If yourand your child are 
interested in a career in ballet and a 
judge has not visited your school, you 
may write to any of the large com- 
panies for an appointment. 

Evaluations are sometimes heart- 
breaking for youngsters, yetthey func- 
tion as a safety valve. A professional) 
ballet career requires a 13-year-old girl 
to devote herself to a basic regime of 
eight lessons a week. It is best that she 
know whether or not she has the physi- 
cal potential for ballet before she 
makes such a commitment of time, en- 
ergy and emotion. 

When looking for a school for your 
child, remember that a proper one gen- 
erally teaches ballet. and/or modern 
dance exclusively, and does not in- 
clude tap, acrobatics or baton twirling. 
The music is classical or romantic, 
rather than popular or brassy, and 
though a large, glossy recital at the end 
of the year is fun, it is not necessarily 
a recommendation. A connection with 
a civic or regional dance company is a 
good sign. But check on the training 
and performance of the teacher. Reg- 
istrars of the major professional dance 
schools, generally located in New 
York or other large cities, will tell you 
whether the teacher has, in fact, com- 
pleted training there, or whether he or 


she merely attended a_ two-week 
course. End 











Marcia Cohen is a freelance writer 
whose daughter, Betsy, has studied 
dance for 11 years and has performed 
professionally in New York City. 


FROM SWISS SCIENTIST’S PRIVATE FORMULAS — 
Cosmetic Chemist develops home treatment for skin that 


Makes your face look 
10 years younger 


IN JUST SECONDS A DAY 


By Renée Bouchard 
Beauty Consultant to Maison Cher 


If you are concerned that your face 
doesn’t look as young as it once did, then 
please read the few informative para- 
graphs on this page. You'll be glad that 
you did. 

Recently, in Switzerland I saw demon- 
strated a simple home treatment that 
practically ‘“melted-off” years of age 
lines, smoothed ugly bumpy skin texture 
and eliminated uneven skin coloration 
common to aging skin. Results were sim- 
ply amazing. Even the faces of young 
people of 25 to 30 years old that were 
dried and parched from the sun and wind 
were restored virtually overnight to a 
smoother more baby-like glow. With old- 
er people, results were even more grati- 
fying. Evenness of color returned, the 
sagging skin on faces and throats was 
firmed and the suppleness and elasticity 
of young skin restored. 

Now, these very same secret Swiss 
formulas have been made available to 
you in this country—exclusively through 
Maison Cher. 


The Secrets behind the 
revitalization properties of 
“New Youth Formula I” 


Simply put, this new and revolutionary 
product has been specifically formulated 
to enhance the skin’s natural mechanism 
for maintaining suppleness. It contains: 
special formula collagen concentrates 
and soluble nutrient proteins to increase 
the skin’s ability to retain moisture and 
thus elasticity. It also contains a startling 
new discovery called ALF which helps 
normalize skin “breathing” while at the 
same time softening and smoothing dry 
and rough skin tissues. (Note: Dry and 
dehydrated skin is one of the prime 
causes of premature skin aging.) ‘““New 
Youth Formula I” works to replenish 


Brings Help To These 
Trouble Areas 


Frown 
Lines 


Rough 
Cheeks 


Corners 


Pouches 
Under 
Eyes 


Sagging Throat A 
& Neck Areas 








and help retain the precious fluids nec- 
essary to keep skin smooth and dewy 
soft. “New Youth Formula I” gives aging 
skin specific elements it needs. 


No expensive salons, 
no hours of treatments. 
Amazingly easy to use, 
Takes just seconds to apply. 


You start the treatment at night just be- 
fore retiring. After removing all makeup 
and cleansing your face thoroughly, you 
gently apply “New Youth Formula I’ to 
chin, nose, forehead, cheeks and neck 
areas. Blend with fingertips until ab- 
sorbed into skin. Pat an extra amount on 
excessively lined areas. Believe it or not, 
that’s all there is to it, and you’re finished 
in just seconds as the “magic” ingredi- 
ents then take over and do all the work 
while you sleep. 


Results are thrilling 


Both men and women find the results a 
dream come true... lined and weathered 
faces become smooth and soft...crows 
feet disappear and a new glow of youth- 
ful color returns to the face. The years 
seem to just “magically” fade away.’ For 
young people under 30, three applica- 
tions a week is all that is usually required 
to. keep the skin amazingly baby-like. For 


Reg. size, 
enough for 25 
treatments 
only $4.95 


Economy size, 
enough for 50 
treatments 
only $6.95 





people over 30, daily use is recommended 
to normalize complexion and to keep skin 
looking years younger. 


Included, an important 
folder on skin care 


With your “New Youth Formula I” will 
be a simple, step-by-step, scientific skin 
care home treatment program for prob- 
lem skin and normal skin maintenance. 


Important Facts About 
Our Skin Care Products 


Many leading salons in the United States 
and Europe sell facial care products for 
the same purpose as ours but at double or 
triple our prices. This is also the first 
time these fine Maison Cher skin care 
products have been available in the 
United States at any price. And, they are 
so new, that they are not available in 
your neighborhood salon or drugstore — 
only direct from Maison Cher 


Don't wait. Send today. 
Unconditional Guarantee 


All that you have read here may seem to 
good to be true, but our guarantee is sim- 
ple and unconditional. You must see and 
feel your skin look smoother and younger 
... years younger...and you must see 
this start to happen after only one week. 
You must also see marked improvement 
with age lines reduced drastically with 
further treatments or every cent you’ve 
paid will be refunded in full. 


Ng 2 ee ee 

Maison Cher, Inc. 

| “New Youth Formula I” 
4500 N.W. 135th St., Miami, Fla. 33059 


Please send me my Maison Cher ‘‘New 
Youth Formula I’’ with your guarantee of 
satisfaction or my money back. I enclose 
checkiorim.o.for$ = Se 
or charge my order as indicated below. 
Check size desired 

$4.95 regular 1 oz 

enough for 25 applications at less 
than 20¢ each. (Please add 35¢ for post. 
& handl.) 


size #85503, 


| size 
#85504, enough for 50 applications 
| at less than 14¢ each. (You save $2.95.) 


$6.95 large economy 2 oz 


(Please add 50¢ for post. & handl.) 
Please charge my 
(.] Master Charge (_] BankAmericard 
Expir. 
Acct. No. = Date 
If using Master Charge, please indicate 
four numbers above your name here 
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Name ote ae 
Addréss# 26 2a a a ee 
City tates ae 7 ips) 
N.Y. & Fla. residents add sales tax. 
ie © Maison Cher, Inc., 1976 iy 


Best diet a 
skin can have. 
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Cuticura® Medicated Soap. 
You can't call it “skin food”, 
but you can certainly see the goo 
it does from the outside. Because 


steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 
it helps leave 
your skin smooth, fresh and lovely looking. 
Cuticura — the medicated beauty soap. 


dirt and pore-clogging oils. . . . 














And for special dry skin problems, try Cuticura® Ointment. It has a special 
medicated emollient, gives relief from cracked, chapped or severely dry skin. 


Cuticura - specialist in skin care. 











Some Pastry-Making 
Terms and Techniques 


By Jean Anderson and 
Elaine Hanna 


To brush: To apply a thin coating of 
liquid, usually glaze or melted butter, 
with a pastry brush to give pastry a 
satiny or glistening finish. Bottom crusts 
are sometimes brushed with beaten egg 
white to “waterproof” them and keep 
juices from soaking in. 

To crimp: To pinch or crease edges of 


pastry in a zigzag or fluted pattern. 
Crimped edges seal top and bottom 
crusts together and also act like dams, 
holding fillings in. 

To cut in: To work fat into flour with a 
pastry blender, 2 knives or the finger- 
tips. The motion is literally a cutting one, 


the fat particles being broken up and 
coated with flour. 

To dot: To dab bits of butter or other 
solid over the surface of something, usu- 
ally before baking. In pies, fruit fillings 
are often dotted with butter. 


N.S. 4 


To dust: To cover with a thin film of 
flour. 

To fit: To press pastry against the con- 
tours of a pan. 

Flan: The French word for a flat, open- 
face pie usually filled with fruit or cream 
filling or a combination of the two. For 
baking flan, flan ring (bottomless 
round metal ring with straight sides) is 
placed on a baking sheet and the pastry 
pressed into it. 

To line: To cover a pan with a thin layer 
of pastry, crumb crust or other material. 
Meringue: A stiffly beaten mixture of 
egg whites and sugar used as a pie top- 
ping or dropped from a spoon and baked 
like cookies. 

“Mixture forms a ball”: The term used 
to describe pastry when just the right 
amount of liquid has been added to the 
flour-shortening mixture. The pastry will 
just hang together in a ball but be 
neither sticky (too much liquid) nor 
crumbly (too little). 

Pastry blender: A gadget indispensable 
to every pastry cook, 6-8 arched blades 
or wires, mounted on a wooden handle, 
that cut fat into flour in record time. If 


mm 


you have none, use 2 table knives i 
stead, cutting back and forth throu 
the fat and flour. 

Pastry cloth: A heavy square of canv 
that makes rolling pastry easier becau 
the fabric gives up only a small amour 
of flour to the pastry yet keeps it im 
sticking. 

Pastry wheel: A handy cutting whe 
with either a plain or zigzag blade. 
To patch: To fill in cracks, holes, unev 
edges of pastry by pressing in =a 
scraps. Sometimes it is necessary to da 
pen the pastry scraps so they will Stic 
Pie funnel: A heatproof ceramic funni 
about 3” high, often with a decor 
top, used in deep-dish pies to help to 





up the crust and keep the pie from bo 
ing over. It stands in the center of t 
pie, its top poking through the pastry, 
Pie shell: Crust fitted into a piepan; 
may be baked or unbaked. 

To prick: To pierce pastry, usually 
bottom crust, at intervals with a fork q 
it will lie flat during baking. 
To roll out: To roll pastry with a rollin 
pin. 

To roll up: To roll a pastry over a 
over, jelly-roll style. The technique 
used for making Palmiers and Strudé 
To seal: To pinch pastry edges togethe 
sealing in filling. 

Short: Containing a high proportion 4 
shortening. 

Spring form pan: A fairly deep, str sal 
sided round pan with removable bottoi 
and a side seam that locks and unlocl 
to faciliate removing pastry. It is mo) 
often used for cheese Cakes. 

Steam slits or vents: Decorative slits ¢ 
holes cut in a top crust to allow steam | 
escape during baking; these also hel 
keep pies from boiling over. 
Stockinette: A knitted cotton “stocking 
fitted over a rolling pin to make rollir 
pastry easier. It works like a pastry clot! 
giving up very little flour to the pastr 
but still keeping it from sticking. 
Tart: A small pastry, usually open- -fac 
often with a short sweet crust. It may I 
bite-size or big enough for one amp 
dessert portion. Tart shells may f 
baked in muffin tins or fluted tart tin 
“Texture of coarse meal”: The term use 
to describe the consistency of fat whe 
properly cut into flour. In making pastr’ 
the fat should be cut in only until pebb’ 
and coarse. Some cooks prefer the part 
cles even coarser, about the size of sma 
beans, because these solid flecks of fa 
scattered throughout the flour, are whi 
make the pastry flaky and crisp. 

To toss: To mix quickly and lightly wit 
a fork, using a tossing motion. This is th 
technique used in mixing liquid int 
pastries, the object being to handle ¢ 
gently as possible so that the fat particle 
aren't mashed. When the pastry holc 
together, the mixing’s done. En 








Copyright © 1975 by Doubleday & Company, Inc. Fra 
“‘The Doubleday Cookbook: Complete Contemporary Coa 

ing,’’ by Jean Anderson and Elaine Hanna. 
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Ladies’ Home Journal, Dept. 11302, 
1500 N.W. 135th Street, Miami, Florida 33059 


-lease mark quantity wanted: 


__+#67783 Mission Crewel ......... @ $9.99 ea. plus 
___#67784 Frame for Mission .. @ $8.99 ea. plus 
___#67739 Thackeray Place Crewel @ $9.99 ea plus 
__#66111 Frame for above @ $7.99 ea. plus 


__#63006 Stretcher for either picture @ $1.99 ea. plus 
__#61014 Colorful catalog of other kits. @ 50¢ each. 


Please add Sales 
Total Enclosed 
PRINT NAME 


ADDRESS 


CITY STATE ZIP 


FREE: 24 Hour 7 Day-A-Week Speed Service for our charge card customers. Dial 800-327-8351. 


Fla. customers dial 800-432-7521 (for ordering only). 


For Other Exciting Stitchery And Craft Kits, Order Catalog #61014 





for any purchase over $4.98. 
___BankAimericard - Master Charge” 


Acct. No. Se 
Good Thru ______ Interbank No. *____ 
(Find above your name) 





Stitch Our 
MISSION 
GARDENS 


Crewel Kit 


Graceful architectural details 
of the past are charmingly 
captured by Georgia Ball in her 
crewel vignette, “Mission 
Gardens,” 14 x 24 in. With this 
easy kit you can recreate the 
lush, leisured mood of a 
fragrant, old-fashioned garden 
framed by dove-filled 
arches—a lovingly composed 
stitchery masterpiece to 

hang with pride in any setting. 
Kit is complete with stamped 
homespun, all yarns and 
instructions. Separate 

frame assembles easily. 

By Ann B. Bradley 
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The doorway of a handsome 
Georgian townhouse bids you en- 
ter the past in our 14 x 24 in. 
crewel, “Thackeray Place.’ A 
well-fed cat and a welcoming lan- 
tern cozy the scene in this com- 
plete crewel kit. Separate frame 
is quick to put together. 


You may use your charge card 
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A JOURNAL FICTION BONUS 


THE GIRL WHO 
GOT AN “A”? IN BEOWULF 


Guess what?” I asked my father. “This great new school you 
sel ( ve tore d Beou ulf. How about that?” 

TI ( Myself, Harry and Anna, the cook. 
Vy m ( Harry talked about getting married 
one of tl he looking for someone like my 
nother. | nt supposed to know about because 
he never 

“That 

He aly ything I had to do in school. 

“Only one s Beowulf. A crazy girl named 


“Don t knock Be id, “or you'll end up with long 
hair making leather 


“Tits ibout this 


living.” 
ho’s always fighting a freaked- 





| Intelligent girls frighten boys. Right? 
| But what happens when the boys become men 
| and find that the kind of 
girls who are brilliant and outspoken make the 
best partners? ... By Morton Fineman 


out-monster, They call it a folk saga. It’s so dull it couldn’t have 
really happened.” 

“Don't be 
don’t?” 

| shrugged and made a face because I really didn’t know and 
it wasn’t the kind of question I’d ever ask myself in a million 


too sure. How come this girl likes it and you 


years, 

“Don’t do that,” 
TV commercial.” 

“You work in TV.” 

“That's why I don’t like it.” 

[ got a C in the exam, which surprised me, because I was sure ; 
[ was headed for a big D. Zoe got an A which didn’t surprise 
anybody else. The way to separate (continued): 


Harry said. “You look like a character in a 


me or 


tration bor bebe Catlin. 














ir Michelle Satter cut her hair, she discovered a whole new part of 
body. Her back and shoulders. Now she can't find enough ways 
how them off. Michelle's old fragrance didn't fit Michelle’s new 

manliness. Then she found one that did. Cachet. 





When Joan McArthur lost Janet Viertel spends 6 months a year 


35 pounds she found the real ~ underwater photographing a lot of fishy 

i} Joan hiding underneath. : characters. She's from the school that 
‘After 20 years | finally found _ says women should live the way they 
out who lam. Now! wanta want to live. And what Janet loves about 
fragrance that says Joan "+ | herlifeis what she loves about Cachet. 
and means it. Cachet: “ . i It's 100% hers. 





We know you dont want to look like 
Cachet. the next girl. Or wear a fragrance like the 
by ¢ next girl's either. 
s the fragrance 


That's why we created Cachet. 
e ee Every woman on this page can wear it and 
as individual 
as you are. 


it'll be something a little different on every 
single one. 

Because, besides being fresh and 
fascinating, Cachet was designed to pick 
up and play up a woman’s own special 
chemistry. 

In perfume. Cologne. Bath things. 
Everything. 

Maybe it isn't you. But then again, maybe 
it’s the first fragrance that really is. 


Cachet by Prince Matchabelli 
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THE GIRL WHO 
GOT AN “A” IN BEOWULF 


continued 





the ordinaty people who get A’s from 
the really top people who get A’s is to 
test them on Beowulf. 

“That is really terrific, Zoe,” I said. 

She gave me her unique, steely-eyed 
glance. “I usually get A’s,” she said. “I 
have a natural bent for scholarship. It’s 
probably inherited from my family. My 
father is a surgeon, but he also speaks 
three languages fluently and studies an- 
thropology in his spare time. My mother 
is an economist with a very large bank. 
I'm planning to be an historian; medi- 
eval history. That’s why I’m taking four 
years of Latin. Do you happen to know 
what propensity means?” 

“No,” I said and like any other day 

ked to her, I was practically 

dum Dstruck with awe 


1 1 1 
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when I talke 


didn 1 ug or mean; it 
he aid things, 
kn hat to ex- 
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| Ve nsit 
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“Tm going to be a disc jockey,” I 
mumbled after a long pause, debating 
whether I should let her in on that secret 
of mine. 

“That's ridiculous,” she said. “I hope 
you see the light soon, Michael.” She 
was the only girl in school who called 
me Michael. 

To get off the subject of disc jockeys 
real fast, I mumbled, “Are you going to 
the cafeteria now?” 

“Yes. I'm famished. And believe it or 
not, I ate a breakfast suitable for a stary- 
ing horse.” 


She asked me to carry her field hockey 
stick because she had about ten books 
in her arms and a couple of fat note- 
books. All the girls played field hockey 
at the school. Zoe played forward, a po- 
sition where you had to be quick and 
aggressive. I guessed she could be ag- 
gressive; she certainly seemed to be with 
that steely-eyed glance. 

She surprised me in the cafeteria. I 
mean the way she ate—for a skinny girl 
with very bony knees. A ham sandwich, 
salad, ice cream, two glasses of milk. 
She sat up very straight, like a cadet in 
military school and told me in detail 
why she ate so much, what she was plan- 
ning to do this summer besides white 
water canoeing with her father out west 
and going to tennis camp. 

Besides all that, she was planning to 


20 minutes 


read the novels of Charles Dickens | 
cause she wanted..to experience gi 
and sorrow and Dickens Was suppos 
to be perfect for grief and sorrow—rig 
up until his happy endings. Original 
she had planned to read Dostoevski 
grief and sorrow but she didn’t think s 
could do him justicé until she filled 
her gaps in Russian history. Very pi 
cise, very thorough. 

“Tl probably just go fishing with 1 
father,” I said. It didn’t seem like mu¢ 
but I had to say something. Her stee 
eyed look took me in like a scout we 
dering what kind of prospect I was : 
the team. 

“You look reasonably athletic,” 
said. 

She was the first girl 'd ever met w 
used words like reasonably in a conv) 
sation. I said baseball was the only gai 
I was really interested in, but soce 
wasn't so bad. 

“Michael, don’t mumble all the tim: 
she said. “Enunciate. What position 
you play?” 

“Pitch. I'm pitching against Germé 
town on Saturday.” 

“T think I will come and watch yor 
she said. “Are you working on any pit 
in particular these days?” 

“No,” I said. “I have a fast ball a 
sort of a curve, but it doesn’t si 
enough.” 

“Don’t experiment with a slider. N 








ther, who happens to be an orthopedic 
rgeon, claims that kind of pitch isn’t 
itable for a growing boy’s arm. He 
as captain of the baseball team at 
inceton,” she said, leaving no doubt 
» was an expert not to be sneered at. 
“Are you really coming on Saturday 
watch me?” I asked. “It’s just that I 
ver had a girl come especially to 
atch me pitch.” 

“Oh,” she said slowly, “well, I’m not 
ming because I’ve developed a sudden 
ipping fascination for you. I’m really 
ry curious about your potential. And, 
course, I like you. You are a very good 
tener for a boy your age, and you 
ve'an honorable face.” 

Harry came out to watch me pitch 
o and that was how he met Zoe. 
“That is some girl, that Zoe,” Harry 
id. The whole sentence came out in 
ilics the way he said it. “Take my ad- 
ce. Keep track of that girl.” 

He laughed at me because there was 
mething he meant that I didn’t under- 
ind. And besides, even though I called 
m Harry and all that, how I felt about 
tls was too private for me to talk about 
wr even admit. Girls were people who 
vited you to parties at which you 
ped somebody would turn out the 
thts before parents came home. But 
1en the lights were out, you acted like 
blind buffalo instead of the way you 
ally thought you'd act. 
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“She’s skinny. She doesn’t even have 
hips,” I said. 

Harry laughed again. “A girl like 
that,” he said, “one day you'll discover 
she has hips.” 

Harry looked at me for a while as if 
he was seeing places he had been and 
where I still had to go. 

“Listen, I invited her to come fishing. 
She said deep-sea fishing would be a 
new experience. As soon as we hit the 
right kind of weekend weather forecast, 
the three of us will go out for marlin.” 

That meant going out to the canyon, 
a deep trough of water about 80 miles 
offshore near the Gulf Stream. That also 
proved how Harry felt about Zoe. 


Harry's boat was named after my 
mother, Alicia II, because it was the 
second boat. Zoe said that was a beauti- 
ful way to remember her. Harry patted 
the top of her head and agreed with her. 
I said I'd take the boat out. I could 
tell Harry knew why by the smile that 
sort of mashed one corner of his mouth. 
On the flying bridge, I started the en- 
gines. Zoe sat beside me, quiet for a 
change because all this was new to her, 
but curiosity blazed in her eyes. I wore 
my swordbill cap, like Harry’s, keeping 
it low and professional looking. 
“Reverse quarter throttle,” I said. I 
had never said that before. I just did it 
because that was how we got the boat 


out of the slip. Harry leaned against one 
of the fishing chairs and laughed. 

I looked at him as if to say: I happen 
to know why you're laughing at every- 
thing I say, but you don’t know how 
much fun it is for me to be saying every- 
thing, instead of her, for a change. 

“What do you do with the poles, 
Michael?” Zoe asked. 

“Theyre not just poles,” I said. 
“They re outriggers. We set up trolling 
lines with them. I'll show you later.” 

“T know I’m going to love fishing pas- 
sionately, Michael, and I want you to 
answer every question I ask in the great- 
est detail because I would like to become 
expert at all this.” 

“Don’t forget to have a good time,” 
I said. 

“T always have a good time when I’m 
learning something.” 

Later I changed places with Zoe and 
we went along, rocking gently against 
each other’s shoulders with the rocking 
movement of the boat. 

We didn’t catch a marlin that sum- 
mer and Zoe didn’t come back to my 
school in the fall. Before the summer 
ended she moved to Cambridge because 
her father was appointed head of the 
orthopedic department at a Boston hos- 
pital. 

“We must promise to correspond reg- 
ularly, Michael,” she said. “I warn you 
that I write long letters.” (continued) 


45 




















ome 


eo 
oe ee 


er 





me 








Nn Face 


3 


0 light up your smile with high shine and 
soft color, six new rain-fresh lip shades! 


ore ac from 












Fine Make-up | Sensibly Priced 








THE GIRLWHO 
COT AN “A? IN BEOWULF 


continued 





“Tl read every word,” I said. “When 
are you moving?” 

“In August. But my mother and I are 
going to England to spend two weeks 
with my grandmother, whom I adore 
but disagree with constantly. She says 
it’s only because I’m so terribly Ameri- 
can. She lives in Surrey.” 

“Listen,) Zoe;”. I said, “T 
werent moving.” 

“Tm glad you feel that way Michael, 
because we have become very best 
friends and I virtually adore your fa- 
ther.” 

Zoe and I wrote to each other for a 
long time. Her letters bulged out the 
envelopes with the many pages of her 
small square handwriting and I always 
hated to come to the end of them. 

I don’t know exactly when we stopped 
writing; but eventually we did, and it 
didn’t seem like a big tragedy or any- 
thing. It just seemed natural that we 
should have stopped as if, in outgrowing 
each other, we had become cagey 
strangers with so many other things to 
do. I went to law school instead of pitch- 
ing no-hitters in the majors. I got inter- 
ested in admiralty law. I even got my- 
self married. 


wish you 


But the marriage didn’t work. For one 
thing, my wife got seasick. I never 
thought any girl I'd marry would get 
seasick. 


Wen the divorce decree was final, 
we said goodbye to each other in a civi- 
lized fashion. Nobody was angry. She 
was going to Los Angeles. Apparently 
somebody there interested her and she 
had always wanted to live in California. 
After all, she loved movies, television 
and Las Vegas night club acts. 

“What are you going to do, Mike?” 

“The firm is sending me to London. 
A big seminar. I’m going to read a paper 
I wrote. It’s supposed to be unusual that 
they asked me—for a young lawyer, I 
mean.” 

“That’s nice,” she said. “Make sure 
you stay in an air-conditioned hotel. 
London is murder in July. Mike,” she 
said, “we probably won't see each other 
again so I better say this now. Next time, 
fall in love with the right person. I don’t 
know what kind she is, but I hope you 
do, for your sake.” 

I looked at her, wondering about that, 
and all of a sudden I thought of Zoe. I 
hadn't thought of her or all her gigantic- 
sized letters in years. She just stood 
there in my mind with all her books and 
field hockey stick and her bony knees. 

“A girl who'd get an A in Beowulf,” 
I said. 
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“Good luck, Mike,” she said, an 
up on me. I could hear her telling he 
self that getting a divorce was the smal 
est move of her life. 

Now that I'd thought of Zoe sl 
didn’t go away and I wondered whi 
had happened to all her letters. I looke 
everywhere. Then I had one of tho 
sudden, clarifying ideas, like the fir 
unmistakable tug of a fresh wind. I tof 
my secretary to call hospitals in Bost¢ 
until she got Zoe’s father on the tel 
phone. 

I'd never talked to her father, but | 
sounded a lot like Zoe; precise, ever 
thing in a straight line. It took a whi 
for him to understand who I was ar 
why I wanted to reach Zoe. Finally, } 
told me she was staying with her gran) 
mother in Surrey and working on hi 
doctoral thesis. 

“Tm going to London,” I said. 

“Then you'll probably find her at tl 
British Museum. Don’t be disappointe 
if she can’t spend much time with ya 
I understand she has a very rigoro’ 
schedule this summer.” 

“That’s beautiful,” I said. The fre 
wind was growing stronger. 

I arrived in London midmornin 
checked in at the hotel without evi 
bothering to see the room, and took 
taxi to the British Museum. 

Right away I was back in school wi 
her carrying her field hockey (continue 
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THE GIRL WHO 
GOT AN “A” IN BEOWULF 


continued 





stick because she had so many books in 
her arms. I was back in that school even 
though I was carrying her attaché case 
this time and we were on a London 
street walking to a pub she recom- 
mended for lunch. She still had that 
steely-eyed look. She had hips. My fa- 
ther, Harry the oracle, was right: she 
definitely had hips, trimly curvilinear in 
a white summer pantsuit. What I hadn’t 
remembered was her chestnut colored 
hair. Her steely-eyed look seemed a lit- 
tle softer. I guess it was because her 
hair wasn’t pulled down in braids on 
either side of her head, Indian maiden 
style. The powdering of light freckles 
was gone from her nose and cheeks. She 
still called me Michael and said I 
laughed the way she remembered my 
father laughing. 

“How is he?” 

“He’s retired. He lives on his boat. 
He still goes fishing. When I got di- 
vorced, he said: ‘If you’d married that 
girl I liked so much, that Zoe, you 
wouldn't be getting divorced.” 

“That’s a dazzling compliment,” Zoe 
said. 

I looked at her hand, the left one. 

“I’m not married, Michael,” she said. 


My ex-wife, I suddenly realized, never 
called me Michael. I liked being called 
Michael, but I didn’t know that until Zoe 
said Michael. I wanted to hear her say 
Michael all afternoon. 

I told her all about the paper Td 
written for the seminar. I talked non- 
stop, conscious of her calm, steely-eyed 
gaze on me, so grave with attention. I 
was really very proud of that paper and 
telling Zoe all about it made me feel 
even prouder. 

“You must let me read it before you 
leave,” Zoe said. 

I leaned across the small, oblong table 
with the red cloth, nearly knocking over 
the bud vase. She caught it. “I have to 


tell you this, Zoe, flatly, objectively, 
without nostalgia. 

She waited. I waited too; not for any 
big dramatic effect, but because I was 
suddenly nervous. “Youre beautiful,” I 

iid too loudly. People nearby smiled 
as if Td r red a dimension of joy for 
them. “Not beautiful beautiful. Just 
plain, old | beautiful.” 

“Look agair ichael,” 

“Beau 

She tou | practically 
shivered. 

Before w invited me 
to dinner fox 

eiSaidirnn Ke ked at her. 
~ Beautiful Zoe, 

“Walk back hael. I’ve 
spent too much ti inch.” 
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I couldn’t help it. I laughed. Beauti- 
ful, purposeful Zoe and her tight 
schedule. 

I went back to the hotel and placed 
an overseas call to Harry. He grumbled 
at me across the Atlantic. “I was asleep. 
Is anything wrong?” 

I told him. 

“You mean that skinny girl, who got 
an A in Beowulf, we took fishing one 
summer? The one I said you should 
have married?” 

“That one. Zoe. I found her at the 
British Museum.” 

“Naturally. A little girl who used all 
those big words.” 

“She’s a big girl who uses big 
words.” 

“Naturally,” Harry said. 

“Harry, she’s beautiful. She’s got hips. 
She’s working on her doctorate here in 
London.” 

“Naturally,” Harry said. “A girl like 
that, what do you expect her to be do- 
ing? So she’s really beautiful?” 

“Really, Harry.” 

“Marry her.” 

“That’s what I had in mind.” 

“T'm entitled to a beautiful, intelligent 
daughter-in-law. She’s my first draft 
choice.” 

“The wisdom of fathers,” I said. 

After dinner, Zoe and I sat in her 
grandmother’s garden. I'd never kissed 
her, 'd never held her hand, or danced 
with her. All ’'d ever done was carry 
things for her on the way to lunch, lis- 
ten to her talk and go fishing with her. 
Yet there I was, sitting in a garden in 
Surrey like a character in a Henry James 
novel, falling in love. I could almost 
feel myself physically falling in love with 
Harry’s first draft choice. 

I asked myself why I was just sitting 
here? Why didn’t I kiss her, or at least 
hold her hand? She smiled at me, leaned 
back, crossed her legs. She’d put on a 
dress for dinner. 


“You used to have bony knees,” I said. 











“Mom would like to borrow two eggs, a cup of flour and a cookie. 






















I asked myself honestly if that was 
most brilliant thing I could say. Was 
next step to start mumbling all 
again when I talked to her? 

“Michael,” she said, “sit over he 

I got up. I was trembling with i 
cence. I'd been married for two ye 
without being married. 

“Listen to me,” I said. “All I can) 
is: you used to have bony knees.” 

“It’s true, Michael,” she said. 

“They were perfect bony knees, 
said, trying to be tender, trying to 
prove my brilliance quotient. 

She kissed me. I trembled agaiy 
thought, I’m going to tremble like 
for the rest of my life with her. She 
up straight and gave me the sof 
possible version of her steely-eyed | 
and then she smiled again. 

“I remember something I wrote 
my diary about you, Michael,” she s 

“Verbatim or paraphrase?” I asked 

“Verbatim,” she said. I felt cushio’ 
by her presence. “This was after we 
been corresponding with each othe 
wrote: ‘I wonder if it would be hi 
pleasurable to kiss Michael.’ I tho 
kissing had extraordinary power 
used to wonder if I could drive a 
wild with a kiss.” 





We go fishing,a lot in the sumry 
Harry’s granddaughter sits on his la 
on the flying bridge and helps him k 
the boat on course, She’s getting a ste} 
eyed look, like her_mother, and she 
cusses whales and sharks and ma 
with Harry. oe 

I asked Harry wuethes he’s noti 
the steely-eyed look. 

“Naturally.” 

“She'll probably get an A in nell 

“Naturally,” Harry says. 

Zoe is in London again. At the B 
Museum. She’s writing a book a 
Henry the II. I tremble when I tk 
about the day I’m supposed to pick 


up at the airport.‘I can’t wait. 1 
' 
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Psychicatrist's 
notebook 


In this excerpt from his new book, 
the noted psychiatrist reflects on that 
foolish, funny, painful, happy, 
essential task: learning to be human, 


“LOVE ME, LOVE MY FOOL”’ 

I must learn to love the fool in me—the one who feels 
too much, talks too much, takes too many chances, wins 
sometimes and loses often, lacks self-control, loves and 
hates, hurts and gets hurt, promises and breaks 
promises, laughs and cries. It alone protects me against 
that utterly self-controlled, masterful tyrant whom I 
also harbor and who would rob me of human 
aliveness, humility and dignity but for my fool. 


If you don’t care about anything now, perhaps you 
have cared too much about everything up to now. 


In cloudy weather I yearn for sunshine. When the 
sun comes out, I get restless and often travel to places 
where it’s cloudy. If it’s sunshine I want, why don’t I 
stay put when the sun comes out? Perhaps I’m after the 
yearning for sunshine rather than the sunshine itself. 


The best kind of feeling good is feeling good for no 
special reason. This kind lasts the longest. 


What makes us laugh can sometimes reveal more 
about hidden aspects of ourselves than what makes us 
cry. Some of the “best-natured,” most inhibited people 
laugh uncontrollably at the most sadistic jokes. 


FRIENDS AND OTHER PEOPLE 

How long we know people is only a minor factor in 
how close we feel to them. There are people I have 
known for years and see fairly often, but with whom I 
feel distant. I think how open we are in sharing each 
other's feelings is the measure of friendship. Some 
people’s affectations cover up what they really feel. 
Feeling close to them is very difficult. 


vho tell you little about themselves will tell 

le little about what you tell them. People 
bout themselves will usually tell 
itever you tell them. 


that I need to be liked by 
honest with anybody? 


more common than “fair 
ple are more threatened by 








Some people from all walks of life have what I’ve 
come to call “the therapeutic touch.” Perhaps it’s their 
lack of pretense, their real dignity and humility. I don’t 
really know, but I do know that they have the ability 
to restore hope. 


LOVE AND SEX 

A long-standing relationship cannot generate the 
sexual excitement of a new or unfamiliar relationship. 
But the “unfamiliar” becomes “familiar” with increasing 
rapidity; eventually, excitement becomes less 
valuable than comfort. . 


Men who have not made peace with the softer 
aspects of themselves make war on women. 


Sometimes I counsel a couple who are having 
difficulty with each other. I find it helpful to ask the 
husband how we can help his wife with her problems, 
and to ask the wife how we can help her husband. If 
they cannot extricate themselves from blaming each 
other, they are in effect denying that problems exist, 
and only wish to use me to vilify each other" —~ 


Talk between lovers about techniques to improve sex 
is destructive in bed and constructive out of bed. 


HOPE 

Why are so many of us so touched—even to tears— 
when we find out that someone really cares? Is it 
that we’ve cared so little for ourselves for so long 
that we've lost hope? 


Is my identity established by my work, clothes, 
relationships, place I live, etc.? If so, I can change 
nothing of myself. Or is there an intrinsic, identifying 
feeling I have that is expressed through my work, 
clothes, relationships and place I live? If this is true, I 
can change everything of myself. 


Mankind alone has gone beyond instinct and has 
the potential for freedom of choice. Unlike animals, 
who recapitulate their parents’ behavior, people can 
veer off in directions their parents never even 
dreamed existed. 


It has taken so long, but now I do it. I plunge in— 
the fear, the anxiety, the thought I don’t want to 
think, the feeling I don’t want to feel. I just won’t 
be blackmailed by my feelings anymore. I refuse to 
be frightened by anything I ever thought I was 
supposed to be afraid of. End 





Copyright © 1976 by El Ted Rubin, Inc. From the forthcoming book ‘‘Love Me, 
Love My Fool,’’ David McKay Company, Inc. 
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es Fye' peas will do almost anything 
to get your husband’s attention. 


r Irttle peas. Theyre the favorite vegetable of a lot of husbands, but all 

hemselves, theyre not the sort of vegetable that cause a lot of 

itement at dinner Your husband probably doesn’t even notice them. 
pee why Birds Eye’ put peas in Combinations with lots of other 

things. 

Like Peas with Pearl Onions, Peas with Mushrooms, and Peas with 
am Sauce. They’re more delicious than plain peas. And a lot more 
resting. 

They try so hard to get attention, your husband can’t help but notice. 

Of course, peas aren't the only vegetable that could use a little 
ntion. So Birds Eye makes many other tasty 
ibination Vegetables, too. Like Carrots with 
wn Sugar Glaze, for instance. And French 
en Beans with Toasted Almonds. 

But, all in all, no vegetable comes in as 
1y Combinations as peas. 

Because when youre as common as a pea, 
try togetattentioninasmany ways as youcan. 


seve Birds Eye Combinations. 
The first BP esaiies your husband might even notice. 
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f attie Thomason has a 
particularly Sunny disposi- 
ae tion about her family’s 

mg quarters —and the reason is 
tfor 16 years, Hattie has suc- 
siully run one of the only homes 
ed and cooled almost entirely by 
ar energy. Situated in a suburban 
pn of Washington, D.C., the 
binason family’s solar home — 
not their first —looks pretty 
ithe same as most cozy, well- 
igited houses. It’s all on one 

x and has no grotesque roof 

iels. 

levertheless, it is certainly a 
iosity. 

ts funny sometimes watching 
Sts in our home for the first 

©, says, Hattie, 48. “They'll sit 
te, looking around the living 

M with a funny, distracted look. 
Then all of a sudden, one of them 
lask, ‘Well, where is it coming 
nn?” 

isitors want to know why it’sa 
dfortable 70 degrees in the 


iL 








LADIES’ HOME JOURNAL 





Thomasons’ living room—when 
there’s a foot of snow outside and 
the sun hasn’t shone in three days. 

And why the Thomasons’ fuel bill 
last year was only $100. 

“Some péople come here skeptical? 
says Hattie’s husband, Dr. Harry E. 
Thomason, 52, who was formerly 
a patent attorney for the federal 
government before he turned his 
full attentions to solar energy. “But 
nobody ever leaves a disbeliever. .” 

If Sir Isaac Newton had his apple, 
then Dr. Harry Thomason had his 
drop of rain. Because the idea for 
his solar system literally fell on his 
head in 1956, while the family was 
spending 4@ summer at Hattie’s 
folks’ North Carolina farm. 

Ona hot, muggy day, Dr. Thomason 
suddenly found himself caught in 
a cloudburst. He dashed to the barn 
for cover. 

“As I was catching my breath in- 
side the old barn, a few drops\hit 
me from a leak in the roof,’ he 
remembers “Funny thing was that 
they were warm, really warm, com- 
pared to outside. It all came to me 











quickly —that the heat stored up in 
the rusty, aluminum roof could 
warm water even though the sun 
wasn't out” 

He soon developed a model system 
to heat a house. At the time of the 
rainstorm —and brainstorm — Dr. 
Thomason was just 35, and the 
father of five children (four girls, 
one boy —all in their twenties now). 
It was during weekends and nights 
that the Thomason family —rela- 
tives and children all pitching in— 
built their first solar house. They 
moved in the summer of 1959. 

The children took to the solar 
influence almost immediately. In 
1960, daughters Teresa and Mary 
Ellen, who were nine and eight years 
old respectively, invented and 
patented a solar tepee for a science 
fair project. They are believed to be 
among the youngest womien ever to 
take out a patent. They called their 
product “a Wigwarm? 

Jack Thomason, Hattie’s and 
Harry’s only son, recently graduated 
college. His field of concentration? 
Solar studies. ; 

In 1962, the Thomasons built and 
moved into their current solar home. 

[en years later, after another period 
of soul-searching, Dr. Thomason 
felt his $16,000 income from solar 
energy —royalties, rents and licenses 
on their systems, as well as lectures 
and publications —finally justified 
his resigning from the federal govern- 
ment. In 1975, the Thomasons 
earned $25,000 and they hope that 
business will improve as solar 
energy catches on. —Larry C. Levy 
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| GREENWOODS 


| OF MUNCIE, IND. 


“We are a young, black family that 
believes it’s great to be American and 
| black,’ says Theresa Greenwood of 
| Muncie, Ind.'“We don’t deny the preju- 
dices, but we don’t let them stand in our 
way.” 
How, exactly, do Theresa and Charles 
Greenwood and their two children, 
Mare, 11, and Lisa, 14, surmount the 
prejudices? 
“Education is vital.’ insists Charles. 
“My father used to say, ‘What's upstairs 


is yours, no one can take that from you’” 
Charles, with some help from his parents, 


worked his way through college, earning 
money in a hardware store and working 
summers in a factory. Now in his early 
forties, he has a doctorate in higher 
administration and is Assistant Dean of 
Undergraduate Programs at Ball State 


University — and is the first black on the 


University’s staff. Theresa, in her 30’s, 
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with a music teaching degree earned at 

_ Milliken University (‘I was the only 

_ black graduate in the class!’ ), is cur- 

_ rently working on her doctorate in social 
psychology and has had one book of 
poetry published. 

The Greenwoods, married 15 years, 

| own their own $40,000, seven-room 

ranch home in pretty, tree-lined Halsman 
Village, a suburb of Muncie. “We were the 

_ first black family to break the housing 
pattern in this neighborhood;’ remembers 

_ Theresa. “People started moving out when 

_ we moved in. Then finally it solidified. 

_ Now it is very integrated — it’s a beauti- 

_ ful neighborhood, like a little United 

_ Nations! Chinese, Indian, black, white. 

_ We've formed a corporation and have 
tennis courts, a swimming pool, lots of 

_ things. We all love it:” 

__ Charles and Theresa bélieve strongly 
in being active in their community. “I feel 

_ the community wants to have blacks 
involved,’ explains Theresa. “We feel an 

_ obligation, especially since there are only 

_ about 8,000 to 10,000 blacks here, to about 

- 90,000 whites” Charles is on the Housing 
Authority Board, the YMCA board and has 
been on the Family Counseling board. 
Theresa once served simultaneously on 
three boards. 

The Greenwoods emphatically believe in 
the importance of family. “People need to 
get more family-oriented)’ says Theresa. 

“T once read that the ruination of a nation 
begins with the breakdown of a family. I 
believe it. I believe the family should be 
built up’ The Greenwoods impart that 
belief to Marc and Lisa. A typical family 
evening at the Greenwoods involves sing- 
ing, playing records, cooking pizzas, 
reading. Occasionally, Charles makes 
banana bread. ‘We try to be selective 
with TV,” says Theresa. 

The Greenwoods are currently knee- 

_ deep in sawdust, doubling their ranch 
home’s floor space by having an entire 
upstairs built, with a mansard roof. 

“We're doing it;’ says Theresa, “to have a 
place for the children to bring their 
friends, a game room and so on; we’d 
rather have the children at home:’ Marc 
and Lisa also have home jobs (unpaid), 
including dishwashing, table-setting, 
specific rooms to clean and the care of the 
family’s three dogs. Lisa gets a weekly 
allowance of $1.00. Marc gets 50¢. The 
Greenwood family often goes weekend 
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i 
camping in their 23-foot camper. For t 
summer’s vacation they'll take a f 
camping trip to Denver, together with 
Theresa's parents and other family 
members. 

- The Greenwoods try to get across ta 
children only two major concepts to liv 
by: “Honesty, telling the truth, is impo 
tant;’ says Theresa seriously. “We don’ 
tell the children, ‘No, you won't be pun 
ished? We tell them, “You must have the 
punishment that goes with whatever 
you've done, but we'd rather have the 
truth because we know that if you tell 
lie you have to tell three to prop up th 
one...and then six others to prop up 
three! But the truth stands alone — it 
doesn’t need any help or support?” 0 
ence is the other basic the Greenw 
believe in. “Those two: Honesty and 0 
ence. Honesty to themselves and othe 
Obedience to God and to family. Love, 
course, is the umbrella over that:’ 

Charles Greenwood’s income is betwi 
$23,000 and $27,000. When Theresa g¢ 
her doctorate and starts teaching agail 
the family will have more income. 
puts aside some money each month for 
children’s education, but expects them 
earn some of their education money “ti 
help them appreciate it.>.-Also, we 
suggest Lisa and Mark go to college, bu 
we don’t want to force them to go.’ 

Lisa is talented musically, has a = 





ful voice, plays the piano and flute an 
has had poetry published. Marc has a 
talent for making three-dimensional 
models, and wants to be an architect. 
children have their goals and the Gre 
woods encourage them and try to ma 
everything available to them to whet — 
their appetite. | 
. ‘T'd say that what Theresa and I ar; 


_ Peally aiming for,” says Charles, “‘is to 


give the children a good value system”’ 
Theresa, harking back to being an Ame 


can and black, nods and adds, ‘And wi 
_ don’t ever want the children to use pré 
- udice as an excuse, or let it stand in th; 
_ way. That’s all part of a good value 


system.’ — Harriet.LaBarre 
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2D “DOCTOR” 
ELLANIE URE 
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FIGHTING FOR BEAUTY 
FRANCES STEVENS REESE 


ECOLOGY ACTIVIST 
CLAIRE DEDRICK 





la hostess, Stellanie Ure loves 
fing better than extending 
spitality to predators —if, that 
they happen to be wounded or 

K hawks or eagles or other 

ds of prey. 

Por Stellanie, of Holladay, Utah, 
lait Lake City suburb, dedicates 
ich of her time at home to 

ating ill and injured raptors 

fds of prey) and releasing them 
sk to the wilds, when feasible. 
She is married and has two sons, 
8s 7 and 10, who help in her 
p-year-old raptor rehabilitation 
ort. 

While she has no formal veteri- 
fy training, Stellanie Ure has 
ned to splint simple leg and 
me fractures— which she may 
While the patient, a red-tailed 
wk or horned owl, rests on the 
pot the kitchen counter or patio 
ble. A local vet contributes 

Vice on difficult cases, and her 
Sband James, an advertising 
seutive who once bred prize- 
mming pigeons, also contributes 
p expertise. 

Rehabilitating injured raptors, 
hich are threatened: by chemical 
isons and hunters, has become a 
tion wide conservation effort in 
pent years. The wild birds can 
Randled and treated only under 


fmit by state and federal officials, 


8O license Stellanie Ure and 

me her many of her cases. She 
ts one new bird a week, witha 
acentration of gunshot victims 
the autumn hunting season 

ié is able to cure and release 
ore than half of them 





Believe that Frances Stevens 
Reese is an environmental warrior 
with staying power... because she 
has fought for 12 years to keepa 
proposed utility plant from spoiling 
the view and purity of New York’s 
Hudson River. And she’s proud 

to report that—thanks to the 
Scenic Hudson Preservation 
Conference —the plant hasn’t yet 
been built. 

Scenic Hudson was formed in 
1963 in response to the announce- 
ment of a proposed massive utility 
plant on New York’s Hudson 
River. The plant was to be carved 
out of, and built on top of, 
picturesque Storm King Mountain. 

Mrs. Reese, now president of 
Scenic Hudson, had attended a 
hearing in 1964 concerning the 
proposed plant. “I was horrified 
she says, and immediately joined 
the fledgling group being formed 
to fight the intrusion. She offered 
her services in the area where she 
thought she could be most useful 

—fund-raising. 

Since then, she’s built up the 
group’s financial resources with 
hard work and ingenuity. 

Though the Storm King matter 
is still in the courts, the plant has 
not yet been built on the mountain 
Scenic Hudson has not only 
caused this delay but has also 
been aggressively exploring other 
of providing 


means DOW €T. 
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Claire Dedrick was not an en- 
vironmentalist ten years ago when 
she and a few other housewives 
went to a roadside meeting with 
the San Mateo County (California) 
engineer and five county super- 
visors. She had only promised a 
friend that she’d go to the meeting 


| about building a road and report 


what happened. After some heated 
words between the housewives 
and the officials, the engineer 

said to one of the women, “Get 
back in your kitchen, lady, and let 
me build my road!” That’s when 
Claire Dedrick joined the cause. 

The road that the engineer 
wanted to build was afour-lane strip 
with a 104-foot right-of-way that 
would encroach on people’s yards, 
trees, gardens and homes. Mrs. 
Dedrick and her co-protesters 
eventually succeeded in mini- 
mizing the intrusion onto private 
property. “What made me get 
involved? she says, “was that the 
whole process was so undemo- 
cratic: 

Both Mrs. Dedrick and her 
husband Kent became active in 
various conservation CauSes aS 
well as local politics. In 1970, she 
was given the Conservationist of 
the Year Award by her local 
chapter of the Sierra Club. In 197 
she became a director of the 


| Sierra Club. 


Though a scientist by training — 
Mrs. Dedrick has a doctorate in 
she admits to being 
a politician by nature. Last year 
the Democratic governor of Cali 
fornia appointed Claire Dedrick 


| a Republican, to be Secretary for 


Resources for the state 
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VVOMEN MAKING MONEY 
TALK ISN’T SO CHEAP 


With rather modest aims, Gloria 

Fe) Hoffman and Pauline Graivier of 

Y7 Dallas,Tex.,gave a class in public 

at speaking at a local Y.M.C.A.ten years 
ago. But because of its popularity and their enterprise, 
Gloria, a lawyer's wife, and Pauline, a doctor’s wife, now run 
a part-time business, called Verbal Communications, that 
srossed $60,000 last year. 

“We were on the board of the ‘Y;”Gloria explains, ‘and 
we found that many women in the community wouldn't 
take on responsible jobs that required them to speak: We 
looked around for someone to teach speaking at the Y, and 
couldn't find the right kind of instructor. So we decided to 
Pauline adds; The’Y’sent out the 
notice for-that first course and 89 people— men and women 

showed up: 

After offering the course at the Y’ for a year, Gloria and 
Pauline gave it at a local junior college. They eventually set 
up their own business, selling their service to a variety of 
markets, including corporations, wives of convention-goers 
and other interested individuals. 

Gloria and Pauline both have backgrounds in“com- 
munications —radio, TV, public speaking. Their seminars 
are limited to 16 participants and in them they try to 
develop the ability of people to communicate. In a two-day 
workshop for management personnel, for example, the 
participants are put into a range of speaking situations from 
one-to-one conversation to presenting a speech..Their 
technique is not to criticize but to instill confidence, showing 
people how to organize their thoughts, how to listen 
effectively, how to elicit feedback from others, how to react, 
how to make one’s self understood 





give a course ourselves. 


Their sales technique is simply to call on the presidents 
f the largest corporations in Dallas, asking them to send one 
person toevaluate their program. The business has succeeded 
to the point where the office is no longer one extra telephone 
Gloria’s house, but rather a rented suite with meeting 
rooms for groups 


Most Ol the seminars are conducted in Dallas. But the 


1 


two women have traveled to Chicago, Atlanta, Boston and 
San Francisco to give the course. Gloria and Pauline do not 
work during the summer or for six 
weeks around ¢ nristm They 
iverag IVINE \ - dar minal 

ery two or three week 
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BOOKLET _ 
BOOKSHELE 


AWEALTH OF INFORMATION 
FOR LITTLE MONEY 


Finding The Right Home For You. This | 
booklet provides the house-hunter a cl 
list for comparing homes, facts about { 
physical aspects of a home and import 
procedures to follow for the home you 
finally choose. A glossary of terms for 
homeowners is included. Write to State! 
Farm & Casualty Co., 112 East Washin 
St., Bloomington, Ill., 61701 for your fr 
booklet. 

Borrowing Basics For Women. Here's h 
on how to build credit and borrow wise 
This booklet talks about opening char 
accounts in your own name, obtaining 
credit along with a checking account, p 
paring for eligibility for a loan or mortgi 
application, credit status and history, 
how and where to protest when discrim 
nated against. A must for women. This 
booklet is available by writing to the Fir 
National City Bank, Public Affairs Dept. 
P.O. Box 939, Church St. Station, 
New York, N.Y. 10008. 
Panic/or Plan? An essential medical en 
gency guide for every family — describi’ 
what to do for severe bleeding, drownit 
poisons, burns and bad falls. The 18 pi 
include facts about immunization and € 
gency medical identification and provid 
home safety checklist, tips on road saf 
and list major health resources for furt 
information. For this valuable free bool 
write to the Metropolitan Life Insurance 
Health & Welfare Division, 1 Madison A 
New York, N.Y. 10010. 

How To Make The Most of Your Autom 
Dishwasher. Learn the “do's and don'ts 
in getting maximum service from your ¢ 
matic dishwasher. This booklet covers | 
aration for loading, water temperature, 
you can wash in your machine, commo 
causes of filming and spotting and how 
remedy the problem. Other helpful hint: 
included. Send 25¢ to Alice White, Hom 
Service Director, Economics Laboratory 
Inc., St. Paul, Minn. 55102. 
Souper Recipes. A series of six folders, 
each featuring a condensed soup flavor 
tomato, Cheddar cheese, cream of mus 
room, cream of chicken, golden mushre 
and cream of onion. They’re all loaded | 
easy recipes on how to use condensed 
SOUpS as inexpensive, time-saving cook 
ingredients. For your free folders send, 
post card to Souper Recipes, P.O. Box 4 
Collingswood, N.J., 08108. 










































SPECIAL JOURNAL MEDICAL REPORT: 





oe GOOD NEWS, THE BAD NEWS...AND HOW TO MAKE A CHOICE 


BY JUDITH RAMSEY 











over America, women are concerned 
d confused about their contraceptive 
tions. It has been reported that 70 per- 
at of married American women of 
ild-bearing age now practice some 
m of birth control, but never before 
ve there been so many methods and 
dducts from which to choose. And 
ver before has there been so much con- 
ting opinion on the safety and effective- 
ss of various methods. Some women 
nic and call their doctors every time a 
ws item appears. Still others switch 
atically from one method to another. 
‘All too often, couples base their con- 
ceptive decisions on inaccurate, in- 
mplete or outdated information,’ says 
Louise Tyrer, medical director of the 
inned Parenthood Federation of 
nerica. “As a result, some women end 
with side effects for which they haven't 
en prepared. And others are surprised 
find themselves pregnant.’ 
To help dispel the confusion, the 
umal has gathered a compendium of 
2 most reliable, up-to-date information 
birth control methods now in use. 
ormation on their effectiveness, their 
sorted side effects and the latest data 
how people are tolerating them, has 
en assembled from a broad spectrum 
gynecologists, family planning special- 
3, Statisticians and other authorities, 
ng with a review of all the current 
ature, medical and popular, which 
s been published about birth control. 
2 also interviewed dozens of women 





about their major family planning wonies. 

One fact emerges: Despite the recent 
development of new and improved 
methods, we are still a long way from the 
ideal contraceptive technique—one that 
is entirely safe, effective and convenient. 
And, in selecting the less-than-perfect 
method, a woman must balance all her 
concerns and options: religious and 
moral considerations, cost, reversibility 
the side effects of the method vs. the 
possibility of pregnancy the amount of 
protection against the convenience. 
“Can I die from the Pill or IUD?” is a 
commonly asked question. The answer 
must be yes, in very rare instances. But a 
woman has a slightly greater risk of 
dying from a pregnancy. 


HE 
BIRTH 
CONTROL 
PILL 


The combined Pill is a form of birth con- 
trol that prevents pregnancybyhormonally 
inhibiting ovulation. Since it was first 
marketed 16 years ago, the Pill has freed 
millions of women from the fear of un- 
wanted pregnancy and allowed them to 
have sexual relations with spontaneity 
But as the list of side effects associated 
with the Pill continued to grow, and as 
the Senate hearings of 1969 and 1970 
triggered what was called “the great Pill 
scare, many women stopped taking this 
oral contraceptive. Some eventually 
returned to it, and new Pill users were 








added to their numbers, but public con- 
fidence was never fully restored. 

Almost seven million married women 
now take the Pill—one fourth of all 
women seeking birth control. Except for 
sterilization, it is the most effective form of 
contraception now available; only one in 
every thousand women who take the Pill 
becomes pregnant each year if she uses 
the drug correctly. The problem is that 
some women are careless in their Pill 
routine,and some abandon their schedule 
because of side effects. Result: the 
pregnancy rate goes up; an average of 
two to five women out of every 100 on 
the Pill are likely to become pregnant in 
any Given year. 

Much has been written about the Pill. 
There are the annoying but relatively 
minor medical side effects, including 
nausea, headache, breast tenderness, 
blotchy skin, irregular bleeding and fluid 
retention (which also makes women feel 
they gain weight and measurements). 
New combined Pill formulations, con- 
taining one tenth the progestin and one 
third the estrogen of the 1960 pill, have 
cut down on these side effects. Doctors 
also find that switching formulations 
sometimes cuts down side effects. 

Of far greater concern are the more 
serious and seemingly life-threatening 
side effects. When this article was written, 
the labeling for the Pill was being revised 
to include three new warnings: an 
increased risk of heart attack, especially 
for women over 40; a possible increased 
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hazard of endometrial cancer for women 
who have taken the sequential Pill; and a 
rare, but real, risk of non-malignant 
tumors of the liver, sometimes causing 
fatal bleeding. New research indicates 
that the Pill may also cause gall bladder 
trouble in some women. 

Critics have always charged that the 
medical profession and federal govern- 
ment encouraged widespread use of the 
Pill before it had been adequately tested. 
The standard reply from birth control 


researchers is that millions of dollars have — 


been spent—and are being spent —test- 
ing the Pill. They also point out that there 
is simply no surefire way to check for all 
relatively rare side effects until the method 
has been used by hundreds of thousands 
of women for 10 to 20 years. 

Here are the best available answers 
to the questions women most often ask 
their doctors (and this magazine) about 
the Pill: 

“What is the risk of developing a blood 
clot?” 

Obviously, the risk is higher than for 
women not on the Pill. But the hazard for 
a healthy young woman is quite small. 
Blood clots can develop in the deep veins 
of the legs or pelvis. If a clot travels to the 
lungs (pulmonary embolism) or one of 
the blood vessels of the brain (stroke), 
it can cause severe disability and even 
death. Chances of developing any of these 
disorders is four to six times greater for 
women on the Pill. The estrogen content 
of the Pill is what is related to the clot- 
ting hazard, and the new progestin-only 


“mini-Pill” contains no estrogen. How- 


ever, it entails a higher risk of pregnancy. 

“How about heart attack?” 

For along time doctors have suspected, 
but could not prove, that women on the 
Pill ran a higher risk of heart attacks. 

Last summer, two British studies reported 
that Pill users over the age of 40 were 
five times likelier to have heart attacks 
than women of the same age not taking 
the Pill. However, the British researchers 
found that other factors —including 
heavy cigarette smoking, high blood 
pressure, high cholesterol, diabetes, 
obesity or a history of preclamptic toxemia 
(a pregnancy complication) all con- 
tributed to the risk of heart attack. The 
more of these risk factors a woman has, 
the greater her chances of having 
coronary complications on the Pill. 
Planned Parenthood recommends that 
women over 40 be urged to use another 
method. 

“Does the Pill cause cancer?” 

There is no conclusive evidence that 
the combined Pill can cause cancer. The 
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_ problem is that many of the studies are 


either inconclusive or contradictory, and 


_ cancer is a disease that can take 10 or 


more years to develop. For example, one 
study even suggests that the Pill may 
actually protect women against breast 
cancer by somehow giving them protec- 
tion against the fibrocystic breast tumors 
that are benign but are thought to be a 
possible precursor of cancer. 

As for cancer of the cervix, the evidence 
is unclear. Several studies of Pill users 
point to an increased incidence of cervical 
lesions, which don’t necessarily lead to 


_ cancer. Nonetheless, no cause-and-effect 
_ association has been demonstrated. 


Recently the sequential type of Pill — 


_ inwhich the woman takes an estrogen- 
only Pill for 15 days and a combined Pill 
_ for five days —has been linked to a higher- 


than-normal risk of endometrial cancer. 
As this article went to press, the US. 
Food and Drug Administration was con- 
sidering limiting the use or even halting 
the sale of the sequentials unless the 
manufacturers could demonstrate that 
there is a special group of women for 
whom this Pill is uniquely suited. 

“Does the Pill increase the risk of 
becoming infertile later on, or having 
an abnormal baby?” 

After a woman goes off the combined 
Pill, a few months sometimes elapse 
before she starts menstruating and 
ovulating regularly. For the small group 
of women who do not get their periods 
by the end of six months, administration 
of a fertility drug usually corrects this 
problem. However, for the occasional 
woman who may have had a fertility 
problem that was masked by the Pill, 
suppression of ovulation somehow 
becomes oversuppression, and she fails 
to ovulate when given a fertility drug. 
For this reason, women with infrequent 
or scanty periods generally are better off 
not taking the Pill. 

As for the Pill’s effects if taken during 
pregnancy, study findings differ In the 
widely quoted British study made by the 
Royal College of General Practitioners, 
the Pill was found to have no adverse 
effects on the outcome of pregnancy. 
However, a more recent report by the 
New York State Health Department 
reached a different conclusion. It said 
there was a rare though real risk of a baby 
being born with a heart malformation or 
a missing or deformed limb if a prep- 
aration containing estrogen was taken 
during pregnancy. That risk was seven 
out of every million births. 

To be absolutely safe, advises the FDA, 
a woman should use another form of 
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contraception and wait fae about thie 
months before trying to become preg 
nant. There is some evidence that wo 
who become pregnant immediately a 
going off the Pill run an increased ris 
of spontaneous abortion. If the Pill is 
taken correctly, it is not uncommon to 
miss a period. However, women who fa 
take the Pill as directed should be chec 
for pregnancy when one menstrual — 
cycle is missed —so that a developing 
fetus is not exposed to another month 
sex hormones. 

“What are the other serious medicc 
problems caused by the Pill?” —’ 
A complete list is provided in a book 
prepared by the manufacturer —ask y 

_ doctor for it—and in the Physicians’ 
_ Desk Reference, a professional drug 
_ guide that is available at medical librar 
_ Here are the problems that have recei 
the most attention lately: 
| 1. Pill users are 2% times likelier to 
_ develop high blood pressure; the cone 
_ tion usually disappears after the drug i 
_ discontinued. 
2. The Pill has been found to bring ¢ 
_ metabolic abnormalities, such as im- 
_ paired ability to handle sugar, in certail 
_ women already prédisposed to that 
condition. : 
_ 3.Pill users run twice the usual risk « 
_ gall bladder disease. 

4. A recent British study shows that 
Pill users are exposed to an increased 
risk of cystitis as well as skin disorders. 

5. In recent years, there have been v 


_ rare reports of benign liver tumors in _ 


women taking the Pill. If these tumors 
rupture, death from massive bleeding | 
can occur. 

6. As many as one out of three wom 
on the Pill, a British study reveals, may 
become depressed;‘some also report é 
loss of sex drive. ' | 

On the other hand, the Pill offers a 
number of good side effects for many 
women: regular menstrual cycles, little 
no cramping; lighter, shorter menstrua 
periods and less premenstrual tension, 
Summary: Consider the Pill the 
most reliable method of contrace 
tion (apart from sterilization). It i 
convenient to use, but requires 
motivation. Studies suggest that 
there is a common occurrence of 
minor side effects and a relatively 
rare hazard of serious ones —exce 
for women over 40, whose risk is 
greater and who generally should) 
use another method. 









E 
INTRA- UTERINE 
DEVICE (|UD) 


arts project that there are more than 
nillion married women using the IUD, 
+h comes in a variety of shapes and 
sand is made of different materials 
stly plastic). Another four million 

1en have worn the device in the past 
ears. Experts have turned up a grow- 
umber of IUD side effects. 

rst the advantages. While the IUD is 
reliable than the Pill, it ranks fairly 
for effectiveness: an average of 

to three pregnancies annually for 

y 100 users. Once the physician 
rtsthe device into the uterus, little 

e needs to be done—although the 
‘should check after her period to be 
that it has not been expelled. To 
itate this self-examination, the device 
ides a tiny string that extends into the 
na. After the IUD is removed, the 
Man apparently regains her natural 
ity. Nine out of 10 IUD wearers wish- 
o do so become pregnant within a 
after the device has been removed. 
) insure effectiveness, some doctors 
mmend that a spermicidal foam be 

1 mid-cycle when conception is most 
y to take place. Of course, this com- 
d approach to contraception —IUD 
foam—robs the IUD of its most 
ctive feature —separation from the 
ial act. 

ow for IUD drawbacks. The most 
mon complications involve annoy- 
but minor, side effects. Most fre- 

nt complaints are heavier and more 
onged menstrual bleeding and 

ips, or spotting between periods. 

se symptoms cause up to 20 percent 
JD users to have the device removed 
in a year. If excessive bleeding is 

ved to continue, the woman may 
yme anemic. Even the possibility of 

e side effects does not deter many 
1en; they know such reactions are 

|, unlike those caused by the Pill, 

h alters body chemistry. However, 
rts of serious, and sometimes fatal, 
plications have caused a number of 
1en (and some doctors) to have 

nd thoughts about the IUD. 

hile the IUD has undergone animal 
arch and clinical testing, most of the 
ces do not come under government 
lation. Unlike the Pill, the IUD can be 
Keted without FDA approval because 
levices are not considered drugs 

1 the exception of those that contain 
yer or hormones; they do come under 


. 


EEE 


- 


the FDA's jurisdiction). While the FDA is 
authorized to recall all adulterated or 
mislabeled IUDs, as well as to review 
manufacturers’ premarketing claims for 
safety and efficacy, in a few instances the 
agency has been slow to carry out such 
controls. Without Congressional authori- 
zation the FDA is not empowered to 
review and approve inert devices prior 
to marketing. 

As a result, many types of IUDs have 
been inserted into women based on 
short-term studies involving relatively 
small numbers of subjects. Not surpris- 
ingly some of these devices ultimately 
were removed from the market —a few 
because a better device was developed 
and a few because they were associated 
with too many side effects. 

What really weakened public confi- 
dence in the IUD was the Dalkon Shield 
experience. Introduced in 1971, after 
limited testing, the shield quickly became 
the best-selling IUD in the U.S. By 1973, 
more than two million had been sold. 
Then reports started coming in about 
shield wearers who became pregnant 
with the device in place, and who had a 
septic abortion mid-trimester; that is, they 
developed a severe pelvic infection and 
miscamied in their fifth or sixth months. 
In some instances, the women died of 
blood poisoning. 

After several months, the manufac- 
turer agreed to suspend distribution while 
two FDA advisory committees investi- 
gated evidence on the shield as well as 
other IUDs. The committees concluded 
that Dalkon Shield’s risk was substan- 
tially higher than that of any other IUD. 
Eventually, the manufacturer withdrew 
the device from the market. But nothing 
was done to request that gynecologists 
remove the shields from women already 
wearing them. A number of physicians, 
including Dr. Tyrer, believe that all Dalkon 
Shields should be removed. 

If the Dalkon Shield was dangerous, 
many women worried, how safe were the 
other IUDs? Safe enough to warrant 
widespread use, the two FDA committees 
found. Endorsement of the IUD also 
came from the American College of 
Obstetricians-Gynecologists and the 
government's Center for Disease Control. 
However, in recent months several con- 
sumer groups have been urging the FDA 
to reclassify all IUDs as contraceptive 
drugs in order to require their premarket 
clearance and to insure effective controls 
for the devices once they are marketed. 

Luckily, the two most popular inert 
IUDs —the Lippes Loop and the Saf-T- 
Coil —have proved to be quite effective, 
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with a low risk. Nonetheless, even these 
devices are not trouble-free. There have 
been serious, if rare, complications and 


_ even a few deaths. 


It is too soon to tell just how the newer, 
copper-wrapped IUDs will perform. No 
one knows why copper ions released into 
the uterus have an antifertility effect. 
While copper is a substance naturally 
found in the body, and is believed to be 
safe, it is not known whether a buildup of 


_ copper in body tissues over a period of 
_ years can have have any adverse effects. 
In 1974, the first IUD —the Copper 7— 


was approved by the FDA as a contra- 
ceptive drug. Another wrapped device — 
the Copper T—still is undergoing clinical 
testing. Copper-containing IUDs have to 
be replaced every two years because 
their copper content becomes depleted. 

The copper devices appear more 
readily tolerated by women who have 
never borne children—probably because 
these IUDs are smaller. They so far seem 
about the same as other IUDs in terms of 
effectiveness and side effects. 

Any woman considering wearing an 


-1UD should be familiar with these more 


serious side effects: 

1. Perforation. Piercing of the uterus is 
a relatively uncommon side effect, some- 
times requiring surgical removal of the 
device from the abdomen. 

2. Complications of pregnancy with the 
device in place. Some of these preg- 
nancies end in spontaneous abortion in 
the fifth or sixth month, often complicated 
by pelvic infection. On the average, one 
out of 20 of such pregnancies will be 
ectopic —that is, it will occur outside the 
uterus, in the Fallopian tubes or an ovary. 
Such a pregnancy must be terminated 
surgically. 

3. Severe pelvic inflammatory disease. 
Preliminary evidence suggests that the 
IUD generally does not cause infection 
but can seriously exacerbate an infection 
should one occur. Such infections, unless 
promptly cleared up, can be extremely 
serious, sometimes necessitating surgery 
and sometimes causing infertility. 

Growing evidence, including a report 
from George Washington University 
Medical Center, suggests that the major 
factors affecting the IUDs’ performance 
have largely to do with the skill and 
experience of the physician inserting the 
device and with the quality of medical 
care the woman receives rather than with 
the size or shape of the device or the 
material from which it is made. 
Summary: Less effective than the 
Pill, the IUD requires little attention 
except for checking it once a month. 
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Cramping, heavier periods and 
bleeding between periods are fairly 
common side effects. There is a 
possible, although rare, risk of 
serious complication. 






HE 
DIAPHRAGM 


Just when the diaphragm seemed to 
have been virtually forgotten (only 2 
percent, or around 636,000 married 
women were using it in 1973), concern 
about the Pill and IUD has made many 
women reconsider this old standby. 

- Although there are no statistics to prove 
it, population expert Dr. Christopher 
Tietze believes, “there is a trend back to 
the diaphragm among educated young 
women.” Ortho Labs, one of the-largest 
manufacturers of diaphragms, reports 
that sales are up. 

Many doctors approve of this trend, 
noting that the diaphragm is 98 percent 
effective if used consistently and correctly 
with a spermicidal agent, and is 100 
percent safe. 

Despite such medical endorsement, 
many women balk at its use—partly 
because they know of too many dia- 
phragm pregnancies and partly because 
they consider it inconvenient. Replying 
to the first objection, Planned Parent- 
hood’s Dr. Tyrer says, “Some women 
become pregnant while using a dia- 
phragm because they don't insert it 
correctly or check to see whether it is in 
place or have sex just once without it” 
There is no absolutely safe time of the 
month, including when a woman has her 
period. Although ovulation during men- 
struation rarely happens, it does occur. 
Fortunately, the diaphragm can contain 
a large amount of menstrual flow. (Note: 
any woman planning to wear a diaphragm 
should have it fitted by a physician or 
trained medical personnel, be instructed 
how to use it properly and come back for 
a followup visit to be sure she has mas- 
tered the technique). 

Always examine the diaphragm for 
defects before and after use by putting 
water in it or holding it up to the light. Be 
sure to check around the edges, the most 
common place where tears occur. Dia- 
phragms fe an active life span of about | 


one year. If you gain or lose more than 10 | 
pounds, have a baby, miscarriage or 
gynecological operation, you may need a 
different size diaphragm. 
Some women complain that the 

sop agm is messy and interferes with 

sexual spontaneity. These drawbacks can 
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be minimized, says Dr. Hans Lehfeldt, 
director of Family Planning at Bellevue 
Hospital in New York. You only need 
about a tablespoon of spermicidal agent 
on your diaphragm— enough to cover 
the sides and rim, says Dr. Lehfeldt. Some 
women use far too much...on the theory 
that the more you use, the safer you are. 
For women in their twenties and thirties, 
Dr. Lehfeldt recommends using cream 
(which is less messy and has the added 
advantage of being the most effective 
spermicidal agent). For older women, 
jelly will provide added lubrication. 

As for the objection that the diaphragm 
interferes with sexual spontaneity. ..a 
growing number of physicians now 
recommend new guidelines about when 
to insert it and how long it can be safely 
used. Instead of putting in the diaphragm 
no more than an hour before intercourse, 
you can insert it whenever it is convenient, 
up to six hours before. It is best to reapply 
the spermicide before each act of inter- 
course. The diaphragm should be left in 
place for at least six hours after the last 
act of intercourse. 

Relatively few couples are allergic to 
rubber or an ingredient in one of the 
brands of spermicides. Obviously, the 
diaphragm-plus-spermicide method is 
not recommended for the squeamish 
woman who is reluctant to touch her 
sexual organs. One cautionary note: 
several brands of spermicides contain 
mercury, so check the label. Since the 
effects of mercury have not been deter- 
mined, these products should be avoided. 
Summary: when backed up by the 
emergency possibility of an abor- 
tion, the diaphragm is the safest 
method of them all. However, ifa 
woman chooses not to undergo an 
abortion and if a pregnancy is 
undesirable, then the Pill would be 
preferable. The diaphragm has the 
disadvantage of being related to the 
sex act. 


HE 
CONDOM 


The male condom (or sheath) has 
retained its popularity, especially among 
| college students. The 1973 National 
Survey of Family Growth projected that it 
was the method used by 2.5 million 
couples, second only to the Pill, and that 
figure is probably higher now. There are 
three reasons for the condom’s popu- 
larity with young people: it offers good 
protection against pregnancy, it is avail- 
able without a prescription, and it helps 
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prevent nereal dees 
The effectiveness of the condor, li 
that of the diaphragm, varies with car 
taken by the person using it. Among 
couples who are highly motivated, the 
may be as few as two to three pregnan 
cies a year per one hundred women. | 
However, among poorly motivated 
couples, there may be as many as 20 | 
pregnancies or more per 100 women. 
For increased protection, some couple 
use a condom with foam. Summary: 
The condom’s effectiveness varie: 
with the user. It is easy to use, p 
fectly safe and protects against V 
Its main disadvantages are that i 
disrupts sexual activity and lesse 
the amount of sensation for som 
men and women. 


ONTRACEPTI 
CHEMICALS 
(JELLIES, 
CREAMS, 
FOAMS AND _ 
SUPPOSITORIES) 


About 4 percent of married couples, or 
927,000 women, were using foam in 
1973, the Family Growth Survey founc 
Figures are not available on the other 
types of contraceptive chemicals. While 
foam has a theoretical effectiveness of 
two to 10 pregnancies per 100 women 
each year, its actual effec ctiveness is 
believed to be far lower —20 pregnanci 
or more among every 100 women. 

Contraceptive chemicals work by for 
ing a mechanical barrier to the sperm a 
by directly killing sperm they contact. 
Each must be inserted into the vagina — 
just before intercourse and each must — 
be reapplied with each subsequent act. 
The most effective are the aerosol foan 
They are inserted by means of an appli 
cator, to cover the-vaginal vault as well 
as the cervix and start to work instantly 
The least effective are the suppositories 
which take about 15 minutes to dissolv 
and don't spread as evenly 

Most couples have no medical prob- 
lems with these products. Occasionally, 
the chemicals cause irritation or a burn 
ing sensation during intercourse or 
directly afterward. Very few studies have 
been done recently on spermicidal 
agents, so little is known about their 
effects on genital tissues. Summary: 
Contraceptive chemicals are reco 
mended only for couples who are 
willing to consider abortion if the 
method fails. Of these agents, aer« 
sol foams are the most effective. 


(Continued on page66) | 
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Marge knows it’s Duncan 
layer cake mix that makes 
her pound cakes so moist and | 
delicious. Cut out our recipe 
for “your” pound cake! 


Try other pound cake recipes on Duncan Hines 
Strawberry and Orange layer cake mix packages. 
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BIRTH CONTROL ’76 





TERILIZATION 


Perhaps the most surprising contracep- 
tive news of the decade is that among 
couples in their 30’s, sterilization has 
become the most popular form of birth 
control. Regardless of age, according to 
the 1973 National Survey of Family 
Growth, three out of every 10 husbands 
and wives selected this method of per- 
manent birth control. More than seven 
million Americans have already had 
either the male operation (vasectomy ) 
or the female operation (tubal ligation). 

Couples choosing. sterilization have 
the assurance of the most effective 
method currently available. Of every 
100,000 women sterilized, no more than 
three become pregnant. Male steriliza- 
tion is slightly less effective, but this risk 
can be virtually eliminated with proper 
medical checkups to insure that the 
procedure worked. 

Compared to the tubal ligation, vasec- 
tomy is quicker, safer, causes less dis- 
comfort and is less expensive. Yet some 
men won't undergo such surgery because 
they mistakenly believe that sterilization 
means loss of sexuality. Tubal ligation 
(for women) is somewhat more compli- 
cated than vasectomy and usually re- 
quires hospitalization for a night or two. 
There are newer more simplified tech- 
niques—including laparoscopy, which 
merely entails one or two tiny abdominal 
incisions. 

The advantage of sterilization? It re- 
quires only a single decision. Although 
the fee is high (between $375 and $750 
for laparoscopy; $150 to $250 for vasec- 
tomy), it is a one-time expense and is 
often partly covered by insurance. 

The major disadvantage is that sterili- 
zation does not allow the partners to 
change their minds. Sterilization must 
currently be considered irreversible, al- 
though it has been estimated that 10 to 
25 percent of vasectomies can be re- 
versed. Recently a California surgeon 
using a microsurgery technique reported 
1 100 percent reversal in a small number 

( cases, but it will take time 
bero 1 be shown whether others 
rate this success rate. 

ations of sterilization 

ny surgical procedure 

sive bleeding, 

ing from the 
0 conclusive 
procedures 
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evidence ion 


are assoc dv iny long-term dis- 
orders. Y 10 rs agree it would 
be wise to more long-term 


studies. Summ: nost effective 
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form of birth control, sterilization pro- 
cedures must be considered irreversible 
at present and are suitable only for cou- 
ples who are absolutely certain they have 
completed their families. Risks are those 
commonly associated with surgery. 


HE 
RHYTHM 
METHOD 


By 1973, according to the National 
Survey of Family Growth findings, the 
rhythm method had declined in popu- 
larity and was being used by only 2.8 
percent of American couples, mostly 
older Roman Catholics. Its basic thesis is 
that a woman has a fertile period of five 
to six days during the month and that 
only then is conception possible. In most 
women, this fertile period occurs about 
two weeks before menstruation. The 
difficulty lies in predicting just when that 
fertile period is likely to begin. Not every 
woman ovulates each month at the mid- 
point of her cycle. 

For the rhythm method to be effec- 
tive, it should be practiced under the 
supervision of a doctor, nurse or clinical 
aide. At best, the rhythm method fails 
for 5 to 10 out of every 100 couples each 
year. On the average, 20 pregnancies 
can be expected to occur among every 
100 women using this method. 

Many doctors believe that the most 
accurate aid to the calendar method is 
for a woman to keep a chart of her basal 
temperature; this means taking her tem- 
perature each morning with a special 
thermometer. A slight drop in basal tem- 
perature usually occurs before ovulation, 
followed by a slight rise (generally .7 of 
a degree) when ovulation has occurred. 
After the basal temperature has shown a 
slight increase for three consecutive 
days, the unsafe period is considered 
over. The problem is that any slight ill- 
ness, such as a cold, can throw off the 
temperature reading. Summary: Not 
very effective. Recommended only for 
couples whose religious beliefs prevent 
them from using any other method, and 
then only under medical supervision. A 
major drawback for many couples is 
having to abstain from sex for at least a 
week each month. 


AKING 

A 
PERSONAL 
CHOICE 


All the birth control experts agree on 
one point: in selecting a contraceptive 
method, a woman must consider her own 
medical history as well as her personal 
needs. To help you make that choice, 





Dr. Tyrer has developed a checklis 
review with your doctor. 

Do you have a past or present hist 
of a medical disorder that would m; 
it unwise for you to take the Pill? You 
an unsuitable candidate if you hav¢ 
history of cancer of the reproduct 
system; a history of thrombophlebi 
pulmonary embolism; varicose vei 
strokes; diabetes; a history of seri¢ 
liver disease (hepatitis and jaundic 
especially during pregnancy; serious | 
graine-like headaches; a history of he 
disease; abnormal vaginal bleeding; h’ 
blood pressure. This is not comple 

Is there a medical reason why y 
shouldn’t wear an IUD? Such devi) 
should not be inserted in women w 
the following conditions: Pregnancy 
suspected pregnancy; a history of he 
disease; pelvic infection (acute, chro} 
or recurring); undiagnosed  geni 
bleeding; acute cervicitis (inflammati 


of the cervix); gynecologic malignan\ 
menstrual irregularity; excessively hea 
periods; anemia; fibroid tumors; 
normally small uterine cavity. 
copper-containing IUDs, use is not 1 
ommended for women with a known 
suspected allergy to copper or who suf 
{rom Wilson’s disease. 

Do you want a temporary meth 
until you are ready to start a family? 4 
you uncertain that you want to ha 
more children? Are’yorrsure that you a 
your husband have completed ye 
family? 

Frequency of sexual intercourse? 
infrequently, the diaphragm, condom 
foam may be the most suitable. 

What effect will a particular cont 
ceptive method have upon your sex | 
or that of your partner? 

Are you willing to put up with weig 
gain or other side’ effects of the Pi 
Or bleeding problems that may occ 
with the IUD? 

As with any other major decision 
life, if you have decided to practice bit 
control, you have to weigh the benef 
vs. the risks. Which is more importa 
to you: absolute safety or freedom fre 
an unwanted pregnancy? A method th 
is highly convenient but may cause si’ 
effects—or one that requires an_acti( 
prior to intercourse? In making yo 
decision, the medical advice provided | 
your physician and the personal prefe 
ence of you and your husband will he 
you make the best possible choice. Ex 








The Journal is grateful to the follow 
organizations, among others, for pr 
viding information and fact-checking f 
this article: the American College 
Obstetricians and Gynecologists; TI 
Population Council; and Planned Po 
enthood Federation of America. | 
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A woman's 
laxative should 
be as gentle 
as she is. 


And that’s why so many women use 
Correctol, the woman's gentle laxa- 
tive. Correctol’s special formula com- 
bines a mild laxative with a softening 
agent. Its pe overnight action 


helps you feel like yourself again. 
Correctol is gentle enough for use 
even after childbirth and during men- 
struation. 
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Your family 


By David R. Zimmerman 





Antibiotics for acne sufferers; sweet relief for 
people with hypoglycemia; the chances of 
drowning in your bathtub; exercises to teach 
children proper tongue control, etc. 


ACNE AID. Acne can be treated safely and effectively with low, 
daily doses of the antibiotic tetracycline. The American 

Academy of Dermatology recently reached this conclusion after 
evaluating the results of 21 controlled experiments in which 
1,800 acne sufterers participated. The Academy warns, however, 
that not all acne sufferers benefit from antibiotics. 


RX: CANDY. A handful of candy can be quick first-aid for persons 
suffering from hypoglycemia. Sweets will relieve the trembly, giddy 
moments that characterize this disorder, which results from blood sugar 
being burned too quickly. Although hypoglycemia often is incurable, 

the National Institutes of Health, which proposed the candy pick-me-up, 
recommends a high-protein, low-carbohydrate diet with six meals a day 
to maintain a relatively normal blood sugar level and thus prevent 
weakness. But the NIH urges anyone who thinks he or she has the disease 
to see his or her doctor, and warns against taking glandular extracts and 
special diets that claim to “cure” hypoglycemia. " 





TONGUE TRAINING. Children who consistently thrust their tongues 
forward between their lips instead of keeping them up against the 
roofs of their mouths can develop gaps between their teeth and 
lisp their Ss and Ls. Some orthodontists even affix painfully sharp 
“rakes” to the back of the child’s front teeth to curb this habit. But, 
according to Howard Burger, DDS, of Plainview, N.Y., children 

can learn proper tongue control by doing such correctiv e 
exercises as Lip Lifts and Slurp and Swallow. 

This habit can develop in infancy if an inexperienced mother—alarmed 
by the sound of her baby’s vigorous, but quite normal; sucking—cuts 
a hole in the nipple of the baby bottle to increase the flow of milk. 
The fluid then comes too fast and the baby gets in the habit of 
thrusting the tip of the tongue forward to block the flow. 


HEADS UP. Can you drown in the bathtub? Yes, says National Safety 
Council statistician’ Robert Peszek. He calculates that 230 Americans 
die this way each year. About half are children under five who are 
left in the tub unattended. (If they slip and fall face down, they 
can drown in three inches of water.) Most of the rest are adults 
who are disabled, elderly or drunk. 

Can a healthy, cold-sober adult fall asleep in the tub and 
drown? Yes, says Peszek, but he emphasizes that the data is not 
complete enough to prove it. 


PARTIAL MASTECTOMY. A nationwide study of thousands of 
women is in progress to determine whether a partial mastectomy 
operation for breast cancer is as effective as the more radical 
mastectomy. Meanwhile, women who face the choice might ponder 
this letter from a Journal reader: “In 1972, I had breast cancer 
surgery—a partial mastectomy. In January 1975, it was discovered that 
the cancer had spread. I now have cancer of the spine.” End 
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foi FIVE MILLION COUPONS AS PRIZES! 


Winners can use their coupons to 
get valuable items from the B&W 
RALEIGH Gift Catalog which fea- 
tures over 1,000 items. Enter now! 
NO PURCHASE NECESSARY. 


SWEEPSTAKES RULES 1. To enter, 
print your name, address, and zip code 
cla official entry PTL a or ona 
3"x5 sheet of paper and Td ae 
empty. pack of RALEIGH ora 3’ x 

sheet of paper on which you neat 
hand-printed the words, “THE GOOD 
TIME TASTE OF RALEIGH” NO PUB- 
CHASE NECESSARY. 2. Enter as 
ttm iit wl celts tiie oto Malta 
must be mailed separately. Only one 
prize awarded per family. Entries must 
be postmarked by June 15, 1976. 3. All 
prizes will be awarded. No substitu- 
tions allowed for prizes. 4. The winners 
will be selected in a random drawing 


ter Kings, 16 mg. “tar 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


1.0 mg. nicotine; Longs, 17 mg. “ta 


conducted by an independent judging — 
organization. The.results of the draw- 


ing will be final. Winners will be noti- 
fied by mail. The odds. of winning will 
be determined by the number of 
entries received. State, Federal, and 
other taxes imposed on the prize win- 
ners will-be the sole responsibilities of. 
the prize winners. Prize winners willbe 
required to sign a statement pi 
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ting use of prize winner's name and/or | 


picture for promotional purposes*® 
Co ns have cash redemption value 
of % cent each. 5. Sweepstakes op 
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the Brown & Williamson, To ae 
Corp., its affiliated corporati ae rar 
vertising agencies, H. Olsen & Co. 
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the"Good Times” 
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GRAND PRIZE: 
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Good Times’ Sweepstakes 
P.O. Box CC 

Chicago, Illinois 60677 


Please enter me in the 
RALEIGH “Good Times’ 
Sweepstakes. | certify that 
lam atleast 21 years of age. 
lam enclosing an empty 
pack of RALEIGH ora 
3" x 5” sheet of paper on 
which | have printed, ‘The 
Good Time Taste of 
RALEIGH: 


Name Sears 
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State. Zip 





Phone___ 
No Purchase Necessary! 


See What You Can Get With 
RALEIGH B&W Coupons. Send 
For Free Catalog: Box 903, 
Lonieville, KY 40201 
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Journal/Diet Workshop 


How to 
Lose Ten Pounds 








By Lois L. Lindauer 
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LHJ and Diet Workshop, the national 
group weight-control organization, join 
hands to teach you how to take 

pounds off and keep them off. 

First of a series of exclusive articles. 


Whoever you are, I bet you have ten pounds you'd 
cheerfully trade in for a cold, common or rare. There 
may not be a cure for the cold, but in a week’s time 
you can count on being over it. However, ten extra 
pounds linger longer. Sometimes they even become 
permanent guests, settling in where they look the 
ugliest and do the least for your silhouette. 


THE WAY TO GO: 

Ten pounds can be a lot or a little to lose; it’s up to 
you. You can drag the process out or postpone it, which 
makes ten pounds seem like ten tons; but to lose, you 
have to diet. A good diet’s credentials include sound, 
balanced nutrition and safe, slow loss. Balance means 
a protein and a carbohydrate at each meal; which 
protein and which carbohydrate you choose gives the 
diet your personal stamp. You round out a balanced 
diet with fruits, vegetables and skim milk. Most women 
lose well on 1,200 calories a day. At this calorie-intake 
rate, it will take about six weeks to rout those ten 
pounds—or just in time for the bathing suit season. 


CHECKLIST FOR TEN-POUND LOSERS 

® Your 1,200-calorie budget will stretch farthest if 
you steer clear of high-calorie proteins such as beef, 
lamb, dark meat turkey and frankfurters. 

e The ten-pound loser’s best meats are chicken 
(especially white meat) and fish. 

e@ Beware the deceivers—a tossed green salad 
isn't dietetic when it’s dressed in 260 calories 
of oil and vinegar. 

© Tunafish mixed with mayonnaise at 102 calories a 
tablespoon is no calorie bargain. Use tuna packed 
In water. 


e Be stingy with your calories when you contemplate 
butter, sour cream, cookies, candies and cake. 

@ Being a ten-pound dieter means never needing to 
feel deprived. Splurge calories freely on vegetables 
at lunch and dinner—and as between-meals snacks. 

e Fresh fruits and diet sodas assuage a troublesome 


sweet tooth. 

® Occasionally t 
one-third calo1 Ving Oo} 
high-calorie item, there 
Stock up on the 


yurself to ice milk at a 

er ice cream. For every 
low calorie substitute. 
can foods. 


THE FIRST STEP: 
You know what you 


MAKE UP YOUR MIND! 


ant for you. You also know 


that you can do what you want to do—diet—and be 
what you want to be—ten pounds thinner. Write 
yourself a letter. Jot down all the good feelings you 
have when you're thin—and all the things that bother 
you the way you are now. Focusing in on your feelings 
spurs you on your way. 


LOSING WEIGHT IS MORE THAN A DIET: 
Membership in the Bod Squad means exercise as 


well as diet. The combination promotes body 
awareness, tightens up muscles and burns up calories. 
Exercise announces your slim intentions to your body 
as well as promotes your goal. Being thinner does not 
insure a flawless figure, but spending ten minutes a day 
stretching and twisting muscles in your troublesome 
area (or areas) firms resolve as well as flesh. Calories 
expended in exercise conspire with calories dieted 
away for more effective loss. 

Stamp out unconscious eating. Flag your problem 
eating place with warning signals. Are you a refrigerator 
raider? A really unattractive picture of youtaped to the 
refrigerator door often discourages your foraging. Do 
you stand at the sink or stove and nibble? Write 
yourself a love note that says, “I will eat only when 4 
sitting at the table.” Place it where you will see it 
often—a visible reminder of your eating goals. 


REWARD YOURSELF: ‘ 

When you pass mileposts on your way to the 
ten-pound goal, reward yourself. Maybe you haven't 
thought about personal rewards for a while, so put 
yourself in touch with these wishes by writing down 
what you like. Slip the list into your pocket or purse 
and use it often to reward yourself and to make life 
more fun. 


KEEPING THOSE TEN POUNDS OFF 
On a practical level, there are two ways you can 
maintain your new weight. One, you carefully restore 
goodies to your reducing diet. When your weight 
stands still at goal, you've reached your maintenance 
level. Some lucky people can enjoy moderation. This 
means a return to the old types of food, with smaller 
servings and fewer extras. Either way, you continue to 
exercise the discipline that brought you to this point. 
Some bad news now. As you grow older, your body 
requires fewer calories. Once past 40, you may find that 
you have to eat ten percent less to reduce. The 
good news is that you will have devised and implemented 
a lose-weight program that you can turn on 
whenever you need it. You will (continued on page 86) 





Lois L. Lindauer is National Director of The Diet 
Workshop, the national, franchised, group weight- 
control program. 

















“It’s terrific Free n’ Soft® 

“You stick it on a fin in the dryer just once, and leave 
it there, for 40 to 50 really soft, static-free loads. 

“You don’t have to remember to add a softener to 
the wash or rinse cycle. And you don’t have to stoop down 
to spray your dryer before every load either. 

“Know what else? Free n’ Soft costs about half 
as much to use as most other big name softeners. 

“Wasn't I right? Isn’t Free n’ Soft terrific?” 

Free n Soft. The only fabric softener that works in your 
dryer automatically, and economically, for 40 to 50 loads. 
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SIBLING RIVALRY: 
CAN IT BE AVOIDED? 

When the second child was due, 
you were worried how the first-born 
would react to the competition. 

You began referring to the com- 
ing arrival as our rather than your 
baby, hoping the older one would 
welcome, not resent, the intruder. 

A neighbor proposed that you 
buy a doll for the older child and 
let him “feed” one baby while you 
feed the other. This seemed a wise 
suggestion until you remembered 
that her two fight constantly. 

So much for simple solutions to 
the problems of sibling rivalry. 








As a new n 
only weapon I had against the un- 
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spective on this exhilara 
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ee ideas and 
information every parent needs to 
know about child-rearing. 


In fact, there are no simple solu- 
tions, nor should there be, accord- 
ing to Dr. Richard A. Gardner, a 
professor of child psychiatry at 
Columbia University’s College of 
Physicians and Surgeons and author 
of Understanding Children (Aron- 
son Inc., 1973, $10). Sibling rivalry, 
says Gardner, is a natural and even 
healthy phenomenon. 

To understand its sources, Gard- 
ner suggests adults look to them- 
selves. It shouldn’t surprise us, he 
says, that children react negatively 
when a new person arrives to vie 
for affection. Adults react similarly 
when a spouse takes on a lover. 

Gardner sees other parallels with 
adult behavior that help explain 
sibling rivalry. Children, like adults, 
take out frustrations on others. A 
sibling, especially a younger one, is 
a perfect, captive target. 

What of those oneupsmanship 
battles between siblings over who 
has the biggest piece of cake or who 
can tie shoes better? Adults are 
guilty of the same behavior—e.g., 
competing to make more money 
than the neighbors. 

“Rivalry is ubiquitous,” says 
Gardner. “Children just express it 
in a more primitive way.” 

The best way to suffer through 
kids’ fights, says Gardner, is not to 


motherhood, I found myself turning 
to the other mothers on the bench. 

This realization explains the four 
books I instinctively weeded out 
from the masses of new books for 
parents that had been sent to the 
magazine. The four have one thing 
in common: they are all written by 
mothers for mothers. The authors 
(surely experienced bench sitters) 
all speak with energy and _intelli- 


gence to our common condition. 
They share ideas, feelings, and help- 
ful information. They write some- 
times humorously, sometimes dark- 
ly, but always with insight. 


e What Now? A Handbook for 
New Parents by Mary Lou Rozdil- 
sky and Barbara Banet. A much- 
needed guide to the physical and 
emotional facts of life after birth. 
Scribner’s, $7.95 





child is the perennial instigator or 





take them too seriously. “Don’t try 
to conduct a congressional inquiry 
every time there’s a skirmish,” says 
Gardner. “It’s usually impossible to 
sort out who started it. Children 
often tease each other in never- 
ending cycles.” 

If squabbling becomes a threat 
to parents’ sanity, Gardner suggests 
punishing both children. Occasion- 
ally one may penalize an innocent 
party, but it usually evens out. 

As an appropriate punishment he 
recommends 15 minutes of solitary 
confinement for each child. The 
“cooling off’ period may not pre- 
vent the next fight, but it will quiet 
down the house. And once children 
understand they can’t achieve satis- 
faction by proving the other guilty, 
fighting becomes less fun. 

Gardner makes exception to his 
equal punishment policy when one 



















































tries to seriously harm the other. 

Parents must make it clear that 
while anger is natural, it cannot be 
expressed through physical violence. 

Gardner offers an encouraging 
note to parents of squabbling sib- 
lings: While it may be hard on your 
ears, it’s good for the kids. 

During those tugs “of war, your 
children are learning, albeit noisily, 
how to live with their peers. As they 
fight over who can play with the 
football, they are discovering how 
to share. They are also-learning to 
cope with the competition they will 
meet in the outside world. 

Parents, of course, can avoid all 
the commotion by only having one 
child. But, says Gardner, the ad- 
vantages to a child of having a sib- 
ling to play with—and fight with— 
far outweigh the disadvantages. 


e The Mother's Almanac by Mar- 
guerite Kelly and -Elia Parsons. 
What do you do with a two-year- 
old who says “no” to everything? 
Two mothers with unfailing senses 
of humor offer wisdom on the care 
and feeding of the young. Double- 
day, $4.95 

e The Mother Knot. Jane Lazarre’s 
moving self-portrait of the young 
woman as mother plumbs the di- 
lemmas of contemporary mother- 
hood with an unflinching eye. Mc- 
Graw-Hill, $7.95 

e The Momma Handbook. Carol 
Hope and Nancy Young, eds. Inter- 
views with single mothers who are 
struggling to keep bed, board and 
head together, offer moral support 
to any woman raising kids alone. 


NAL /Plume, $3.95 
Rebecca Hirsch illustration from 
Almanac."" 


“‘The Mother's 





More “Mothering” on next page 
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WHEN CRIB DEATH STRIKES: 


SUCCOR FOR THE SURVIVORS 


One morning, Judith Choate went 
to peek in on her 5-month-old son 
Robert and found him lifeless in his 
crib. Soon Mrs. Choate was answer- 
ing questions from the medical ex- 
aminer: “How many times did you 
beat the child?” 

That was in 1965 when crib 
death, which strikes mysteriously 
and suddenly some 10,000 infants 
a year, was not widely recognized 
as a disease. 

In those days, parents like Judith 
Choate—whose children had inex- 
plicably died—were viewed with 
suspicion by officials and even close 
acquaintances. Some parents were 
actually jailed on charges of infanti- 
cide. And thousands were plagued 
by private guilt feelings, believ- 
ing they must have caused, or might 
have prevented, the tragedy. 

Today parents and medical ex- 
aminers alike have heard of crib 
death or sudden infant death syn- 








































The window sill in Gabriel- 
la Leventhal-Posner’s kitchen 
is piled with fresh bananas, 
oranges, apples, avocados and 
tomatoes—all grist for the mill, 
the baby food mill, that is. 

Ever since the pediatrician 
suggested that Gabriella, who 
is now a year old, start eating 
solids, her parents have been 
puréeing fresh ingredients 
rather than opening jars of 
baby food. Like a growing 
number of nutrition-conscious 
parents, they find time to 
make home-cooked meals for 
their child, despite demanding ca- 
reers. (Gabriella’s mother, Irina, is 
a producer for CBS and her father, 
Peter, is a painter and teacher. ) “It’s 
healthier,” says Peter. “And once 
you get used to the cooking, it’s not 
much more effort than heating up 
a jar of baby food.” 

For parents who want to follow 

here are a collection of culinary 
Irina, Peter and some 

nts we talked to: 
pediatrician how to 
pl ced diet for your child. 
3 |. Stock up on a variety 
setables and_protein- 
ric ugh for several days. 


ec id of mealtimes. 
e\ and vegetables. 
e It’s preferable to steam or bake 


all food. Boiling them in water de- 





drome (SIDS), as it is termed medi- 
cally. And while the causes of the 
disease remain elusive, we have be- 
gun to help, rather than victimize, 
the parents. 

The turnabout is largely due to 
the public relations efforts of ac- 
tivist SIDS parents including Judith 
Choate, who heads the growing 
National Foundation for Sudden 
Infant Death, with 42 chapters. 

Partly as a result of their prod- 
ding, the government will spend 
more than $2 million this fiscal year 
under the 1974 Sudden Infant 
Death Syndrome Act to fund 24 
SIDS centers across the country. 
Their mandate is to establish pro- 
cedures within the community to 
ease the lot of crib death parents. 

The Loyola University SIDS Cen- 
ter in Chicago has developed a 
model program. One of the first to 
open its doors, it quickly set up a 
liaison with the Cook County coro- 
ner. The coroner automatically per- 
forms autopsies on babies who have 
died of unexplained causes. Within 
24 to 48 hours, the SIDS center 
receives the autopsy results and 
conveys them to the parents. An- 


HOW TO MAKE YOUR OWN BABY FOOD 





Homemade treats for Gabriella 


stroys valuable vitamins. So does 
over-cooking. Use a steamer, steam- 
ing basket or double boiler. For 
baking, wrap foods in tightly sealed 
aluminum foil packets and place in 
toaster oven or stove oven. 

@ Mash or purée all cooked foods. 
The handiest gadget yet for this 
purpose is the plastic Happy Baby 
Food Grinder.* The blender is also 
useful. (The Oster models come 
with separate mini-jars that are per- 
fect for baby-sized portions. The 
jars also fit some other blenders. ) 
e Thin purées, if necessary, with 
pan liquids, milk, bouillon or juices. 
¢ Some families purée large quan- 
tities and freeze individual portions 
in ice cube trays. Meal-sized pack- 
ets of fresh meats and fish can be 
labeled and frozen. Defrost the 














































guished families no longer have to 
struggle with the question, “Why 
did our baby die?” 

A week later, a public health 
nurse visits the stricken family to 
explain to them that crib death is 
not preventable. The counseling, ac- 
cording to Carolyn Szybist, the Cen- 
ter’s education director, saves many 
marriages. In many families, griev- 
ing husbands are convinced that 
negligence by their wives caused 
the tragedy. 

It is painful for SIDS parents to 
accept that there are no answers. 
No one knows why one out of 350 
babies under a year of age dies in 
his bed without warning. 

With the help of stepped-up gov- 
ernment research grants adminis- 
tered by the National Institute of 
Maternal and Child Health, more 
scientists than ever are at work on 
the problem. They have discovered 
promising leads in the areas of sleep 
research, respiration and the central 
nervous system. “Every research 
dollar,” says Judith Choate, “brings 


us that much closer to an answer.” 

For more information write to the Na- 
tional Foundation for Sudden Infant Death, 
1501 Broadway, N.Y., N.Y., 10036. 





day’s supply in the morning. 
e Refrigerate all cooked foods 
quickly to prevent bacteria 
from forming. Throw out left- 
overs more than twe-days old. 
e Grind family leftovers for 
the baby if not highly sea- 
soned. 

e As you cook for the fam- 
ily, set aside a baby’s por- 
tion before seasoning. (Nu- 
tritionists don’t recommend 
salt or sugar in baby food.) 
e Create treats by mixing 
various purées together, de- 
pending on whats on hand. 
A cookbook is not a necessity, but 
if youre buying, the best one is 
Sue Castle’s The Complete Guide 
to Preparing Baby Foods at Home. 
Doubleday, $6.95. 

@ Pack your food grinder when you 
travel. The baby can eat simple 
restaurant food with you. 

Note: Once your baby gets used to 
home cooking, you're stuck. He is 
likely to reject the bought stuff. 

* Available in department stores or from 


Bowland-Jacobs, Spring Valley, Ill. 61362. 
Send $7.50, plus $1 for handling. 


Do you have ideas to share with 
other parents? What topics would 
you like us to cover in this column? 
Write Mothering, LHJ, 641 Lex- 
ington Ave., N.Y., N.Y. 10022. 
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Because you're a woman. 
4 reason to learn the pure facts about orange juice. 


fou need some things more than a 
nan. If youre pregnant or on the pill, 
here's something you especially need. 
something you may have never even 
neard of...folic acid. 

Nhat does folic acid do? 

‘olic acid is a vitamin that’s involved 
a making new cells (that’s really im- 
yortant during pregnancy), and in 
naking red blood cells. Without folic 
icid, you could become anemic. If 
‘ou want to know more, just ask your 
loctor. : 

delp insure against a folic acid de- 
iciency by knowing which foods con- 
ain high amounts of this essential 
) State of Florida, Department of Citrus, 1975 


vitamin. Examples are green, leafy 
vegetables, liver, and 100% pure 
orange juice. 

Why is orange juice such a good 
source of folic acid? 

Not only does orange juice supply a 
good amount of folic acid, you drink 
it in its pure, natural state. That's im- 
portant because in cooking, you can 
destroy up to 95% of the folic acid in 
foods. Besides, orange juice is one of 
the most delicious sources of folic acid 
around. 

Those are the pure facts. Isn't it nice 
to know that something so delicious 
can be so good for you? 


100% PURE ORANGE JUICE FROM FLORIDA 
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EXERCISE OF THE MONTH 


Q: My once firm “bottom” has 4 
now gotten quite flabby. Help!(y 
—M.G.C., Middleburg, Va. x 


AE You'll feel the benefits of 
this exercise immediately; adapt- 
ed from Lydia Bach’s book, 
Awake! Aware! Alive!. Kneel 
before a dresser, hands apart, 
hipbones flat against dresser. 
Raise one knee (bent, as 
shown), swing 
knee back and 
forth, a few inches 
each way; repeat 
10x with each leg. 
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A TIME TO REMEMBER 

If you have a daughter near that certain age, it’s 
nice to know about two straight-forward book- 
lets on menstruation. One is for mothers, “How 
Shall I Tell My Daughter;” the other, for girls, 
entitled “Growing Up and Liking It.” The latter 
has excellent diagrams, is chatty without being 
cloying. Our beauty assistant read one when 
she was ten, thinks the update’s even better. 
Single copies of each, free from Personal Prod- 
ucts Co., Box LH, Milltown, N.J. 08850. 





SHAKE A LEG 

April is “Put Your Heart Into Sports Month” and 
the American Heart Assn., together with the Na- 
tional Sporting Goods Assn., are determined to 
get the sedentary amongst us moving. They've 
made a “good” list of sports to start up, such as 
vigorous walking, cycling (regular and station- 
ary), swimming, jogging, golf, bowling, bad- 
minton, ping pong, tennis and rope jumping. 
Pick your favorite; and as a favor to your heart 
as well as your psyche, get going... . 





BEAUTY COUNTER 

Instant art-school: How to make a Monet-like 
palette of 49 dreamy eyeshadow colors from 
only 7 basics. Little pots of creme line up in a 
cylinder, along with details on how-to-create 
rainbows. Fun. The Blend Kit, $6 with any $5 
purchase of Frances Denney products; at major 
department stores. © How to turn damaged hair 
(from coloring, perm, blow-dry or hot rollers) 

to supple luster. An easy, at-home hot oil treat- 
heats up in ordinary tap water, gets 
ged in for one minute, then rinsed away. 

to VO5, 4 tubes for $3. 
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BEAUTY THROUGH A WHIRLWIND 
Some people are houseclean-alongs, never letting 
anything minor become major. Others wait until 
the first strong shafts of light filter in before 
awakening to spring cleaning time. Then the 
whirlwind begins. Whichever, spring does call 
forth projects, whether rotating drapes or ready- 
ing the garden. Review these handy tips to keep 
you, above all, spic-and-span. @ The night before 
the Big Clean, give yourself a thorough manicure, 
painting your nails your brightest color. Sly ex- 
planations follow, ¢ Think of the bright color as 
a flag of warning to always use screw drivers, 
knife edges, whatever, for those pry-apart or 
scraping jobs; not your nails. ¢ For most work, 
wear gloves to save that manicure. Cotton gloves 
(old mismates or garden-type) for dusty chores, 
eliminating endless hand washing. Rubber gloves 
for window washing and wet jobs—powder the 
gloves first for comfort. @ Tie a cotton square 
over your hair when dusting, or, if painting, pull 
on an inexpensive shower cap . . . toss it later. 
e Tie a scarf over your nose and mouth, bandit- 
style, for super-dusty jobs. Cleanse your face 
mid-day. @ Many back troubles are traceable to 
having attempted to move the unbudgeable piece 
of furniture. Don’t! @ Also for your back’s*sake, 
invest in an extension piece for your vacuum so 
you don’t hunch over. @ At the end of chores, soak 
in a tub fortified with bath oils or bubbles, use 
body lotion, until you spring back, refreshed. 





NICKNAME VANISHES 





Q: My problem is puffy eyes and circles un- 
derneath. (Editor's Note: See sketch 1 above) 
Recently I overheard some boys in my class (I 
substitute teach) call me “Frog Eyes.” Can any- 
thing be done?—B.H., Orlando, Fla. 

As: First, minimize the circles, then give your 
eyes a deeper “set.” Smooth foundation around 
the whole eye area. Next, use an under-eye con- 
cealer on the circles (2) blending the edges into 
the foundation. The trick to make this look 
natural: Lightly reapply foundation under your 
eyes. To “set,” try deep-toned eyeshadow colors 
and mascara on the upper lids (3) choosing from 
forest green, navy, brown, gray or plum. 






















































u can win a Silver Pontiac Grand Prix: 
ilvery Emba Mink, 

ondon Show Tour via British Airways or 
anecraft : Silver Collection 


the Miss Clai 








yer Sweepstakes and inviting you, the women we love! 

in your name this minute. With 1138 chances to win, froma 
ious Pontiac Grand Prix to exquisite Danecraft Sterling Silver 
Iry,howcanyoulose? 


1138 Winners: See how little you 
have to do to be a Miss Clairol 
Winning Woman: 


Official Rules: 


1. To enter, complete the entry form or, ona 
3” x 5” piece of paper, write your name, address 
and zip code. Mail each entry separately to: 
‘Miss Clairol Silver Anniversary Sweepstakes”’, 
P.O. Box 44, New York, N.Y. 10046. 


2. Each entry must be accompanied by the 
words ‘‘Miss Clairol’’ cut from the front panel of a 
“Miss Clairol’ package or the words ‘‘Miss 

_ Clairol’ printed on a 3” x 5” piece of paper. 
- Entries must be postmarked by August 24, 1976 

















It’s the Miss Clairol 25th Anniversary so we're throwing a he oS a oe a ee 





r Grand Prize: 
equipped 1976 Grand Prix, 
rsonal sized car from Pontiac. Includes 






equipment like air conditioning, radio, steel-belted radial tires, 








and received by August 31, 1976. 


3. Winners will be determined in random draw- 
ings under the supervision of Marden-Kane, Inc., 
an independent judging organization, whose 
decisions are final. All prizes will be awarded. 





4. Sweepstakes open to residents of the U.S. 
except employees and their families of Clairol, 
Incorporated, its affiliated companies, its adver- 
lising agencies and Marden-Kane, Inc. Taxes are 
ihe sole responsibility of the winner. Only one 
prize to a family. Void in Missouri and wherever 
else prohibited or restricted by law. All Federal, 
State and Local laws apply. The odds of winning 
will be determined by the number of entries 
received in the total sweepstakes. All airline 
tickets are non-transferable and non-refundable. 
Trips must be taken during normal tour periods 
before 10/1/77. No purchase necessary 


e wheel covers and more. Retail value $6, 500. 
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. . 5. For a list of winners, send a stamped, self- 
5 First Prizes: addressed envelope to: ‘‘Miss Clairol’’ Winners, 
A one week London Show Tour for 2 via P.O. Box 68, N.Y., N.Y. 10046 
British Airways, the airline that takes good NAME 
care of you. Stay at the beautiful Chelsea, ee eae a ee 
London’s newest deluxe hotel. Retail ADDRESS ._s_—__. : 
value $3,250 per winner. 
CITY _ STATE 2: ZIP ses = 
® 
the American Mink Miss Clairol 
Rare Quality 10 Second Prizes: 


An elegant $500 Sterling Silver jewelry 
assortment from the famous Danecraft 
Collection, created by Victor Primavera. 
20 Third Prizes: 

A $100 Danecraft Silver assortment. 
100 Fourth Prizes: 

A $50 Danecraft Silver Assortment. 
1000 Fifth Prizes: 

A $10 Danecraft Silver Bracelet. 


and Prizes: 

pace-setting mink coats 
nch-bred natural EMBA mink, 
oldin-Feldman, America’s 

ng fur wholesaler. 

ii value $6,000 per winner. 
demark EMBA Mink 

lers Assoc. Racine, Wisc. 

6 Clairol Incorporated. 





Today—like 25 years ago— 
there’s no better haircoloring at any price 
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Lunch around the fountain in Baton Rouge, La., from left: Black Bottom Pie, Jambalaya, Salad with Romano 


Dressing, Shrimp Gumbo. Background, from left: Carol Anne Blitzer, Dickens Wall (hostess), Margo Ebner. 


Everyone loves Southern cooking. Here, recipes 
from a nifty cookbook out of Baton Rouge, La. 


Community cookbooks are by now a well- 
established phenomenon on the American scene, 
not only as a fascinating source of good food but 
also as an important way for groups to raise 
money for worthy causes. We have been im- 
pressed with the success of many books in this 
ongoing series, but none has achieved the best- 
sellerdom of this month’s feature, River Road 
Recipes, published by the Junior League of Baton 


Rouge, La. Over half a million copies have been 
Principal reason for this success is the qual- 
ecipes representing the many aspects of 

ina cooking, but another critical factor we 

ed in our recent trip there is the imagina- 

hich the group has promoted the 

| one story about a member who 

on a trip to Alaska, stopping 

ersuade stores to stock River 

he book is such a success. 

ng is one of America’s most dis- 

tink inique combination of French, 
Spani native American foods and 
traditio classics as gumbo, jambalaya, 
oysters | ck bottom pie, and so on. 


Whether t 


properly called Cajun or 





Creole would take a Solomon to decide, which is 
why we duck the issue by calling it Louisiana 
cooking. In any case, you'll never get two people 
to agree on most of these recipes, as we discovered 
in a lively lunchtime exchange about gumbo at 
the home of Dickens Wall. Things got even 
livelier when it turned out that the very gumbo 
we were eating had not been done to the League’s 
recipe. But don’t worry—River Road has-several 
good gumbo recipes. 

Our first hostess in Baton Rouge was Janet 
Pierson, whose lovely home made a perfect setting 
for a dressy dinner party that included baked 
redfish, green beans with horseradish sauce, crab- 
meat mornay, all topped off with that favorite 
dessert people are always “discovering” when they 
go to New Orleans—Bananas Foster—a flambéed 
mix of bananas, brown sugar, butter and brandy. 
Served over ice cream, it’s one of the most sinful 
of desserts. 

An outdoor patio party at the home of Dickens 
Wall was next. The Wall home is a careful repro- 
duction of a typical Louisiana plantation house, 
with its wide-eaved gallery across the front and 
low profile in the back. We were served brunch 
while playing hide and seek with the clouds and 
consumed great quantities of shrimp gumbo and 
jambalaya. (continued) 





Photographs by Ken Regan/Camera 5 





owl taste the salad-not the oil-with Wesson’ 


Here are 6 delicious greens that prove Wesson’s® mild blend of vege- 
table oils lets the full flavor of salads come through. Unlike some 
oils, Wesson has no noticeable taste of its own. So, vary the greens, 
but stay with the Wesson for deliciously light dress- 

ings. (Lighter on your budget than 

store-bought dressings. ) 



















Colorful Cress—a 
Spring-time delicacy 
that deserves a 
homemade Wesson 
Oil dressing. 
















Crunchy Fennel—has a 
unique anise flavor that mild 
Wesson Oil won’t drown. 


Crispy Iceberg Lettuce — 
protect its fragile flavor with 


pure vegetable oil pure Wesson Oil. 


‘ 


irly Endive 
idds interest- 
texture to salads. 
eps its tangy 

ite with 

»sson Oil. [657 





We Firm Romaine — 

Uf AY retains its flavorful 

Vt A bod Df goodness in a Wesson 
apes f Oil dressing. 


A 


Leaf Lettuce — the delicate light 
flavor comes through with Wesson’s 
mild blend of vegetable oils. 


FREE! 38 recipes for delicious salads and dressings. 
Send 25¢ for handling to Box 3600, Hunt-Wesson Inc., 
Fullerton, Calif. 92634 
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Celine Afeman was our next hostess—this time 
for a luncheon—held in her pillared home over- 
looking the state capitol and university campus 
(it turns out to be just a legend—one of many in 
Baton Rouge—that Huey Long once lived there) . 


Lunch couldn’t have been in a prettier setting— 


Janet Piersor 
other side of 


Brunch at Celine Afeman’s (second left) includes Garlic Cheese G 


Road dinner hostess, serves Oysters Bienville to Mary 


Judy Powers, Marna Shortess (this year’s League president) and Virginia Kean. 





rits, Fruit Salad, French Market Doughnuts. 


under a giant oak with camellias all around. 

Like Junior Leagues everywhere, the Baton 
Rouge chapter thrives on hard and good works. 
Among the many current efforts are a-family 
court volunteer program, a local speech and _hear- 
foundation, puppet (continued) 


ing shows, 





) Lilley McNamara. On the 
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RIVER ROAD 
RECIPES 


continued 








a used clothing shop and a community 
volunteer bureau. 

We ended our stay in the Louisiana 
capital as guests of honor at a reception 
for 450 League members and husbands. 

It was beautifully organized and ran 
smooth as clockwork, just as you'd ex- 
pect from a group that has turned a 
charitable cookbook into a best seller. 
To order your copy (if you don’t already 
have one), please turn to page §4.— 
JOHN STEVENS. 


BLACK BOTTOM PIE 
pictured on page 78 


If youre a chocolate lover, try this de- 

licious dessert. 

9-in. graham cracker or ginger snap pie 
shell 

1 envelope unflavored gelatin 

14% cup cold water 

114 ounces unsweetened chocolate 

134, cups milk 

3f, Cup sugar 

1 tablespoon cornstarch 

3 eggs, separated 

1 tablespoon rum flavoring or vanilla 

14 teaspoon salt 

1/4, teaspoon cream of tartar 

Grated chocolate 


Sprinkle gelatin onto 4% cup cold water. 
Melt chocolate over hot water. Scald 
milk. Combine % cup sugar and corn- 
starch. Beat egg yolks until light. Add 
sugar and cornstarch to egg yolks; mix 
with scalded milk a little at a time and 
cook until thick. Remove from heat and 
take out a cup of custard. Blend the 
melted chocolate into the cup of custard. 
Pour chocolate custard into 9-in. pie 
shell of crushed graham crackers or gin- 
ger snaps and chill. 

Dissolve soaked gelatin in the remain- 
ing custard. When cool, stir in rum 
flavoring or vanilla. Beat the egg whites 
with the salt and cream of tartar until 
well blended. Gradually beat in 4% cup 
of sugar. Fold stiff egg whites into re- 
maining custard and pour over chocolate 
in pie shell. Chill. Sprinkle top with a 


little grated chocolate. Makes 6-8 serv- 
ings. About 445 calories for each of 
6 servings. About 335 calories for each 
of 8 servings.—Mrs. W. D. Farr 


JAMBALAYA 
pictured on page 78 


So famous mg was titled after it. 
14 pounds Cr (Polish, French garlic) 
smoked s 5s, Sliced 14-in. thick 






3 tablespocns 
2 medium onic 
1 bunch green 0 
2 tablespoons chopoe 
2 cloves garlic, minced 
21% cups water 

2 cups uncooked rice 

2 teaspoons salt 

3/, teaspoon red pepper 
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Brown sausage in a heavy black pot: 
remove meat and add flour. Brown flour 
to a dark roux. Add onions, parsley and 
garlic. Cook until vegetables are soft, 
then add water, rice, salt, pepper and 
browned sausage. When it comes to a 
boil, lower heat to lowest point and 
cook for 1 hour, covered tightly. When 
rice is done, remove lid and let cook for 
a few minutes until rice dries a little. 
Makes 6 to 8 servings. About 845 calo- 
ries for each of 6 servings. About 630 
calories for each of 8 servings.—Mrs. W. 
R. Smith 


SALAD WITH ROMANO DRESSING 
pictured on page 78 


Making salad for a crowd? Here is a 

large quantity recipe to eliminate the 

guesswork. 

Salad Dressing: 

5 packages (6 oz. each) Romano cheese, 
grated 

2 quarts vegetable oil 

4 to 8 cloves garlic, pressed 

2 tablespoons salt 

1 cup vinegar 

Green Salad: 

18 heads lettuce, torn into bite-size 
pieces 

8 bunches parsley, cut fine 


To prepare salad dressing: Divide grated 
Romano cheese equally into four 1-qt. 
jars. To each jar add 2 cups vegetable 
oil, 1 or 2 pressed cloves of garlic, 1% 
teaspoons salt and 4 tablespoons vinegar. 
More salt may be added, if needed, ac- 
cording to taste. Make this dressing early 
in the day it is to be served. About 255 
calories per serving. 

To prepare green salad: Toss salad 
dressing with greens immediately before 
serving. Makes at least 70 servings. 
About 20 calories per serving.—Mrs. 
Robert Bowlus 


SHRIMP GUMBO 
pictured on page 78 


A Louisiana favorite that can’t miss. 


4 tablespoons vegetable oil 
2 tablespoons flour 
2 pounds uncooked shrimp, peeled and 
deveined 
3 cups okra, chopped 
2 onions, chopped 
1 can (16 oz.) tomatoes 
1 quart water 
1 bay leaf 
3 cloves garlic, crushed (optional) 
1 teaspoon salt 
Red pepper (optional) 
Make brown roux of 2 tablespoons oil 
and flour. Add shrimp to this for a few 
minutes, stirring constantly. Set aside. 
Cook okra and onions in remaining 2 
tablespoons oil in a 4-qt. saucepot. Add 
tomatoes when okra is nearly cooked. 
Then add water, bay leaf, garlic, salt and 
pepper. Add shrimp and roux to this. 
Cover and cook slowly for 30 minutes. 
Serve with rice. 
Makes 6 to 8 servings. About 245 
calories for each of 6 servings. About 
185 calories for each of 8 servings. 


GARLIC CHEESE GRITS 
pictured on page 80 


Great for brunch; just as good as a 
dish for dinner. Definitely habit-for 


1 cup grits, uncooked 

4 cups water 

1 tablespoon salt 

1 stick (4 oz.) butter or margarine 

1 roll (6 oz.) garlic cheese 

1/4, pound sharp cheese, shredded 

2 tablespoons Worcestershire sauce 
Paprika 

Parsley 


Cook the grits in the salted water acc 
ing to package directions. 

Preheat oven to 350°. When grits 
cooked, add the butter or marga’ 
garlic cheese, sharp cheese and Y 
cestershire sauce. Stir until the bi 
and cheeses have melted. : 

Put in greased 1%-qt. casserole 
sprinkle with paprika. Bake in a ¢ 
oven for 15 to 20 minutes. Garnish + 
parsley, if desired. Serves 8 to 10. Al 
355 calories for each of 8 servi 
About 285 calories for each of 10 q 
ings.—Mrs. J. L. Hochenedel 


FRENCH MARKET DOUGHNUT 
pictured on page 80 


Add some good Louisiana coffee 
pretend you're having beignets and’ 
fee at New Orleans’ famous Fré 
Market. 3 

1 cup milk : 

14 cup granulated sugar 

3/, teaspoon salt - 

1/4, teaspoon ground nutmeg 

1 package active dry yeast 


2 tablespoons warm water (105-115°) 
2 tablespoons vegetable oi | 


1 egg 

31, cups sifted all-purpose flour 
Vegetable oil for deep-fat frying 
Sifted confectioners’ sugar 


Scald milk; add granulated sugar, 
and nutmeg. Cool to lukewarm. Sprii 
yeast onto warm water, stirrmg 1 
yeast is dissolved. 

To lukewarm milk mixture ad 
tablespoons vegetable oil, egg, disso) 
yeast; blend with Spoon. Add flour g 
ually, beating well. Cover with we 
paper, then a clean towel and let 
in warm place (about 85°) until dot 
in size. (contini 


COOKBOOKS WANTED 


Do you belong to a group that h 
published a cookbook as a fur 
raising project? Or do you know 
such a book? If you’d like to ha 
the book considered for our Col 
munity Cookbook series, plea 
send it to the address below. Sel 
only books that you do not wa 
returned. 


Community Cookbooks 
Ladies’ Home Journal 
641 Lexington Avenue 
New York, N. Y. 10022 





THE TRIO COLLECTION. 
BECAUSE THERE'S MORE TO STYLE THAN 
THE CLOTHES YOU WEAR. 


Style is as much what you 
carry as what you wear. 

Which is why you should carry 
fine accessories from Princess 
Gardner. Designed to add a dash 
of beauty to your life. Anda 
bit more dash to the way you live 

With pockets and places that 
not only make it easier to hide 
your things away when you don't 
want them, but make it easier 
and faster to find them when 
you do. 

That's style. 
















ove, the “Trio” French Purse in Tanand 


ty. Matching accessories from $4.00 


ARINCES9 GAIRDNET? 


Prince Gardner, St. Louis, Mo. A Division of SWANK, INC 


at a 
ee aire 








RIVER ROAD 
RECIPES 


continued 





Turn dough (it will be soft) onto 
well-floured surface: knead gently. Roll 
into 18x12-in. .ectangle; cut into 36 3x2- 
in. rectangles. Cover with clean towel 
and Jet rise % hour. 

Fry a few doughnuts at a time in deep 
fat (375°) until golden brown. Drain 
on crumpled paper towels. Drop dough- 
nuts in brown paper bag, sprinkle with 
confectioners’ sugar and shake well until 
thoroughly coated. Serve piping hot. 
Makes 36 doughnuts. About 120 calo- 
ries per doughnut.—Mrs. W. E. Robin- 
son, Ir. 


CELERY SEED DRESSING 
A delicious dressing for fruit salad. 


14 cup sugar 

1 teaspoon dry mustard 

1 teaspoon salt 

1 teaspoon paprika 

14, teaspoon pepper 

1/4 onion, grated 

14, cup vinegar 

1 cup vegetable oil 

1 tablespoon celery seed 
Red food coloring (optional) 


Combine sugar, mustard, salt, paprika, 
pepper and onion in a mixing bow]. Add 
4% cup vinegar. Then slowly add oil, a 
little at a time, beating thoroughly with 
an electric mixer after each addition. 
Add remainder of vinegar and celery 
seed. Add a drop or two of red food 
coloring to make the dressing a soft rose 
color, if desired. Will keep in a sealed 
jar in refrigerator. Makes 1% cups. About 
90 calories per tablespoon.—Mrs. Ken- 
neth Swartwood 


OYSTERS BIENVILLE 
pictured on page 80 
will be 


Even non-oyster taken 


with this delicacy 


14, cup butter or margarine, melted 

3 tablespoons flour 

1 clove garlic, minced 

1 tablespoon onion juice 

1 tablespoon Worcesters} 

14 teaspoon celery seed 

3/4, cup liquid (from mus! 
shrimp) 

1 can (3 oz.) mushroom stems and 
pieces 

1 dozen shrimp, cooked and ped 

1 tablespoon sherry 

Salt to taste 

3 dozen oysters on the half she! 
pints shucked oysters) 

Grated Parmesan cheese 

Paprika 
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e sauce 


2oOmMs and 


Make sauce of butter or margarine, flour, 
garlic, onion juice, Worcestershire sauce, 
celery seed and liquid. Add mushrooms, 
shrimp, sherry and salt to taste. Set sauce 
aside. 

To prepare oysters for baking, wash 
the shells well and dry them. Put an 
oyster on each shell and set them in a 
pan of rock salt. Slide oysters under 
broiler until edges just curl. Pour off 
liquid. Sprinkle liberally with Parmesan 
cheese; then cover with sauce. Sprinkle 
with paprika. Slide oysters back under 
broiler for 5 to 8 minutes, until bubbly. 
Serves 4 to 6. About 300 calories for 
each of 4 servings. About 200 calories for 
each of 6 servings.—Mrs. Joseph F. Yoder 





CRABMEAT MORNAY 


This may be served in a chafing dish 
with melba toast or in patty shells. 


1 stick (4 oz.) butter or margarine 

1 small bunch green onions, chopped 
1/, cup finely chopped parsley 

2 tablespoons flour 

2 cups light cream 

1/4, pound (2 cups) grated Swiss cheese 
1 tablespoon sherry wine 

Red pepper to taste 

Salt to taste 

1 pound lump crab meat 


Melt butter or margarine in a heavy 
saucepot. Sauté onions and_ parsley. 
Blend in flour, slowly add cream, heat 
stirring, until thickened. Add cheese and 
stir until melted. Add sherry, red pepper 
and salt. Gently fold in crab meat. Makes 
20 servings as an appetizer. About 160 
calories per serving.—Mrs. Charles Cap- 
linger 


GREEN BEANS HORSERADISH 


These are excellent left over, cold. A 
new way with green beans. 


2 cans (16 oz. each) whole green beans 
1 large onion, sliced 

Several bits of ham, bacon or salt pork 
1 cup mayonnaise 

2 hard cooked eggs, chopped 

1 heaping tablespoon horseradish 

1 teaspoon Worcestershire sauce 

Salt to taste 

Pepper to taste 

Garlic salt to taste 

Celery salt to taste 

Onion salt to taste 

114 teaspoons parsley flakes . 

Juice of 1 lemon 


Cook beans with onion and meat for | 
hour or more. 

Meanwhile, blend mayonnaise with 
remaining ingredients and set aside at 
room temperature. When beans are 
ready to serve, drain and spoon mayon- 
naise mixture over beans. Serves §. 
About 265 calories per serving.—Mrs. 
William R. Smith 

















































BANANAS FOSTER 


Introduced at New Orleans’ famed 
faurant, Brennan's, this dessert has 
come a Classic. 


2 tablespoons butter 

4 tablespoons brown sugar 

2 bananas | 
Pinch cinnamon 

1 tablespoon banana liqueur 
1 ounce rum or brandy 

Ice cream 


Mix butter and brown sugar in saucep 
Cook over medium heat until it is ca 
melized. Cut bananas in quarters. A 
and cook until tender. Add cinnan 
and liqueur; stir. Add rum or brand 
top of mixture. DO NOT STIR. Igni 
Spoon over vanilla ice cream while fla 
ing. Makes 2 servings. About 485 ca 
ries per serving.—Mrs. Dean Gehebei 


OLD FASHIONED HASH 
A popular Louisiana brunch dish. 


2 pounds beef top round steak, cubed 

6 tablespoons olive oil | 

3 tablespoons flour | 

2 large onions, chopped 

2 cloves garlic, crushed 

1/4, cup chopped celery 

l can (1014 oz.) beef gravy 

2 teaspoons Worcestershire sauce 

1 teaspoon monosodium glutamate 
(optional) 

Dash thyme leaves 

Dash oregano leaves (optional) 

1 bay leaf 

1/4, cup dry red wine ~ 

Salt to taste 

Pepper to taste 

1 teaspoon soy saucé 

Y4 bunch parsley, chopped 

Carrots, potatoes, and/or mushrooms 

(optional) | 
Sauté beef in 3 tablespoons olive oil un 
brown in heavy Dutch oven. Remo 
meat; add remaining 3 tablespoons oli 
oil and brown flour.~Add onions, gar’ 
and celery; cook until transparent. R 
turn meat to Dutch oven; add remainil 
ingredients, except parsley, carrots, p 
tatoes and mushrooms. Simmer unl 
tender. ; 

Carrots, diced potatoes and mus: 
rooms may be added to this toward tl 
last of the cooking, if desired. Whe 
ready to serve, sprinkle with choppé 
parsley. Serves 8. About 380 calori 
per serving.—Mrs. Charles Duchein, J 








TO ORDER YOUR COOKBOOK 





River Road Recipes contains over 600 
recipes on 250 pages. The emphasis 
is on Cajun, Creole and other Louisi- 
ana recipes. The spiral-bound volume 
is handsomely printed. To order your 
copy send, $3.95, postpaid, to: 












River Road Recipes 






4950 Government Street 

Suite D 

Baton Rouge, La. 70806 

Make checks payable to: River Road 


Recipes 
mT 







never thought 
I'd have a boss I'd go blonde with. 


beat) 
a 

abt 
TOT ae 
Tepes eset tt a 
uj sartesey’ i 


In spite of my feelings about Women's Lib and all that, 
inkly, I wasn't too happy about having a woman boss. But...well...when 
finally came up for air, I realized that I'd done more and learned 
"e€é about buying sportswear in three months with the Dragon Lady 
in I had in three years with sweet, easy-going Mr. T. 

Ene, one day. an =the Ladies Room, I ran into her, pulling out a gray 
ir. She smiled sheepishly and told me how pleased she was with my work, 
2ecially my idea for a Mix Match Bar. 

After that, we talked. Like girl friends. And I found out she was as 
4lous of the blonde fashion models as I was. And, like me, she'd been 
inking of going blonde. Well, why not? 

Naturally, we did it the professional two-step way—with Lady Clairioa= 
ir Lightener. First, we applied the Lady Clairol to lift 
metne darkness. It cleared the way. So when we put on the | 
4i1rol toners, we got the soft shades we wanted. Working as 
[eam, it was a snap. 

Doris (ex-Dragon Lady) is now a smoky blonde. And, 

1 know what? She's not so eager to work late any more. 
ich makes me happy. Because now that I'm a sunny blonde, 
zoo) jUSt aren’t enough nights in the week... 


P.S. Doris used Lady Clairol’s Maxi Blonde— because her dark hair needed more lightening. 


dy Clairol: You do it for her. She'll do it for you. — 
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Lose Ten Pounds 


continued from page 70 
b/s 


avs know when to do so—if you stay 





your scale. Daily weigh-ins 
keep you aware of where you are; two 


pounds over goal signals diet-again time. 


IS IT ALL WORTH IT? 


Losing ten pounds may seem less than 
earth shattering, but it can make a sig- 
nificant difference. My husband, Bill, for 
example. Before his diet, he had merely 
accepted his extra weight, but now he 
feels good about the slim and athletic ap- 
pearance he projects. He feels confident 
that he has averted future health prob- 
lems. 

The actual process of losing weight 
can be fun. A. young editorial assistant, 
Pat, told me this about her ten-pound 
success: “With ten extra pounds, I felt 
about eight months pregnant with no 
look forward to. Losing the 
weight was a challenge, and the weigh- 
in became something I anticipated hap- 
pily.” 


baby to 


And sometimes shedding about ten 
pounds changes people’s lives as dra- 
matically losing 100 pounds. Bill and I 
play tennis with a couple who have re- 
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cently lost 22 pounds between them 


The husband, Bob, has also lost many of 


his chronic, painful and disfiguring ar- 
thritis symptoms, his wife Ruth has a 
new, svelte appearance. They have made 
maintaining their weight joint 
project. They enjoy their new way of 
eating—even the taste of diet-prepared 
foods. Ruth, once a chocolate freak, does 
not succumb to her old addiction, even 
during bridge games. Both have a totally 
new feeling about themselves, and all it 
took was a little self-discipline and a 
change in eating habits. It can happen 
to you, too. Try it and see. End 


eee eee eee eee) 
SHADOW OF LOVE 
By Nancy Linn 


into a 


I recognize the sound of your footsteps 
following mine 

You walk behind me fora while 

perhaps to watch the sunlight on my 
han 

or see if my walk has changed at all, 

I let you, 

SAVOVING the expectation 

of being in your arms again 

of hearing you whisper my name. 

Then I turn 

like a thousand times before 

to be caressed by the whis pers 

of; the 

and held in the arms 

of my shadow. 


Titre 


wind 





The workinc 


continued from page 40 





between 70 and 80 hours a week 
outside jobs and household chores ex 
bined, and that home _ responsibili 
tend to restrict their employment 
portunities. 

Maybe that’s why the more mone 
young woman earns, the greater 
reluctance to marry (according to F) 
abeth M. Havens in the American Jc 
nal of Sociology )—although the oppo 
is true of men. 

At the final male-female checkpo 
inequality even follows us out of 
house and workplace and into our so 
lives. Sociologist Peter Rossi found t 
a couple’s social standing depends on 
husband’s occupation. His job cot 
twice as much as his wife’s educatior 
occupation. If a female doctor (h 
prestige) is married to a male la 
operator (low prestige), her status ci 
carry them. His work will determ 
their social standing. 

See. Even when we're more tl 
equal, we can’t win. Not unless we + 
as much respect for women who prod 
as for those who reproduce. Not u 
we challenge the economic system t 
keeps even uppity-women down. & 





‘You've got a personal account in over 63,600 apparel stores. 


You TR Le a Cee 


NETS ok Others ono a 
a personal account at over 13/4 million 


places around the world. 





lirning: The Surgeon General Has Determined 
gat Cigarette Smoking Is Dangerous to Your Health. 















Max. The maximum 
120mm cigarette. 


Great tobaccos. Terrific taste. 
Same price as 100’s. 


And that long, lean, | 


‘hat do you say to 2 AIP all-white dynamite look. | 


ong, lean, terrific- ~~ _ WY eb eae 
sting ern rae Pr 
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“Mommy, 
my bride’s dress 
smells so good. 


What did you do to it?” 


The mother of the bride used Downy 
So the compliment should come as no surprise. 
When you use Downy Fabric Softener, 
your family really will notice the nice things 
you do to their clothes. 
Like rinsing in an April Fresh smell. 


And Downy softness. 








And rinsing out a lot of static cling 
that’s so annoying in freshly laundered clothes. 
No wonder Downy-rinsed clothes 
have earned a lot of mothers 
alot of compliments. — 


The April Fresh smell 
of Downy. 
Its anoticeable  - 
improvement. 
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STAR! 1920s... 1930s... 1940s... Stars shimmer in 
silk, chiffon and sequined suede. Pickford. Chaplin. 
Garbo. Star. Gable’s smile. Valentino’s eyes: smolder- 
ing. Jean Harlow: flesh-caressing satin clinging over sex- 
ual suggestion. Star. Marilyn Monroe, Shirley Temple, 
Cary Grant and Rin Tin Tin. A galaxy (and a guylaxy), 
to dream upon. But where are they now? Gone with the 
winds of change. 

In the popcorn nights of yesteryears, people didn't 
care what was playing, but who. “Let’s see Charlie 
Chaplin. ” “How about going to the Marx Brothers?” 
“Come on, there’s a new Shirley Temple at the Bijou.” 
The Name on the marquee drew lines without end. 

But the lines did end. If the definition of a superstar 
is a person whom millions will pay to see in a vehicle 
they will drive to in droves, then today there is no super- 
star. Not John Wayne, not Paul Newman, not Barbra 
Streisand, not Robert Redford, not Nellie Nobody. 

Who stilled stardom? 

Remembrance: an autumn dusk with bite in the air and 
street lights on the leaves. Mary Pickford small-steps 
quickly along Central Park South lined with New York's 
haughtiest hotels. Mary Pickford, America’s sweetheart, 
past past her prime, a regal figure still. A few older peo- 
ple watch us—the driver of a horse-drawn cab, two 
fox-furred women, gazing homage—not approach- 


ing, not daring, keeping their distance, smiling tenta- 
tively, waiting for her smile of benediction, then hei 


smile, their sunlit grins in return: “We loved you, 
Mary Pickford.” It made her feel marvelous. “After 
all these years!” she said. “And Ill tell you why: I’m 
still a mystery to them. I never let the public in. If 
you do magic, don't tell how the trick was done. The 
rule of a star reveal yourself.” 

But movie performers forgot the rule. We live in a 
society where people are ashamed of being special. In- 


is never 


telligent children feign ignorance so they'll be part of 


the gang. Stars, once aloof, now want to be just 





one of the boys. They rush to proclaim how common 


they are. They hunger for Carson and Douglas and 
Merv. TV Kups runneth over. Every town has its too- 
much-talk show. And they've puffed the myth away. 
The Emperor is naked. The Wizard of Oz is only crank- 
ing a smoke machine. When the Movie Queen's alone 
she picks her nose. Americans sit before their picture 
tubes and say, “Hey, that’s not a Star, that’s just a per- 
son with a life as boring as mine, only more expensive.” 

So the lot of them became the less of them. They sur- 
rendered the secret: they abandoned glamour. 

The finger points, but it’s more than TV. 

There were Rock and Records. 

The kids who lined up for Robert Taylor and Bette 
Davis in the Thirties spawned kids who were crazy for 
The Beatles. The Rolling Stones. From bobby sox to 
groupies, from a daring first-date kiss to going all the 
way. Stars have changed? The world has changed. 

In a panic, movies proclaimed more and more 
The word itself became debased. Stars by shouting. 
Stars by mimeograph, Stardom got crowded. Superstars 
popped up, not content with acting, but acting as agents 
and dealers. Their flim-flam films were but the 
reel thing—Movies—maintained a magnetism. Fact: In 
more money going to the movies 


stars. 


fakes, 


1975 Americans spent 
than in any other year in the history of motion pictures. 
This suggests that the story counts, the play’s the thing. 


It’s not: “Let’s go see Jack Nicholson.” It’s “Let's go see 
One Flew Over the Cuckoo’s Nest.” 

More than starring, there is acting: Al Pacino, Gene 
Hackman, Joanne Woodward, Robert DeNiro, Dustin 


Hoffman, Jack Nicholson. More than pin-ups, there are 
pleasures: Ellen Burstyn, Glenda Jackson, Woody Allen, 
Mel Brooks, Julie Christie. 

Stardom never died; it just glistens in changing 
light. Myth and magic are no longer enough. 
long to feel, to think, and, above all, to care. 


acting. That takes a star. 


Today we 
That takes 
End 
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Caramba! They look like giants on the screen and 
turn out to be dwarfs in person. Or their beauty marks 
turn out to be pimples. Or their lustrous, gumdrep 
eyes turn out to be contact lenses. Or their dimples 
turn out to be dewlaps. 

Not Sophia Loren. She doesn’t disappoint. If any- 
thing, she lives in Panavision splendor, her olive-sunny 
skin kissed by her own Technicolor. For a girl born 41 
years ago, illegitimate, in a ward for unwed mothers, 
she has become the richest actress in the world. For a 
child who scavenged for food in a wartime Naples slum 
with dreams of becoming a movie star, she has endured 
as one of the few film queens of international stature. 
For an ugly duckling whose chin was too short and 

i whose mouth was too big, with the neck of a swan and 

| bosoms like pumpkins, she has emerged as beautiful as 
Aphrodite rising from the Aegean. For an actress who 

Le began as one of 10,000 slave-girl extras in Quo Vadis 
—with no talent, no training and no range—she has de- 
veloped into an Oscar-winning artist of the first rank. 
She has sung duets with Noel Coward, dined with 
Queen Elizabeth and shooed President Tito of Yugo- 
slavia out of her kitchen for sticking his finger in her 


spaghetti sauce. Elizabeth Taylor credits her for sav- 
ing her marriage to Richard Burton. She has beaten 
Taylor, Burton and another friend, Peter O’Toole, at 


2 
both Scrabble and poker. 


For a woman who has spent most of her life in the 
headlines, been threatened with excommunication by 
the Roman Catholic church, jail sentences by the 
Italian government, rape by German soldiers, robbery 


ae 
at gunpoint by thugs, scandal and sometimes even 
de 


death, she is sane, natural and unpretentious as a 


lemon pie. But she’s no pushover; although she 









A contented Aphrodite rises to defend 
her happy marriage. By Rex Reed 








rarely displays temperament either in public or private, » 
she once called her co-star Frank Sinatfa a“mean little 
SOB” in front of 100 cheering film technicians when he 
called her “a broad’”—and when Marlon Brando slapped 
her fanny she slapped his face. “Well,” said her biggest 
fan, Charlie Chaplin, “what else can you expect from a 
girl who was raised halfway between a gun factory and 
an erupting volcano?” 

The story of how frightened, desperate little Sofia 
Scicolone pulled herself up by the shoelaces and 
fought her way to fame, comfort and respectability has 
been told many times. The point is, she no longer has 
anything to fight for. She has achieved it all. The Sophia 
Loren I face on the silk-damask sofa in her sumptuous 
Paris apartment on a rainy afternoon, is a study in 
serenity and repose. When she moved there from her 
2,000-year-old Villa Ponti in Rome with her lawyer- 
producer-multimillionaire husband of 18 years, Carlo 
Ponti, and her two sons, Carlo Jr. (she calls him Cipi 
because Ci and Pi are the Italian initials for C.P., pro- 
nounced phonetically) and baby Edcardo, everybody 
said she was afraid of Italian kidnappings. Scarcely a 
day passes without some gossip columnist heralding 
the gloom, doom and dissipation of her marriage. One 
newspaper account said she'd lost a leg, another said 
she had suffered a stroke and that her face was para- 
lyzed. “If I go to a night club with a friend while Carlo is 
out of town, I’m cheating. If I visit a relative in a gyne- 
cology clinic, 'm pregnant again. If I stay home and en- 
joy my family, I’m fighting to save my failing marriage. 
If I don’t feel like working and Carlo hires another ac- 
tress, I suddenly read that I’m crying myself to sleep 
because my husband is having .a torrid affair behind 
my back. So I have (continued on page 140) 


A bewildered goddess analyzes 
her life. By W.J. Weatherby 


W. J. Weatherby, a British journalist, first met Mar- 
ilyn Monroe when he was in Reno, Nev., in 1960, 
doing a story on the making of her last movie, 
The Misfits. Later, Marilyn agreed to meet him 
again in New York City and talk freely, provided 
he didn't print any of their conversations while 
she was alive. 


When she was half an hour late, I decided she 
wasnt coming. I had chosen a booth in the back of 
the Eighth Ave. bar, where the lighting was dim, 
so no one would recognize her and we could talk. 
For the first half hour I'd kept my eyes on the door, 
but then the bar had become crowded and I'd given 
up and given all my attention to my drink. 

“A dollar for your thoughts,” a voice said. A very 
familiar voice. 

“Not worth it,” I said, looking up. 

There she was, in disguise, wearing a head scarf, 
sloppy pants and no makeup. She was smiling gaily, 
like someone intent on having a good time. 


“What were you thinking about?” Marilyn Mon- 
roe said. “You were very far away.” 

I explained that I was writing an article on the 
writer Christopher Isherwood. She became most 
interested in something Isherwood had told me: 
“If one could just be kept in a state of being at the 
physical age of 35 or 40, I think one would probably 
go back and forth over a pattern of selves.” 

She liked that. “I certainly change with places 
and people,” she said. “I'm different in New York 
than I am in Hollywood. I’m different here in this 
bar than at the Actors Studio. But the same happens 
with people. I’m different with my drama coach than 
with my secretary, and I’m different again with you. 
I always see that in interviews. The questions de- 
mand certain answers and make you seem a certain 
kind of person. The questions often tell more about 
the interviewer than the answers do about me.” 

“People who don’t like you say you discard 
people too easily.” 

That was a hard remark to (continued on page 154) 


Copyright © 1976 by William J. Weatherby. From CONVERSATIONS WITH MARILYN, to be published by Mason/Charter Publishers, Inc. 








A rare picture-text 
portrait of the 
most secretive star of 
them all—by Swedish friends who have 


known her well for 25 years. 
Article by Kerstin Bernadotte, 
photographs by Carl Johan Bernadotte 
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It was close to 25 years ago on the French Riviera 
that my husband, Carl Johan, and I first met Greta 
Garbo. In anticipation, we were like two children at 
Christmas. What would she be like? What would we 
talk about? Would she be as beautiful in real life as in 
photos and film? We expected much but got much 
more. Beautiful as a dream she was, as expected, her 
voice dark and deep and warm. But we had not ex- 
pected to meet an open, friendly woman, quick at re- 
partee and with a smile that lit up the countryside. 

We sat on the terrace until the soft, blue dusk had 
settled over the sea below us—sipping vodka, talking 
about this and that and laughing. Suddenly the gray- 
blue gaze, through incredibly long, real eyelashes, 
turned in my direction: 

“And you work as an interior decorator?” 

What should I do? Try to wriggle out of it and keep 
silent about my dreadful secret—that I was a journalist? 
Honesty might quench a budding friendship. I chose 
to tell the truth and got back a short but gay: 

“Ouch, terrible!” 

When we returned to our hotel, and Carl Johan had 
rid himself of most of the superlatives our language pos- 
sesses, I reminded him of our conversation and the risk 
that we had probably met Garbo for the first and last 
time. 

“Yes, but wasn’t it better than never at all?” he asked. 


The summer of ?75—below and opposite: Garbo 
picnics with the Bernadottes near their summer home 
on the southwest coast of Sweden. 


Right: Garbo with 
author Kerstin 
Bernadotte, while 
sharing a vacation 

in Tunisia during the 
summer of “74. 

The Bernadottes first 
met Garbo almost 

25 years ago and 
ever since, have met 
her regularly © 

in many parts 

of the world. 


a 


Well, it did not turn out that way, Iam happy to say. 

We have been together with Greta on the Riviera, 
in Paris and in Sweden, but mostly in New York, where 
she lives. Here she can get lost in the throng, take her 
long, daily walks in peace, make her rounds of the 
antique shops and art galleries without being haunted 
by people. Greta likes to go to restaurants, but it must 
be early in the evening, because she is as early to bed 
as she is up in the mornings. The ghost of sleeplessness 
haunts her constantly. Only once did I get her to come 
with me to a theater on Broadway, and that was to a 
matinee. 

When we moved to Sweden from America and no 
longer kept an apartment in New York, I used to go to 
New York at least once a year on a combined business 
and pleasure trip. Sometimes Carl Johan could plan his 
trips to coincide with mine, but mostly I had to go 
alone. That did not mean that I was lonely. I always 
had friends to be with and since they were also friends 
of Greta’s we had fun in her quiet tempo. 

In the mornings, around half past eight, we spoke on 
the telephone and made plans for the day. Maybe a 
quick visit to the beach department at Saks to buy 
bathing suits and beach coats. If you want to pay 
your own way you have to be quick about it, because 
Garbo is generosity itself and has the skill of a conjurei 
when it comes to getting (continued on page 150) 



























Left: Carl Johan 
Bernadotte with 
Garbo in Tunisia. 

A member of 
Sweden'sroyal family, 
Count Bernadotte is 
the uncle of King 
Carl XVI Gustaf. 
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was Garbo’s first visit to her native Sweden n ten years 













To Kerstin Bernadotte’s amusement, one of her 
dachshunds shares a lunch with Garbo. This 
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Jack Nicholson is a contro- 
versial man. Is he a Don Juan 
or an enlightened, liberated 
man? A lover of women—or a 
hater? Is he full of brilliant in- 
sights, or has he damaged his 
estimable intelligence by the 
use of drugs? According to one 
friend, “Jack’s a very simple 
complicated man” who defies 
such facile descriptions. 

But one thing is certain. He 
is one of America’s best actors. 
Milos Forman, who directed 
Nicholson in One Flew Over 
the Cuckoo’s Nest, says he is 
“the best actor in America to- 
day,” and many predict he will 
win an Academy Award this 
year for his performance in that 
film. (He has been nominated 
for Oscars four times, but has never won one.) 

It took Nicholson a long time (and a string of “B” 
movies) to get there, but he is a superstar at 38—and 
he is a superstar who does it the hard way, choosing 
only the most difficult, risk-filled roles. He turned down 
the part of Michael Corleone in The Godfather to play 
instead the foul-mouthed career sailor, Billy Buddusky, 
in The Last Detail. He also turned down The Sting. 

Male movie stars no longer need to be pretty-boy 
glamorous; Dustin Hoffman changed all that. But 
{ | Jack Nicholson has made an art of it. In The Last 
+ | Detail, he looked as if he needed a bath. For Missouri 

iks, he grew a scruffy beard. In Chinatown, he 

lf of his time on screen wearing a big white 

oss his nose. “I've made a lot of movies,” 

re I'm fairly gross, or like some loud- 
r. | don’t think ladies like that.” 

e arent so many pretty-boy movie 

‘se days, neither are there so many 

think of Nicholson on-screen? 

thts of a very unscientific little 

friends and acquaintances who 
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The new male image: 
a confirmed non-hero. 
By Kathleen D. Fury 





like to go to the movies. 

“Arrogant. He doesn’t turn 
me on.” (That lady later 
begged to go along with me 
when I interviewed him.) 

“Wow! Very sexy man. But 
I wouldn’t want to get too 
involved with him; there’s a 
sense of little-boy sensitivity 
about him that I suspect might 
be very destructivé to women.” 

“When Nicholson’s_on the 
screen, I usually don’t watch 
anyone else. Such intensity. But 
there’s also something, I don’t 
know . . . adolescent.” 

I met Nicholson at his hotel 
in New York City, where he 
had come to publicize Cuck- 
oo’s Nest. Yd read that he al- 
ways looks different—sometimes 
wearing jeans, sometimes period costumes he’s taken 
home from his films, sometimes designer ,clothes. But 
always interesting. (Says a friend: “Jack would be inter- 
esting if he was a toothpaste salesman.” ) Sometimes he’s 
got lots of hair on his face and little on his head, and 
sometimes vice versa. In. New York, he wore a mous- 
tache and fairly long hair, and was in a dyed-to-match 
mood. One day he wore a sweater, shirt and trousers— 
all pale green. The next day, same outfit in gray. 

His eyes are not yellow, as one over-enthusiastic re- 
porter had written; they are brownish-green. But there 
is something wolf-like about him, and I can imagine, 
as that reporter might have, that his eyes would glow 
yellow in the dark. He has marvelous teeth, which he 
displays whenever he flashes what Time magazine 
labeled his “killer smile.” But in memory they seemed 
sharp, the kind of teeth that might bite you. I even 
checked a photograph after ’'d met him—no, his teeth 
aren't pointed at all. 

Nicholson has an enormous circle of friends; they 
live all over the world. He is usually reported to be 
extraordinarily generous (continued on page 185) 









From one of the world’s top models and jet set newsmaker to a serious actress, that's the route Marisa 
Berenson is following. First, the second female lead in Cabaret. and now, the co-star with Ryan O'Neal 
in Warner Bros.’s Barry Lyndon. She plays the exquisite aristocrat, Lady Lyndon, with her own sense of 
elegant romanticism. Her summer-breeze dress here, an ethereal, petal-thin float of silk georgette, gently 
wrapped, self sashed, with bell sleeves, a double layering of skirt. By Halston Originals. (continued) 





Hairstyle and makeup by Ara Gallant See page 145 for more fashion and accessory information. 
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1's caught the shiny gold ring—the dream role as cream-of-the-crop Carole in Universal's 
mbard. Her acting background is impressively solid—the heavy classics (Desdemona to 
ones’ Othello), some Broadway lights (singing star of Pippin) and boundless TV dramas. 


d with fire and humor, and blooms in this summer-garden dress of flowery voile, with puffy 


d bodice, bias skirt and ruffled shawl, here tied over the hips. By Albert Nipon. 


Hairstyle and makeup by Ara Gallant. 
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Andrea Marcovicci's silver screen debut is coming up—she’s copped the female lead opposite top- 
bananas Woody Allen and Zero Mostel in Columbia’s The Front. The Renaissance beauty might look 
familiar—she did a long stint in the daytime soap, ‘‘Love Is a Many Splendored Thing’; starred in TV 
dramas (notably, ‘Cry Rape’); played Ophelia in Papp’s Hamlet: has sung in nightclubs. Her summer 
sundress, a flirty red cotton, strewn with pansies, openly bowed to the waist, circle skirt. By Foxy Lady. 


Hairstyle by Carol, makeup by Wendy, both of Cinandre. See page 145 for more fashion and accessory information 
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BY THOMAS TRYON 


An exclusive Journal fiction excerpt! In his new book, 
“Crowned Heads,” the author of “Lady” writes about a mysterious 
movie star known to millions as the perfect work of art. 


Fedora was dead. Fedora, the beautiful, enigmatic movie star who had mystified and 
enchanted several generations; who hid from photographers and interviewers, and who 
now, in death, was still a mystery. Her career had spanned the era of silent pictures to 
modern movies, and she was usually called just by the one name. Her passionate need 
to be alone had fed strange rumors about her private life—including her refusal to 
marry her most publicized amour, Jan Sobryanski, son of a:European countess. But 
she did visit htm and the countess at their various residences. Later, she even visited 
Jan and his wife—providing endless speculation about the curious love “triangle.” 
Then there were Fedora’s unexplained absences —she would vanish, then reappear for a 
new role. But the greatest mystery was how she had miraculously stayed at the height 
of her beauty and youthfulness into her 70’s. The gossip was that she was periodically 
rejuvenated by the sinister Dr. Vando at a clinic in Switzerland. In later years, her 
elegant image eroded by scandalous rumors of temperament and use of drugs, ae 
finally retired, seemingly a victim of time and her life. 

But the world could not forget her. After her death, TV interviewer Marion Walker 
visits Fedora’s biographer, Barry Detweiler, the one man who may be able to piece 
together the puzzle of Fedora’s life. Since childhood, Barry has been fascinated by 
Levee. in Pave when he had recognized her behind her dark glasses and shared a 
few special moments with an unguarded, very different Fedora. Now he narrates to 
Marion the story of his second meeting with the star—when he discovered the amazing 
and unbelievable truth about the secret life and death of Fedora. 


t began—and ended—with a trip I made to Europe almost two years ago. My 
novel had just come out in London and my British publishers asked me over 
to do some publicity. There I came across an old friend, Viola Ueberroth. I was 
in Harrod’s, signing copies of my book, and up she popped. She’d just flown in 
from Greece, she said, and insisted on having a first edition, and gave it to the 

salesgirl to be wrapped. We talked for a few minutes while she paid for the book, but 
when she left the store I thought she’d forgotten it, since she hadn’t taken it with her. 
When I asked the salesgirl I found out that it was being mailed; not to herself, but to 
the Countess Maria Lislotte Sobryanski, on the island of Crete. 

“It was only an idle notion at first, but I had some free time and I conceived the idea 
of going to Crete to see if I could talk to the countess—beard the lioness in her den. It 
was known that Fedora was still a not-infrequent visitor both to the countess’s villa and 
her son Jan’s several residences. I immediately found a small hotel in the Cretan port of 
Iraklion to my liking. Learning that the Sobryanski villa was in a village nearby, I 
rented a car and drove over. 

“The village was accessible only by a narrow, twisting road which overlooks the 
Aegean, a truly spectacular view, and at the end of the road I found the house: a 
‘ellowish-pinkish stucco affair with tiled roof and chimneys. That was about all I 
could , because there was a high stone wall, and the only entrance seemed to be a 


small wooden door cut into it. The few visible signs of life were a battered gray Citroén 
parked in the gravel turnaround, and some goats chewing on the weeds. I had written 
a note to the countess, introducing myself, giving my credentials, adding that I was the 
friend of Viola’s whose book she had recently sent, and asking if it would be conve- 
nient for me to call sometime. At first no one answered when (continued on page 166) 
Copyright 1976 by Thomas Tryon. From the forthcoming book CROWNED HEADS, by Thomas Tryon, to be published by Alfred A. Knopf, 
Inc. Printed by permission. Painting by Ben Wohlberg. 
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SPECIAL LHJ BEAUTY FEATURE 


Dinah Shore's Guide to 


GRACEFUL 
BEAUTY 


BY MAUREEN LYNCH, HEALTH AND BEAUTY EDITOR 

What is beauty today? Hair, skin, eyes, makeup, of course, but 
other elements enter into the picture. For instance, the way a 
woman feels is part of her good looks—and the way she moves. 
Everyone who’s ever seen Dinah Shore knows she looks terrific. 
(Dinah’s the perfect example of a woman who makes birthdays un- 
important by a routine of consistent beauty care.) But one of 
Dinah’s greatest assets is her unerring sense of style and grace, 
enhancing her vital good looks. Intrigued with this special talent, 
we visited Dinah at her Beverly Hills home to ask her to share 
some of her own comments and tips on beauty-in-motion. Although 
Dinah never remembers consciously working at being graceful, 
she admits that she’s spent active time observing awkward move- 
ments in other people, some private time figuring out the mental 
attitude of moving beautifully herself. “Balance,” said Dinah, “is 
the most important part of your posture. The key is to be com- 
pletely natural, never rigid or posed. Another vital ingredient is 
self-confidence. Even if you pretend you’re confident when you 
walk into a room, you’ll be more comfortable. And Standing 
then, if you walk into that room well, you’ll feel straight in 
more confident.” : Bee pee 

Dinah, besides standing tall, keeps herself in Ce pee 


é Sa up, abdomen 
terrific shape, both from a nonstop entertaining firm, fanny 


schedule and a concentrated sports life. She plays tucked under 
a fast game of tennis, plus lending her energy to and a litt to 
women’s pro golf (watch the Fifth Annual Col- the 1ibicage. 

: P : 2 (continued ) 
gate-Dinah Shore Winners Circle, April 3-4). Photographs by 


Douglas Kirkland 


At left, Dinah shows her form at sitting grace- 
fully, naturally. She explains her point of view this 
way: “I’ve seen women sitting in the studio audi- 
ence so unattractively that if you’d take a picture 
of them at that moment they’d be horrified. If you ‘““Good 
let your body slump, everything goes out of shape. posture 


You get rolls where you don’t have rolls. It’s per- shows howl 


fectly possible the way we dress today for awoman 
to be totally relaxed yet look her best.” 


you regard & : 
yourself.” 
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66 The trick 

to getting out of 

a car is to move in 
one easy swing.?? 


Whether you're wearing pants or 
a skirt, it’s hard to maneuver out 
of an auto with any semblance of 
grace, especially if you have to 
avoid an awkward steering wheel. 
The key photograph in Dinah’s 
demonstrations is the _ second, 
showing the “fanny pivot,” where 
knees are kept together and high 
enough to swing legs out simulta- 
neously, thereby accomplishing 
the actual exit in a fast but steady A¢ destination, lean with your shoul- Hold the wheel for balance, | 
flow of motion. ders to help swing the door open. knees together, pivot on your 





¢¢Never sit as if 

you’re on a teeter board; 

be relaxed, natural 

and unposed.?? 

When you're getting ready to sit 

down, find the chair by feeling 

it with the back of your calves. 

Don’t slump over at the waist, 

stick out your bottom and lower 

yourself like a crane. To make the 

move easier, position one hand on 

the chair arm for added balance, 

but keep your spine as straight as 

you can (comfortably, not like a 

stick). Aim for the front part of ie , ne 
the chair first, then settle back Head up, back straight, get your Keeping upper body in a line, 
into a more relaxed position. bearings with the backs of legs. sitting by flexing knees slight 












¢¢ When standing up, it’s § 
better to collect yourself 3 
in one piece, fairly well 
balanced.?? 


CC 


Getting up t of a deep chair 








with ease and grace is often a 





challenge even to the most poised. 





























Ii ase, focus on Dinah in the 

firs nstration photograph. 

The 1ess of this exercise 

comes to the front 

portion first (while 

you are Otherwise, 

weight an ompletely " 

against y« you might 7. ss cane Mae for AD Baa 
want one ha onthe arm Slide forward on the cushion for a Place one foot slightly in fro’ 


of the chair f< valance. graceful starting point. the other for better balance. 












¢¢ Bend without 
any rigidity, in one 
graceful motion.?? 


When you have to pick up some- 
thing, realize that it won’t meet 
you halfway. Instead of proceed- 
ing quasi-upright, then bending 
Over in an ungainly fashion, kneel 
down with your entire body. 


§ legs out together, make sure Put weight on your outside foot first, 
-omplete the motion as one unit. to stand up smoothly. 





Make a full knee bend, keeping 
back reasonably straight. 





§ one hand for more balance, sit Relax all the way into the chair— a 
e front part of the cushion. petting the dog, being comfortable. 


: > 
Grasp object firmly; use abdom- 
tor getting-up help. 





inal muscles 


i 








Ithly shift weight from hips to As you stand up, have the sense of 
keeping back fairly straight. continually flowing motion. 


Return to a standing position; 


i 
| 


keep basic posture rules. 


EDITH HEAD: 


Hollywood designer Edith Head lives near her movie 
studio office, close to the freeways, yet hidden away 
in a leafy mountain cove she describes as “a peaceful 
haven.” A twisting path leads up to the “country 
house in the city,’ a traditional Mexican hacienda 
named Casa Ladera. A front veranda set with pots of 
jade trees offers a shaded welcome to the low, ram- 
bling adobe ranch house with its natural tile roof and 
foot-thick walls. Inside, the decor is warm and earthy 
and shows a designer’s eye for shape and color—pol- 
ished terra-cotta floors, hand-hewn beams, rustic straw 
chairs everywhere, bold paintings by her architect- 
artist husband, Wiard B. Ihren. By the strong Mexican 
influence Miss Head reveals their passion for that 
country, the many trips to collect artifacts and why 
Casa Ladera was chosen: “to provide a perfect setting 
for our collections.” By Nathan Mandelbaum, Direc- 
tor of Interior Design. Photographs by George De Gennaro 





Right: Colors of 
the earth give 

the cantina (den) 
a mellow glow. 
Objects seem 

to grow from the 
walls—time- 
dulled tin masks, 
baskets, woolen 
braids. Hanging 
“monsters” 
called Alabrijas. 
Below: 

Dining 

area dominated 
by a portrait 

of Miss Head, 
by her husband. 
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That 
‘designing 
woman’ 

on stars she's 
designed 
for... 





Tiny, beloved Edith Head is the designer of Hollywood. For decades she has 
clothed the stars in more than a thousand movies, winning eight Academy 
Awards for her costume designs. Edith Head herself only wears four colors: 
black, white, beige and brown, all of which blend into her earth-color hacienda. 
Why is she such a great designer for the movies? Because she understands 
stars, loves film and adores people. 


‘T’d Rather Dress Men than Women’’ 


“Men are ten times easier to design for than women,” says Edith Head. 
“They’re more objective. Actresses have a built-in sense of what makes them 
irresistible. Men don’t care if they’re resistible or not.” Some of Edith Head’s 
male-star assessments: 

CARY GRANT: “The perfect male chassis. No figure problems whatever.” 

STEVE McQUEEN: “Surprisingly modest. Makes me leave the room when 
he changes his pants.” 

MARLON BRANDO: “The only male star who’ll let me see him bare-chested. 
It didn’t bother him when he stripped down to the briefest of short-shorts 
when I was designing for him.” 

JOHN WAYNE: “The ultimate macho. In his pictures, the actress’ wardrobe 
is designed to conform with what he’s wearing.” 

FRED ASTAIRE: “He taught me a great deal about how to make clothes 
that can move. It was his habit of using a necktie instead of a belt that sparked 
a whole fashion trend. I designed skirts for women using the same idea.” 


‘“‘Dream Actresses with Dream Figures”’ 


Edith Head ranks Grace Kelly as #1 among those for whom she’s designed 
costumes. “My happiest assignment and most elegant wardrobe was for To 
Catch a Thief in 1955. Audrey Hepburn and Jacqueline Bisset are my other 
favorites. They’re greyhound types who make designers look good. Grace had 
a fuller figure, but the carriage of a great model. She was also personally 
dainty, as was Audrey. What a contrast with today’s messy actresses in dirty 
jeans, T-shirts, sweatshirts and no underwear!” Of others: 

DOROTHY LAMOUR: “TI did her first sarong. I used Scotch tape to hold it 
together, and it fell apart in the water. But she didn’t seem to mind, even 
though she had nothing under it.” 

ELIZABETH TAYLOR: “Her best assets: 


beautiful breasts and a fantastic collection of 
jewelry, both of which she likes to display. Her 
liability: she can vary from a size six to ten to 
twelve. Big seams take care of that.” 


MARLEN! PF RICH: “She holds the endur- 
ance record tanding eight hours and ten 
minutes fo tting. Her stamina has al- 
ways been 2 

INGRID |} Most modest. She al- 


ways wants 
DORIS DA‘ h 

tiful bottom.”’ 

Edith Head’s ¢ she never dressed 

Garbo. End 
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overed.”’ 
ir with the most beau- 


Right: Open-air 
living and 
entertaining 
takes placeona 
patio shaded 

by an 
overhanging 
roof. Mural-like 
Mexican 
woman painting 
1s by Ramos 
Martinez. The 
comfortable 
and sturdy raffia 
chairs and 
stools are found 
all through 

the house. 
Below: The 
more-formal 
living room ?s a 
mix of cultures, 
combining the 
ratfia tub 

chairs with 


English——_ 
Chippendale, 


a printed linen 
sofa, Chinese 
Buddha head, 
baroquely 
carved mirror 
and a full-sized 
coffee table 
spread with 
antique spurs, 
harnesses and a 
miniature 
brass-and-iron 


cannon. 








a 














‘ich in Tradition — 


Bread baking is the most satisfying culinary art—and 
no holiday calls for more creativity than Easter, offering the 
-baker a joyful chance to do more with her hands than 

shape a humble daily loaf. Using the best of 

cee ecu mes Cm erat ccme Aes 
breads are a treat to make, festive 
for the table and utterly delicious. 
OTe eee eeu m etme (oa eee 
richly-polished, egg-light 
bread called paska from the 
Ukraine, the region once 
UOT CMATeM oy ctr Ce Leet cel my | 

JD ce) SERCO mci Cebessy 
OR MARCO B EUS Th eLs 
the eggs, for these little dough 
boys from Holland. « A festival 
loaf from Greece, with sugar icing 
and candied fruits, has three rounds 
to represent the Trinity. * Hot 

cross buns, before sold only on Good 
Friday, are a sweet English creation 
with raisins and spices. Recipes for 
ACR De Reem cue Meets CET ac 
on page 116. By Sue Huffman, 
Food and Equipment Editor. 
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A Bountiful 
Family 
Brunch 


with an assist from 
the soap opera family of 
“The Doctors” 


3runch, a strictly 
American phenomenon, 
has carved its own 
time-slot in Sunday 
meal hours. This 
brunch was prepared 
with Easter springing 
to mind, but could serve 
as a delicious and 
beautiful spread for 
any occasion. Here we 
glimpse the stately 
Boston manor of Mona 
Croft (Meg Mundy), 
involved grandmother 
in the cast of 

The Doctors, the triple 
EKmmy-award winning 
series that’s unfolded 
dramatically for 13 
years on NBC-TYV. This 
late morning brunch 
was an exceptional 
event, since not one 
“staff member of Hope 
Memorial Hospital” or 
a family member faced 
even a minor crisis. 








How America Entertains 






Probably the easiest, most relaxing 
and inexpensive way to entertain is to 
give a leisurely brunch. In keeping 
with the JOURNAL’s party philosophy— 
plan, do-ahead and join the guests— 
this menu has a minimum of last-min- 
ute tasks. The sausage crescents were 
made and frozen; hot cross buns, 
baked; orange-glazed cornucopias of 
ham, pre-rolled and ready; and the glo- 
rious dessert, a rich Russian paskha, 
was molded ahead in a clay flower pot. 
Timetable and recipes, on page 128. 


















EASTER BRUNCH 
(Serves 10) 
TANGERINE-COCO DRINK 

SCOTTISH SAUSAGE CRESCENTS 
HAM CORNETS 
BAKED EGGS AND SMOKED SALMON 
FOUR-FRUIT SALAD 
HOT CROSS BUNS PASKHA 
ROSE WINE COFFEE 




















Cast of The Doctors, left to right: 
Keith Blanchard; Meg Mundy; Carolee Campbell 
(seated); Lydia Bruce; David O’Brien; Jonathan 

Marcus; Elizabeth Hubbard; James Pritchett; David 

Elliott; Jennifer Houlton. 













d does new things 
for your whole menu! 


Go beyond the banana split, that great American 

classic, and you'll discover a whole new bunch of 

banana ideas. Bananas can slip into many guises, 

from a self-packaged snack to a quick vege- 

table. Often misunderstood because they 

taste sorich (i.e., fattening), bananas 

really are modest in calories, 

plus the fact they’re 99.8% 

free. Clockwise, from far left: 

Banana Beignets, disks dipped 

in Swiss cheese, cerealcrumbs, § 

crisply fried. Frozen Banana Dai- Sa 

quiri, a cool blend with rum, orange a 

liqueur. Cold Banana-Lime Souffle, a beauti-— 

fully light dessert. Banana Sole Fillets in White 

Wine Sauce, baked the Caribbean way with 

red onions, almonds, lime. Right: Ice cream- 

parlor split in allits glory. Recipes for these aE 
dishes and others, on page 120. Photographs by Alan Vogel 
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Easter Breads 
continued from page 111 


DUTCH EASTER BOYS 
pictured on page 110 





Dutch children traditionally make these 
charming buns. 


13/4, cups plus 1 tablespoon milk 
1/4, cup butter or margarine 

21% teaspoons sugar 

2 teaspoons salt 

1 package active dry yeast 

14 cup warm water (105-115°) 
5 to 6 cups flour 

9 small eggs 

Seedless raisins 


Scald 1% cups milk; stir in butter or 
margarine, sugar and salt. Cool to luke- 
warm. 

Sprinkle yeast onto warm water in a 
large warm bowl. Stir until dissolved. 
Add lukewarm milk mixture and 3 cups 
flour; beat until smooth. Stir in enough 
additional flour to make a stiff dough. 
Turn out onto lightly floured board; 
knead until smooth and elastic, about 
8 to 10 minutes. Place in a greased bowl, 
turning to grease top. Cover; let rise in 
warm place, free from draft, until dou- 
bled in bulk, about 1 hour. 

Punch dough down; turn out onto a 
lightly floured board. Divide dough into 
8 equal pieces. Keep pieces of dough 
covered until ready for shaping. Shape 
one piece into a 5-in. oblong roll. Place 
a raw, small egg on dough, a little above 
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center. Pretend the egg is the center of 
a clock. Cut slits at 2, 4, 6, 8 and 10 
o'clock. Pulling dough, shape arms and 
legs. Put arms over and across the egg. 
Shape a round flat head. Use currants 
or raisins for eyes, mouth and nose. Re- 
peat with remaining pieces of dough. 
Place on greased baking sheets. 

Preheat oven to 400°. Combine re- 
maining egg and 1 tablespoon milk; 
brush over dough boys. Bake 20 min- 
utes, or until done. Remove from baking 
sheets and cool on wire racks, 

If you wish to color the eggs, do so 
after baking. Remove any oily film from 
the eggs with a cotton swab and vinegar. 
Brush liquid food color on eggs. Makes 
8 dough boys. About 465 calories each. 


UKRAINIAN EASTER BREAD 
pictured on page 110 


Women throughout the Ukraine—known 
as the breadbasket of Europe—bake this 
bread, which is brought to church on 
Easter Sunday to be blessed. 


2 packages active dry yeast 

1 cup warm water (105-115°) 

1 cup plus 1 tablespoon sugar 

1 cup milk 

10 to 15 cups flour 

6 eggs, beaten 

14 cup butter or margarine, melted 
1 tablespoon plus 1 teaspcon salt 

1 egg beaten with 1 tablespoon water 


Sprinkle yeast onto warm water in a 
large bowl; stir until dissolved. Add 
1 tablespoon sugar. Let stand for 10 
minutes, 





Scald milk; cool to lukewarm. A 
lukewarm milk and 5 cups flour to ¢ 
solved yeast; beat with an electric mi 
until smooth. Cover; let rise in a wa 
place until light and bubbly. Add 6 be 
en eggs, remaining | cup sugar, mel! 
butter or margarine and salt; beat w 
smooth. Add enough additional flour 
make a slightly stiff dough. Turn o: 
a lightly floured board; knead wi 
smooth, about 8 to 10 minutes. Pl: 
in a greased bowl, turning to grease t 
Cover with towel; let rise in a wa 
place, free from draft, until doubled 
bulk, about 2 hours. 4 

Punch dough down; let rest again 
30 minutes. Divide dough into 3 eq 
pieces. Set aside 1 piece, covering w 
plastic wrap. Shape remaining 2 pie 
into round balls. Place in two w 
greased 9-in. springform pans. Cover; 
rise in warm place, free from draft, ui 
dough reaches the tops of the pans. 

Preheat oven to 350°. Divide 
remaining dough into 4 equal piec 
Shape each into a 20-in. rope. Us 
2 ropes, cross on the center of each 
of dough. With scissors, snip off ab 
%-in. from the ends of each rope; th 
cut about a 5-in. lengthwise slash i 
the ends of each rope. Coil slashed s 
tions of each rope into a spiral av 
from center of ropes. 

Extend height of springform pans 
wrapping a 6-in. wide double thickr 
aluminum foil strip around outside s: 
stands 3 in. above rim and holds 
coiled rosettes (continu 
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ym left, clockwise: Argentine—in twists; Finnish—baked in coffee cans; Italian; and Portuguese. 


Revolutionary Soups! 
Main-dish Soups you start with Campbells. 






ae 


4 er 


So hearty they taste like 
they ve been simmering 
over an open fire. : 


Campbell’s Soups have been 
helping to feed America for 
years and years. And now to 
help celebrate America’s 200th 
birthday, Campbell’s presents a 
sampler of soups that sum up 
our American way with food. 


DOWN-HOME CHICKEN CHOWDER 


4 slices bacon 

1 can (about 4 ounces) sliced mushrooms, 
drained 

Y2 cup chopped onion 

Ye teaspoon thyme leaves, crushed 

1 can Campbell's Cream of Celery Soup 

1 can Campbell’s Chicken Vegetable Soup 

1 soup can water 

1% cups diced cooked chicken 

1 can (about 8 ounces) whole kernel corn, 
undrained 

¥2 cup chopped canned tomatoes 

Dash pepper 

In saucepan, cook bacon until crisp; remove and 

crumble. Pour off all but 2 tablespoons drippings 

Brown mushrooms and cook onion with thyme tn 

drippings until tender. Add bacon and remaining 

ingredients. Heat; stir occasionally. Makes about 

5'2 cups. Recipe may be doubled. 


CATCH-OF-THE-SEA CHOWDER 


Ya cup diced salt pork 

1 cup sliced celery 

¥% cup chopped onion 

2 cans Campbell’s Cream of Potato Soup 

2 soup cans milk 

1 pound fillet of white fish, cut in 2-inch 
pieces 

1 cup sliced cooked carrots 

1 can (about 8 ounces) whole kernel corn, 
drained 

Ve teaspoon pepper 

1 medium bay leaf 

In saucepan, brown salt pork; remove. In drippings, 

cook celery and onion until tender. Add salt pork 

and remaining ingredients. Bring to boil; reduce 

heat. Simmer 10 minutes or until fish is done; 

stir often. Remove bay leaf before serving. Makes 

about 82 cups. Recipe may be doubled. 
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Easter Breads 


continued 





in place. Fasten with tape or string. 
Brush with lightly beaten egg. Bake in 
a 350° oven for 40 minutes or until 
done. After 10 minutes baking time, 
remove the aluminum foil collar; brush 
with egg again. After another 10 min- 
utes, loosely top each with an aluminum 
foil tent if browning too rapidly. Remove 
from pans and cool on wire racks. Makes 
2 loaves. About 4,595 calories per loaf. 


GREEK TRINITY BREAD 
pictured on page 110 


The shape of this rich, sweet bread 
represents the Trinity. In Greece, each 
guest takes a tiny slice of each section. 


Greek Trinity Bread: 

1 cup light cream 

34, cup sugar 

1/4, cup butter or margarine 

14, teaspoon salt 

2 packages active dry yeast 

5 to 6 cups flour 

4 eggs, beaten 

2 teaspoons vanilla extract 

1 tablespoon grated lemon rind 

1 egg beaten with 1 tablespoon water 
Confectioners’ Sugar Frosting: 

2 cups sifted confectioners’ sugar 

14 cup butter or margarine, softened 
1 teaspoon vanilla or lemon extract 
14 teaspoon salt 

2 to 4 tablespoons milk 

Candied fruit 


To prepare Greek Trinity bread: Scald 
light cream; stir in sugar, butter or mar- 
garine and salt. Cool to lukewarm. 

In a large bowl, thoroughly mix 1% 
cups flour and undissolved yeast. Grad- 
ually add cream mixture and beat 2 
minutes with electric mixer at medium 
speed, scraping bowl occasionally. Add 
4 beaten eggs, vanilla, lemon rind and 1 
cup flour. Beat at high speed 2 minutes, 
scraping bowl occasionally. Stir in 
enough additional flour to make a soft 
dough. Turn out onto lightly floured 
board; knead until smooth and elastic, 
about 8 to 10 minutes. Place in a greased 
bowl, turning to grease top. Cover; let 
rise in warm place, free from draft, until 
doubled in bulk, about 1 to 2 hours. 

Punch dough down. Tur out onto 
lightly floured board; divide into 3 equal 
pieces. Form each piece into a smooth 
round ball. Place in cloverleaf design on 
baking sheet. Cover; let rise 


until doubled in bulk, 


] 
1 greased 
iP n place, 
pou hour 


ven to 425 3rush beaten 


ke at 425° for 10 minutes, 

ther heat to 350° and bake 
3() or until done. Cover 
h an aluminu oil tent after 20 min- 
utes if bre g too rapidly. Remove 
from baking pal 1d cool on wir rack, 
Frost with confectioners’ sugar frosting. 


Decorate with « 
loaf. About 
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Makes 1] 


ilories per loaf. 


indied fruit. 
5,940 « 


To prepare confectioners’ sugar frosting: 
Combine confectioners’ sugar, butter or 
margarine, vanilla or lemon extract and 
salt. Add milk, one tablespoon at a time, 
until frosting reaches spreading consist- 
ency. Makes 1 cup. 


HOT CROSS BUNS 
pictured on page 110 


Served in England on Good Friday, 
these buns have probably become the 
most popular Easter bread in the U.S.A. 


Hot Cross Buns: 

114 cups milk 

1% cup plus 1 tablespoon brown sugar 
14, cup butter or margarine 

1 teaspoon salt 

2 packages active dry yeast 

14 cup warm water (105-115°) 

1 tablespoon granulated sugar 

2 eggs, beaten 

4 to 5)4 cups flour 

2 teaspoons ground cinnamon 

1 teaspoon ground nutmeg 

14, teaspoon ground cloves 

14 cup currants or seedless raisins 
1 egg beaten with 1 tablespoon milk 
Confectioners’ Sugar Frosting: 

1 cup sifted confectioners’ sugar 

2 tablespoons butter or margarine 
1/4, teaspoon vanilla extract 

ly teaspoon salt 

1 to 2 tablespoons milk 


To prepare hot cross buns: Scald 1% 
cups milk; stir in % cup brown sugar, 
butter or margarine and salt. Cool to 
lukewarm. 

Sprinkle yeast onto warm water in a 
large warm bowl. Stir until dissolved. 
Add 1 tablespoon each brown and gran- 
ulated sugars. Let stand for 10 minutes. 
Add lukewarm milk mixture and 2 
beaten eggs. Sift 3 cups flour with cin- 
namon, nutmeg and cloves. Add to mix- 
ing bowl and beat until smooth, about 
4 minutes. Toss currants or raisins with 
¥% cup flour and stir into dough. Add 
enough additional flour to make a stiff 
dough. Turn out onto a lightly floured 
board; knead until smooth and elastic. 
Place in a greased bowl, turning to 
grease top. Cover; let rise in warm place, 
free from draft, until doubled in bulk, 
about | hour. 

Punch dough down; turn out onto a 
lightly floured board. Divide dough in 
half; cut each half into 12 equal pieces. 
Form each piece into a smooth round 
ball. Place on greased baking sheets 
about 2 in. apart. Cover; let rise in a 
warm place, until doubled in bulk. 

Preheat oven to 400°. Brush tops of 

rolls with remaining beaten egg. Bake 
about 20 minutes, or until done. After 
10 minutes cover with a tent of alumi- 
num foil if buns are browning too rap- 
idly. Decorate each bun with a cross of 
confectioners’ sugar frosting. Makes 24 
About 210 calories each. 
To prepare confectioners’ sugar frost- 
ing: Combine confectioners’ sugar, but- 
ter or margarine, vanilla extract and salt. 
Add milk, one-half tablespoon at a time, 
until frosting reaches spreading consis- 
tency. Makes about # cup. 


buns. 


ARGENTINE EASTER BREAD 
pictured on page 116 


This sweet fruit bread may be shapec 
into any form you choose. 


1 package active dry yeast 

1 cup warm milk (105-115°) 

1 cup plus 4 teaspoons sugar 

6 egg yolks, beaten 

5 to 6 cups flour 

14 cup butter or margarine, melted 

YZ, teaspoon salt 

2 tablespoons finely chopped candied 
green cherries 

2 tablespoons finely chopped candied 
citron 

Grated rind of 1 orange 

Silver drageées or currants 

1 egg beaten with 1 tablespoon milk 


Sprinkle yeast onto 1 cup warm milk it 
a large warm bow]; stir until dissolved 
Add 4 teaspoons sugar and let stand fo 
10 minutes. Add egg yolks, 3 cups flour 
remaining 1 cup sugar, butter or ma 
garine and salt; beat until smooth. Con 
bine 1 cup flour with candied fruit anc 
orange rind; blend into dough. Ad 
enough additional flour to make a si 
dough. Turn out onto a lightly flourec 
board; knead until smooth and elastic 
about 8 to 10 minutes. Place in a grease¢ 
bowl, turning to grease top. Cover; le 
rise in warm place, free from draft, unt: 
doubled in bulk, about 1% hours. 
Punch dough down; turn out onto | 
lightly floured board. Divide dough i: 
half; cut each half into 10 equal pieces 
Form each piece into roll 9 in. long ani 
in. in diameter. To shape into chickens 
tie once loosely into a knot, leaving on 
end shorter in length. Pinch the shot 
end to form the head and™beak of th 
chicken. Use a silver dragée or a drie} 
currant for the eye. Place on grease 
baking sheets about 2 in. apart. Cover 
let rise in a warm place, until double! 
in bulk, about 1 hour. ~ | 
Preheat oven to 350°. Brush rolls wit 
beaten egg and milk. Bake for 30 mir 
utes, or until done. Makes 20 rolls. Abou 
240 calories per roll. 
Note: Wrap leftovers tightly as brea 
tends to dry out. If it happens, wrap i 
foil and heat in warm oven 3-5 minute 
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FINNISH EASTER BREAD 
pictured on page 116 


In Finland this bread is baked in mil 
pails symbolizing the birth of calves an| 
the welcoming of spring. 


114 cups milk 

1¥4 cups light cream 

2 packages active dry yeast 

14 cup warm water (105-115°) 

7 to 8 cups all-purpose flour 

4 egg yolks 

1 cup sugar 

2 cups golden raisins 

1 cup slivered almonds 

Grated rind of 2 oranges 

Grated rind of 1 lemon 

2 teaspoons crushed cardamom seeds 
1 teaspoon salt 

1 cup butter or margarine, melted 

114 cups rye flour 

1 egg white, slightly beaten | 
(continued 


| 
| 


‘dy hala wath BAhentic Diet Rite 
patches and your own name embroidered work- 
man’s style above the pocket. 


$ 


See order blank for name and $size details. 


Please send me ____ Diet Rite Shirt(s). The name | would like to appear 
embroidered above the pocket is (please print—maximum 10 letters): 


Pease oo 


Please make the size (check one): ( )S(57) ( )M(911) ( )L (13-15) (Junior sizes) 


Enclosed is my check or money order for $9.95 payable to THE DIET RITE 
SHIRT, plus six (6) bottle cap liners for each shirt. (Includes postage and 
handling.) Do not send coin or currency. Allow 46 weeks for delivery. Offer 
expires Dec. 31, 1976 


Mail this coupon, cap liners and check or money order to: 
Diet Rite Shirt Offer 
P.O. Box 25125 

Please mail this shirt to: Cincinnati, Ohio 45225 


Name 





Address _ 





























Easter Breads 


continued 





Scald milk and light cream together; 
cool to lukewarm. 

Sprinkle yeast onto warm water in a 
large bowl; stir until dissolved. Add 
2 cups lukewarm milk-cream mixture 
and 4 cups all-purpose flour; beat with 
an electric mixer until smooth. Cover; 
Jet rise in a warm place until light and 
bubbly, about 30-60 minutes. 

Beat egg yolks and sugar together 
until light. Add to the yeast sponge, mix- 
ing well. Stir in raisins, almonds, grated 
orange and lemon rinds, cardamom and 
salt. Add remaining 1 cup milk-cream 
mixture, melted butter or margarine, 
rye flour and enough all-purpose flour 
to make a stiff dough; stir until com- 
bined. Turn out onto lightly floured 
board; knead until smooth, about 8 to 
10 minutes. Place in a greased bowl, 
turning to grease top. Cover; let rise in 
warm place, free from draft, until dou- 
bled in bulk. 

With a pastry brush, grease the bot- 
toms and sides of three 1-lb. coffee cans 
and one 3-lb. shortening can. Punch 
dough down. Turn out onto lightly 
floured board. Divide dough into fifths. 
Take one fifth of the dough, form into a 
smooth round ball and drop it into a 1-Ib. 
can. Repeat for other 1-lb. cans. Form 
remaining dough into one large ball and 
place in the 3-lb. can. Cans should be 
about one-half full. Cover; let rise in 
warm place, free from draft, until dough 
rises about 7-in. above tops of cans. 

Preheat oven to 350°. Brush tops with 
egg white. Bake 1-lb. cans in a 350° 
oven for 1 hour and the 3-lb. can for 1 
hour 15 minutes, or until done. About 
1,753 calories per 1-Ib. loaf. 


PORTUGUESE EASTER BREAD 
pictured on page 116 


The painted egg makes this bread an 
attractive addition to your Easter table. 


12 eggs 

2 cups milk 

314 cups sugar 

1 tablespoon salt 

3 packages active dry yeast 

1 cup warm water (105-115°) 

5 tablespoons grated lemon rind 

15 to 20 cups flour 

1 cup butter or margarine, melted 

1 egg beaten with 1 tablespoon water 


Blow out contents 
pin to make a 14 
the egg. Make 

the opposite 


of 4 eggs by using a 
-in. hole in one end of 
. slightly larger hole in 
end of the egg through 


which the contents are removed. Insert 
a pin in the hole and break the yolk. Stir 
the yolk and white with the pin. Blow 


the con- 
into a bowl. 


{ 
to force 


through the small hole 
tents out of the larger ho! 


Add additional 8 eggs to the bow] and 
beat slightly. Set the 4 egg shells aside. 
Scald milk; stir in sugar and salt. Cool. 
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Sprinkle yeast onto warm water in a 
very large bow]; stir until dissolved. Add 
lukewarm milk mixture, beaten eggs, 
lemon rind and 10 cups flour; beat until 
smooth. Stir in enough additional flour to 
make a soft dough. Turn out onto a 
lightly floured board; make a well in the 
center of the dough. Add melted butter 
or margarine a little at a time, and work 
it into the dough. Knead in enough ad- 
ditional flour until dough is smooth and 
elastic, about 8 to 10 minutes. Place in 
a greased bowl, turning to grease top. 
Cover; let rise in a warm place, free from 
draft, until doubled in bulk. 

Punch dough down; turn out onto a 
lightly floured board. Divide dough into 
5 equal pieces; form each piece into a 
ball. Take 1 piece of dough and set aside, 
covering with plastic wrap. Place each of 
remaining pieces of dough into a greased 
9-in. pie pan. Cover; let rise in warm 
place, free from draft, until doubled in 


bulk. Place a hollowed out egg shell in , 


center of each. Divide remaining piece 
of dough into 8 equal pieces. Shape each 
into a 12-in. rope. Using 2 ropes, cross 
in an “X” over each egg and seal ends 
underneath dough. Covcr; let rise in a 
warm place, until doubled in bulk. 

Preheat oven to 350°. Brush the tops 
with beaten egg. Bake for 40-60 minutes, 
or until done. After 15 minutes, loosely 
top each with a tent of aluminum foil 
if browning too rapidly. Makes 4 loaves. 
About 3,700 calories per loaf. 


ITALIAN EASTER BREAD 
pictured on page 116 


Parmesan cheese and olive oil flavor this 
rustic bread traditional in northern Italy. 


1 package active dry yeast 

14 cup warm water (105-115°) 

3 to 4 cups flour 

3/4, teaspoon salt 

1/4, teaspoon ground black pepper 

1 cup grated Parmesan or Romano 
cheese 

3 eggs, beaten 

2 tablespoons olive oil 


Sprinkle yeast onto warm water; stir 
until dissolved. Sift 3 cups flour, salt and 
black pepper into a large bowl. Add 
grated cheese, eggs, 2 tablespoons olive 
oil and dissolved yeast; beat until 
smooth. Stir in enough additional flour 
to make a stiff dough. Turn out onto a 
lightly floured board; knead until smooth 
and elastic, about 8 to 10 minutes. Place 
in a bowl that has been greased with 
olive oil, turning to grease top. Cover; 
let rise in warm place, free from draft, 
about 2 to 2% hours. 

Punch dough down and let rise again 
until doubled in bulk, about 1% hours. 
Shape into a smooth round ball. Place 
in a greased 8-in. round cake pan. Cover; 
let rise free from draft, about 1 hour. 

Preheat oven to 350°. Brush top of 
dough with olive oil. Bake for 40 min- 
utes, or until done. Remove from baking 
pan and cool on wire rack. Makes 1 loaf. 
About 2,900 calories per loaf. End 


THE BANANA SPLITS 


continued from page 115 


Is there anybody anywhere wh 
doesn’t know how to make a banan 
split? The neat thing about that sinfull 
fattening, wonderfully delicious dish ; 
there is no recipe. Assemble: banana: 
ice cream (at least three flavors), a 
assortment of toppings. And then yo 
can add whipped cream, chopped nut 
and a maraschino cherry on top. 

Beyond the banana split, LHJ share 
with you the new recipes we’ ve createc 
guaranteed to make you “go bananas. 


FROZEN BANANA DAIQUIRI 
pictured on page 114 


If you like rum, you'll flip over this drinl 


2 ripe bananas 

14 cups cold water 

1 cup light rum 

1/ cup lime juice 

¥, cup orange liqueur 

2 to 3 tablespoons sugar 
Fresh strawberries (optional) 
Mint sprigs (optional) 


In a blender place bananas, water, run 
lime juice, orange liqueur and suga 
Blend for 30 seconds. Freeze mixture i 
ice cube trays. 

To serve, transfer frozen mixture t 
blender container, and blend until i¢ 
dissolves. Serve in chilled cockt 
glasses. Garnish with strawberries *) 
mint sprigs, if desiréd. Makes 6 drink 
About 160 calories per_drink. 


BANANA BEIGNETS 
pictured on page 114 


An intriguing appetizer for your ne 
formal gala or informal get-together. | 


13/4, cups shredded Swiss cheese 
2 tablespoons chopped parsley 

1 tablespoon flour 

14 teaspoon curry powder 

14 teaspoon Worcestershire sauce 
14 teaspoon salt 

3 egg whites : 

Vegetable oil for deep-fat frying 

3 medium bananas 

14, cup cereal crumbs 





Combine Swiss cheese, parsley, flou 
curry powder, Worcestershire sauce am 
salt. Mix lightly. 

Beat egg whites until soft peaks forn 
Fold into cheese mixture. 

Heat vegetable oil in a heavy sauce 
pan or deep fat fryer to 375° on a deé 
fat thermometer, 

Meanwhile, slice bananas into 4-1 
pieces. Pat 1 tablespoon of cheese mii 
ture onto each banana piece, then ré 
in cereal crumbs. 

Fry banana pieces in hot oil unt 
golden brown; about | minute. Drain ¢ 
paper towels, then keep warm in a 25( 
oven until ready to serve. Makes abot 
24 fritters. About 65 calories per fritte 
Note: These may be fried and_ thé 
frozen for later use. After frying, allo} 
fritters to cool, then place (continue 
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. 2°. OF HUDDEN VALLEY RANCH 


iL SALAD DRESSING 


AL 1 ELLYOU WHY EVERYONE'S - 





Thousands of people came to Hidden Valley Guest Ranch just to eat 
our fresh, lively salad dressing. It became so popular we packaged it 
for the home. It's not surprising, then, that some companies are now 
i trying to imitate our great, creamy, taste. 
We're flattered because it only proves 
how smooth, and delicious our unique 
salad dressing is. 
' Just take the Hidden Valley fixings, 
ia mix them up fresh with mayonnaise and 
buttermilk, and you end up with the most 
extraordinary bowl of salad dressing. 
Try Hidden Valley in all five flavors. 
After all, why eat a copy when you can 
have the Onginal. 


4 











THE BANANA SPLITS 


continued 





one layer deep in freezer container. Cover and freeze. T. 
reheat, place fritters in a 350° oven for about 20 minutes. 


BANANA-SOLE FILLETS IN WHITE WINE SAUCE 
pictured on page 114 


Inspired by a dish enjoyed by one of our twy test kitche 
members on Grand Cayman Island in the Bahamas. 


4 bananas 

8 sole or flounder fillets 

2 cups plus 2 tablespoons dry white wine 
1 cup water 

14 cup lime juice 

1 teaspoon salt 

2 small red onions, sliced 

2 tablespoons cornstarch 

21% teaspoons sugar 

2 tablespoons butter or margarine 
14 cup sliced almonds 

Parsley and lime wedges (optional) 


Slice 2 bananas lengthwise, then cut in half crosswise. La 
a piece of banana on the skin side of each fish fillet and ro’ 
up, securing with a wooden pick. 

Bring 2 cups white wine, water, lime juice and salt to 
boil in a skillet. Add rolled fish. Cover and simmer for 5- 
minutes or just until fish flakes. Remove rolled fillets fron 
liquid with a slotted spoon. Arrange in a casserole or pa’ 
that can be pceas under the broiler. 

Cut remaining 2 bananas into 1%-inch diagonal slice: 
Poach in wine liquid for 14% minutes. Remove banana slice 
from liquid with a slotted spoon and arrange in dish with fish 

Dissolve cornstarch in remaining 2 tablespoons wine. Adi 
cornstarch and sugar to wine liquid in skillet. Cook and sti 
until sauce comes to a boil and thickens. Pour sauce ove 
fish, bananas and onions. 

Melt butter or margarine in skillet and Sauté almonds unt 
just lightly toasted. Sprinkle over fish. 5 

When ready to serve, place under broiler for 2-3 minute 
or until bananas and almonds are browned and fish is heate 
through. Garnish with parsley and lime wedges. Makes 
servings. About 255 calories per serving. 


COLD BANANA-LIME SOUFFLE 
pictured on page 114 


Light and refreshing, this soufflé holds beautifully. 


2 envelopes unflavored gelatin 
1 cup sugar 

114, cups cold water 

1% teaspoon salt 

8 eggs, separated 

14 cup lime juice 

1% cup light rum 

2 tablespoons lemon juice 

1 teaspoon grated lime rind 

4 medium ripe bananas 

1 cup heavy cream 

Additional banana slices and mint sprigs (optional) 


Extend height of a 2-quart soufflé dish by wrapping a 4-in¢ 
wide, triple thickness, aluminum foil strip around outside § 
it stands 2-in. above rim; fasten with string or tape. 

Mix gelatin and % cup sugar in a saucepan; gradually st 
in cold water. Place over low heat, stirring constantly, unt 
sugar and gelatin are dissolved. 

Beat egg yolks lightly; mix in a bile hot gelatin mixturt 
return all to saucepan, cook and stir 2-3 minutes until slight) 
thickened. Remove from heat and stir in lime juice, run 
lemon juice and lime rind. Chill in refrigerator, stirrin 
occasionally, until mixture mounds slightly when droppe 
from a spoon. Stir in mashed banana. 

Beat egg whites in a large bowl until soft peaks forn 
Gradually beat in remaining % cup sugar and continue beal 
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y until stiff peaks form. Fold in banana mixture. Whip 


ivy cream and fold into banana mixture. 

Spoon into prepared dish and chill until firm, about 3-4 
urs. Garnish with banana slices and mint sprigs, if desired. 
ikes 10 servings. About 270 calories per serving. 


FRESH BANANA AND FRUIT SALAD 
pictured below 


nger, strawberries and banana flavor this unusual fruit 
ad dressing. 


ir Cream Dressing: 

up sour cream 

cup fresh strawberries, stemmed 
1edium banana 

ablespoons chopped crystallized ginger 
ablespoon brown sugar 
ablespoon rum (optional) 

sh salt 

1ana and Fruit Salad: 

unch leaf lettuce 

ups sliced bananas 

ups fresh strawberries, stemmed 
ups seedless green grapes 


prepare sour cream dressing: Place all ingredients in blend- 
container. Blend for 1 minute until smooth. Chill dressing 
srnight. Makes 2 cups. About 25 calories per tablespoon. 
prepare banana and fruit salad: Line a salad bowl or 
tter with leaf lettuce, arrange fruits on it. Serve sour cream 
sssing with salad. Makes 7 cups; about 90 calories each. 


CHOCO-MOCHA BANANA CREAM PIE 
pictured below 


nana cream pie indeed, but this time it’s chocolate. We 
rted with a pudding mix, added instant coffee and semi- 
eet chocolate. Wait until you taste it. 


tham Cracker Crust: 

, cups graham cracker crumbs 

cup sugar 

cup butter or margarine, softened 

ocolate Pie Filling: 

ackages (33/4 oz. each) chocolate pudding and pie filling 
ups buttermilk 

up milk 

> Squares (1 oz. each) semi-sweet chocolate 
ablespoons instant coffee powder 

nvelopes unflavored gelatin 

irge bananas 

up heavy cream 

ablespoons sugar 


Sod 


prepare graham cracker crust: Preheat oven to 375°. Com- 
e graham cracker crumbs, sugar and butter or (continued) 





From upper left clockwise: Fresh Banana and Fruit Salad, 
Choco-Mocha Banana Cream Pie and Banana Nut Ring 
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Crispins 


A lot of little things 
that make a big difference. 















Bacon Flavored 
Bits 


Green Pepper Chunks 


Cheddar Cheese 
Flavored Bits 


Bermuda Onion 
Flakes 


Crunchy Mini- 
Croutons 


Selected Herbs 
And Spices 


eee 


Salad Crispins gives any salad more 
flavor than you can get with just the salad 
dressing alone. 

Just a simple shake of the can turns your 
everyday salad into something that’s simply great. 

Try Salad Crispins. 

When youre trying to make salads special, 
it’s the little things that count. 
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continued 





margarine in a bowl. Mix well. Spoon 


crumb mixture into a 9-in. pie plate, 
press firmly against bottom and sides. 
Bake in a 375° oven for 8 minutes. Cool. 
To prepare chocolate pie filling: Com- 
bine pudding, buttermilk, milk, 2 
squares semi-sweet chocolate, coffee 
powder and unflavored gelatin in sauce- 
pan. Cook and stir over medium heat 
until mixture comes to a full boil and is 
thickened. Remove from heat. Mash 2 
bananas and add to pudding. Cover 
surface with plastic wrap. Cool for 5 
minutes, stirring twice. Pour pudding 
into pie shell and chill at least 4 hours. 

Just before serving, whip heavy cream 
and sugar until soft peaks form. Spread 
half the whipped cream on pie. Slice re- 
maining bananas and arrange slices on 
whipped cream. Garnish pie with re- 
maining whipped cream. Shave remain- 
ing one-half chocolate square into curls. 
Sprinkle chocolate curls onto pie as deco- 
ration. Makes 8 servings. About 480 
calories per serving. 


BANANA NUT RING 
pictured on page 123 


A moist coffee cake; better second day. 


Banana Nut Ring: 

114 cups sugar 

Y%, cup butter or margarine 

2 eggs 

1 cup mashed ripe bananas 

lf, teaspoon vanilla extract 

1/4 cup sour cream 

2 cups all-purpose flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

3/4, teaspoon ground cinnamon 
2, cup chopped nuts 

Banana Glaze: 

1 cup mashed ripe bananas - 

1 cup sugar 

2 tablespoons lemon juice 

1 tablespoon brandy (optional) 
14, teaspoon ground cinnamon 
Additional pecan halves (optional) 


To prepare banana nut ring: Preheat 
oven to 350°. Cream 1 cup sugar and 
butter or margarine until light and fluffy. 


Beat in eggs, bananas and vanilla. Fold 
in sour cream. Sift flour, baking powder, 
soda and % teaspoon cinnamon together. 
Stir in dry ingredients just until blended. 
Coml nuts, remaining 4% cup sugar 
and 7% teaspoon cinnamon. Sprinkle one- 
third of nut mixture into a 9-cup fluted 
tube pan 1 11x7x]%-in. baking pan. 
Spoon 1 of batter into pan and 
spread epeat layering twice. 
Bake in 5 ‘n for 45-60 min- 
utes until erted in center 
comes out ipright in pan 
on wire rack \inutes, then tum 
out and cool con oon or spread 
Banana Glaze o in wnish with 
pecan halves, if d kes 12 serv- 
ings. About 400 calori r serving. 


Combine 
1all saucepan. 


To prepare banana 
bananas and sugar in 
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Cook and stir over medium heat for 5 
minutes. Remove from heat. Add lemon 
juice, brandy and cinnamon. Cool slight- 
ly before spooning over ring. 


BANANA CHUTNEY 
pictured below 


Try this colorful condiment as a meal 
accompaniment or spread on toast. 


214, cups applesauce 

3 tablespoons red cinnamon candies 
3 large bananas, mashed 

14 cups seedless raisins 

1¥4 cups coarsely chopped nuts 

14, cup dried mixed fruit, chopped 

14 cup cider vinegar 

1 tablespoon lemon juice 

14 teaspoon ground mace 

14, teaspoon ground cloves 


Combine applesauce and cinnamon 
candies in a saucepan. Cook and stir 
over medium heat until candies are 
melted. Add all remaining ingredients. 
Remove from heat. Store in the refriger- 
ator up to two weeks. Makes about 5 
cups. About 40 calories per tablespoon. 


FLUFFY BANANA CHEESE BAKE 
pictured below 


Unusual and delicious—use as a light 
luncheon entrée or go-with at dinner. 


2 cups shredded Monterey Jack cheese 
3 tablespoons sugar 

1 tablespoon flour 

1 teaspoon ground cinnamon 

3 eggs, separated 

Dash salt 

4 bananas, cutin 1/4-in. slices 


Preheat oven to 350°. Combine cheese, 
sugar, flour and cinnamon. 

Beat egg whites with salt until soft 
peaks form. Beat egg yolks slightly in 
another bowl and fold into egg whites. 

Spoon one-third of egg mixture onto 





the bottom of a greased and flowks 
round 8x1%-in. casserole or skillet. A 
range half the banana slices on top ar 
then half the cheese mixture. Repe) 
layering of ingredients, ending with eg 
mixture. Bake in a 350° oven for u 
minutes. Serve immediately. Makes 
servings. About 275 calories per servin 


SESAME SEED BAKED BANANAS 
pictured below 


Crunchy and spicy. 


Sesame Seed Baked Bananas: 

14 cup cereal crumbs 

3 tablespoons sesame seeds 

1 teaspoon oregano leaves 

1 egg 

3 bananas, sliced lengthwise 

2 tablespoons butter or margarine, 
melted 

Red Currant Sauce: 

Y% cup red currant jelly 

14 cup dry white wine 

114 tablespoons cornstarch 

114, teaspoons prepared hot mustard 

2-inch piece orange rind, cut in thin 
strips 

To prepare sesame seed baked banané 

Preheat oven to 450°. Combine cere 

crumbs, sesame seeds and oregano in 

small flat dish. Beat egg in another smi 

flat dish. Dip each banana piece in eg 

roll in crumbs, then dip in egg again ar 

roll in crumbs. Place bananas on an u 

greased baking sheet. Brush with melte 

butter or margarine. Bake in a 45¢ 

oven for 10-12 minutes. Serve with re 

currant sauce. Makes 6 servings. Abo 

155 calories per serving. 

To prepare red currant sauce: Combii 

all ingredients in a smaH-saucepan. Cot 

and stir over medium heat until sau) 

comes to a boil and thickens. Ser 

sauce over baked bananas. Makes abo 

1 cup. About 150 calories per 4 cup. En 


From top center clockwise: Banana Chutney, Fluffy 
Banana Cheese Bake and Sesame Seed Baked Bananas 


eh EA. Tae Zi 





Next time the morning rush cheats with delicious natural flavor. And there's 


you out of a hot breakfast, reach for a only about 85 calories. Think about that 
Dole banana with a glass of milk. A Dole next time youre waiting for something to 
banana satisfies that morning emptiness pop out of the toaster. 





()) 
CASTLES 
COOKE 
INC 


The Déle Banana. Asa saacluitsa natural. 





Family Brunch 


continued from page 113 


EASTER BRUNCH 
(Serves 10) 
'TANGERINE-Coco DRINK 
SCOTTISH SAUSAGE CRESCENTS 
Ham CorNETS 
BAKED EGGS AND SMOKED SALMON 
Four-FRUIT SALAD 
Hot Cross Buns 

PASKHA 
RosE WINE COFFEE 


FOOD CHECKLIST 


% cups uncooked 
rice 
5% cups plus 2 
tablespoons flour 
% cup plus 1 
teaspoon orange 


1 pound hot 
sausage meat 

3 pounds sliced 
cooked ham 

4 ounces sliced 
smoked salmon 


2 dozen plus 4 eggs marmalade 
2 quarts plus 7 #2 Cup pine nuts 
tablespoons milk 3 cup golden raisins 


1 teaspoon hot 
pepper sauce 

% cup honey 

1 cup plus 
1 tablespoon 
brown sugar 

1 cup wheat germ 

2 packages active 


2% cups plus 
1 tablespoon 
butter or 
margarine 

2 cups heavy cream 

1 package (8 oz.) 
plus 1 package 
(3 oz.) cream 


cheese dry yeast 
3 pounds pot #2 cup currants or 
cheese seedless raisins 


Mint sprigs 
1 large orange 
Watercress 
4 tablespoons 


sugar 
#, cup dried apricots 
4, cup sliced 


chopped fresh almonds 
or frozen chives % cup candied 
4% bunch fruits 


2 cups vodka 

#2 cup white wine 

2 bottles Rosé wine 

2 teaspoon orange 

liqueur 

% cup dry mustard 

1 teaspoon thyme 
leaves 


y ebopped parsley 
#2 onion 
4 cup orange juice 
2 grapefruits 
2 large pineapples 
4 red apples 
2 pints strawberries 
2 teaspoons orange 


rind 1 tablespoon plus 
1 teaspoon lemon 1% teaspoons salt 
rind 14% teaspoon 


ground ginger 
2 tablespoons 

chervil leaves 
4 teaspoon white 


2 cans (6 oz. each) 
frozen tangerine 
concentrate 

2 packages (10 


oz. each) frozen pepper 
patty shells 2 teaspoons 
1 can (16 oz.) ground 


cinnamon 
1 teaspoon ground 


cream of coconut 
5 teaspoons 


shredded nutmeg 
coconut 's teaspoon 
s cup vinegar ground cloves 
1% cups plus J } teaspoon 
tablespoon sugat vanilla extract 
3% cups chicken 
broth 
SCHEDULE FOR PREPARING 
EASTER BRUNCH MENU 


Two to Three Weeks Before: 
1. Invite guests 

2. Inventory linen, dishes 
3. Plan table arrangements 
One Week Before: 
Purchase non-perishable 
menu. 
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and. utensils. 


ngredients for 


1 cup confectioners’ 


Two Days Before: 

1. Purchase perishable ingredients for 

menu. 

2. Make Scottish Sausage Crescents; 

freeze unbaked on cookie sheet. (May 

be done 1 or 2 weeks prior to brunch.) 

One Day Before: 

1. Make Hot Cross Buns; arrange one 

layer deep on a cookie sheet or jelly roll 

pan, wrap with aluminum foil or plastic 

bag and store in a cool, dry place. 

2. Combine milk, cream of coconut and 

tangerine concentrate for Tangerine- 

Coco Drink; cover and refrigerate. 

3. Make raisin and pine nut rice for 

Ham Cornets; place in an ovenproof 

casserole, cover and refrigerate. 

4. Peel and section grapefruit for Four- 

Fruit Salad. Peel, core and cut pine- 

apple into bite-size spears or wedges; 

cover and refrigerate. 

5. Make honey-orange dressing for 

Four-Fruit Salad; cover and refrigerate. 

Make wheat germ topping; cover and 

store ina cool, dry place. 

S Make Paskha; cover and refrigerate. 
. Combine dry mustard and vinegar 

For hot mustard sauce to be served with 

Scottish Sausage Crescents; cover and 

refrigerate. 

8. Prepare garnishes: orange slices, wa- 

tercress, parsley and mint sprigs; cover 

and refrigerate. 

That Morning, About 4 Hours Before 

Guests Arrive: 

1. Set table. Arrange flower centerpiece. 

2. Organize equipment for making cof- 

fee and/or tea. 

3. Complete hot mustard sauce for Scot- 

tish Sausage Crescents. 

4. Unmold Paskha and decorate; refrig- 

erate. 

5. Complete Four-Fruit Salad; 

and refrigerate. 

6. Thaw Scottish Sausage Crescents for 

20 minutes; bake in a 400° oven for 15 

minutes. Let stand at room temperature. 

That Morning, About 2 Hours Before 

Guests Arrive: 

1. Place raisin and pine nut rice in a 
140° oven for 1 hour or until warm. 

2. Make Baked Eggs and Smoked Sal- 

mon and place in a 140° oven to keep 

Warm. 

3. Remove rice from oven and make 

Ham Cornets; cover with aluminum 

foil and place in a 140° oven to warm. 

30 Minutes Before Guests Arrive: 

1. Arrange cold foods on table. 

2. Warm Scottish Sausage Crescents in 
a 140° oven for about 5-10 minutes. 

3. Warm Hot Cross Buns in a bun 

warmer or place, covered with alumi- 

num foil, in a 140° oven for about 20 

minutes, 

As Guests Arrive: 

1. Complete Tangerine-Coco Drinks 

and serve with Scottish Sausage Cres- 

cents. 

2. Turn oven to 400° and heat Baked 

Eggs and Ham Cornets to serving tem- 

perature, about 10 minutes. After re- 


cover 


















moving Baked Eggs from oven, tu 

oven to broil for 3 minutes to fini 

glazing Ham Cornets. 

3. Make coffee and/or tea. 
All recipes pictured on pages 112-113, 


TANGERINE-COCO DRINK 


Reminiscent of the Hawaiian drin 

Chi-Chi. 

5 cups milk 

1 can (16 oz.) cream of coconut 

2 cans (6 oz. each) tangerine or orange 
concentrate, thawed 

2 cups vodka 

5 teaspoons shredded coconut 

Ice cubes 

Mint sprigs (optional) 

Combine milk, cream of coconut aj 

tangerine or orange concentrate. | 

When ready to serve, transfer or 
half of tangerine-coconut mixture it 
blender container, Add 1 cup vod 
Blend until smooth and frothy. 

Place 2 ice cubes in each of five ] 
oz. glasses. Divide vodka mixture amo 
the glasses. Gamish each with % te 
spoon shredded coconut and mint spr 

Repeat procedure with remaining 
gredients. Or, if desired, blend tang 
ine-coconut mixture without the liqu 
for children and others who wish a n¢ 
alcoholic drink. Makes 10 drinks. Abe 
325 calories per serving. 

” 





SCOTTISH SAUSAGE CRESCENTS 
Our food editor's favorite hors doeuw 


Hot Mustard Sauce:— 
¥ cup very hot dry mustard 


FA ie 


1/4 cup vinegar ad 

1/4, cup sugar : 

1 egg yolk 

Sausage Crescents: 

2 packages (10 oz. each) frozen patty 
shells 

1 pound hot sausage meat 

1 teaspoon thyme leaves 

1 egg, beaten 


To prepare hot mustard sauce: Ca 
bine dry mustard and vinegar in a s 
bowl. Cover and allow to stand o 
night. t 

In a small saucepan combine musta) 

vinegar mixture, sugar and egg ye 
Simmer over medium-low heat, stirri 
constantly, until slightly — thicken 
Makes 13 cups. About 10 calories ] 
teaspoon. 
To prepare sausage crescents: Allow p 
ty shells to defrost in refrigerator ov 
night or on a kitchen counter until wo 
able, but always keep them cold to { 
touch. 

In a skillet sauté sausage meat uw 
browned and cooked through; a 
thyme. Remove from heat, drain sausé 
meat on paper towels. Put into bo} 
add egg. Allow to cool. 

Stack 4 patty shells on top of eé 
other with edges aligned. Press the pal 
shells together with the heel of yé 
hand to flatten slightly before rollij 
Using a rolling pin, roll out to a 10: 
circle, trimming edges (continu 








Got a special machine? 


Get a special coffee: 
New Maxwell House’A.D.C.: 






NERAL FOODS 


Mee 
0 Te LES, Cae) % 


22a 


'  A.D.C.means'‘automatic drip coffee’ 
=»  Aspecial blend,a special grind just for 
o automatic drip coffee makers. 





At last, perfect coffee. Thats new machines. Forsmooth,full- machine, get a special cof- 
what new Maxwell House flavored, utterly satisfying cof- fee. New A.D.C.—only from 


A.D.C. makes in any home fee. Perfect coffee. Maxwell House. 
automatic drip coffee maker. Thats why we say A.D.C. 

Perfect, because A.D.C. is means ‘automatic drip coffee? A D C 
olended and ground just for the So if you’ve got a special = Zz " 


Automatic Drip Coffee, 


2 General Foods Corporation 1976 New-irous Miswell House 


Why is Tareyton better ? 











Join the unswitchables and see why... 4 


Tareyton is America’s best-selling 
charcoal filter cigarette. 


King Size: 21 mg. “tar’, 1.4 mg. nicotine; 100 mm: 20 mg. “tar”, 1.4 mg. nicotine; av. per cigarette, FIC Report Nov. ‘75. 
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continued 


evenly with a sharp knife. Cut into 8 
triangles. Place about 1 teaspoon of 
sausage filling on the wide end of each 
triangle. Brush tip of each triangle with 
water. Roll up into crescent shapes and 
place tip down*6h*an_ungteased cookie 
sheet. Repeat procedure with remaining 
patty shells. Roll out leftover pastry 


scraps and form into crescents. (Prepa~ 


ration may be done in advance to this 
point. Wrap well and freeze. ) 

Preheat oven to 400°. Bake for 15 
minutes or until golden brown. Serve 
with hot mustard’ satrée. Makes about 32 
appetizers. About 160 calories each. 


HAM CORNETS 


t can use sliced, pre-cooked ham for 
festive brunch entrée. 


Raisin and Pine Nut Rice: 
3, € chicken broth 

t E unco d rice 

2t poons b itte or margarine 
ablespoons fit 





1 av 1, scalded 

1 teaspoon orange marmalade 
1/4, teaspoon salt 
14, teaspoon gr 
14 cup pine nuts 
1/4, cup golden raisins 
Garnish: 

1 large orange 


130 


und ginger 





Wevlon 


Others remove. 
Tareyton improves. | 


{fCharcoal is why. While plain white filters reduce tar and nicotine, 
they also remove taste. But Tareyton has a two-part filter—a white 
tip on the outside, activated charcoal on the inside. Tar and 
nicotine are reduced...but the taste is actually improved 
by charcoal. [{Charcoal filtration is used to freshen air, 
to make beverages taste better. Charcoal in Tareyton 
smooths, balances and improves the tobacco taste. 
And that’s why Tareyton is better. 





1/4, cup white wine 

Watercress 

Ham Cornets: 

28 thin slices (3 Ib.) cooked ham (about 
4x6x14-in.) 

34, cup orange marmalade 

114 teaspoons orange liqueur 

3/, teaspoon ground ginger 

To prepare raisin and pine nut rice: 

Bring chicken broth to a boil in a large 

saucepan. Add rice, cover, simmer until 

rice is just tender, about 20 minutes. 

Meanwhile, melt butter or margarine 
in a saucepan. Blend in flour and cook, 
stirring, for 1 minute. Add -hot cream 
all at once. Stir with a wire whisk until 
the cream sauce comes to a boil and 
thickens. Remove from heat and add 
marmalade,.salt and ginger. Add cooked 
rice, pine nuts and raisins. (Preparation 
may be done in advance to this point.) 
To prepare garnish: Poach orange slices 
for 5 minutes in white wine. Set aside. 
To prepare ham cornets: For each 
cornet, place 2 slices of ham on top of 
each other, and roll into a cornucopia. 
Spoon in warm rice mixture to fill 
cornet. Lay cornets on a large platter 
that can be placed under the broiler. 
Repeat with remaining ham slices and 
rice mixture. 

Combine marmalade, orange liqueur 
and ginger. Using a pastry brush, baste 
cornets with orange glaze. 

Preheat oven to 400°. Bake for 10 
minutes or until heated through. Gar- 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








Hep 















nish with poached “orange slices. Tui 
oven to broil. Place_ham cornets und 
broiler for 3 minutes to ghaze. Remo; 
from oven and garnish with watercres 
Makes 14 cornets. About 420 calori 
each. 


FOUR FRUIT SALAD 


Select the fruits of your choice for 
colorful brunch accompaniment. 


Honey-Orange Dressing: 

2/4, cup honey 

14, cup orange juice ‘ 

Wheat Germ Topping: 

1%, cup butter or margarine 

14, cup brown sugar 

1 cup wheat germ 

Four-Fruit Salad: 

2 grapefruits, peeled and sectioned 

2 large pineapples, peeled, cored and 
cut in bite-size spears or wedges 

4 red apples, cored and thinly sliced 

2 pints fresh strawberries 


To prepare honey-orange dressing: 

Combine honey and orange juice in 
saucepan. Heat, stir constantly for abo 
3 minutes until well blended. Cool. 

To prepare topping: In a small skill 
melt butter or margarine. Add _ broy 
sugar and cook over medium heat un 
bubbly. Add wheat germ; stir until cr’ 
py. Remove from heat and allow to co¢ 
To prepare four-fruit salad: Combi) 
fruits in a large salad bowl. Toss wi 
honey-orange dressing. Serve whe 
germ topping on the (continué 
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continued 


side. Makes 10 servings. About 335 


calories per serving. 


BAKED EGGS AND SMOKED SALMON 


A variation on the traditional scrambled 

egg dish. 

9 tablespoons butter or margarine 

3 tablespoons flour 

134, cups milk, scalded 

18 eggs 

4 tablespoons chopped fresh or frozen 
chives 

3 tablespoons chopped parsley 

2 tablespoons dried chervil leaves 

14 small onion, grated 

21% teaspoon salt 

1 teaspoon hot pepper sauce 

1/4, teaspoon white pepper 

1 package (8 oz.) and 1 package (3 oz.) 
cream cheese, softened 

4 ounces sliced smoked salmon, cut in 
14-in. pieces 

Melt 3 tablespoons butter or margarine 

in a small saucepan. Blend in flour and 

cook, stirring, for 1 minute. Add hot 

milk all at once. Stir with a wire whisk 

until the white sauce comes to a boil 

and thickens. 
In a large bowl mix white sauce and 

eggs with a wire whisk until well com- 


Se) BEATTY 


continued 

to applaud or rise for the playing of 
“The Star Spangled Banner.” Although 
I appreciate his total sincerity, I am 
bored. This is not what I have come to 
hear. It is not Beatty’s politics that are 
of central interest, but his personality 
and romantic relationships with Natalie 
Wood, Leslie Caron, Joan Collins, Julie 
Christie and Michelle Phillips. 

Beatty senses my impatience. He is 
also keenly aware of why I am there, 
but he won’t make my job easier. 


Sex symbol image 


“Do you think your image could pos- 
sibly be a political liability?” I ask cau- 
tiously, trying to move him toward the 
Warren Beatty we all know of. 

“My image? What image?” he re- 
sponds, feigning surprise 


Your sex symbol image,” I reply. 

He doesn't flinch or react visibly. “I 
don't think that’s my image with most 
people he say ; coolly. 

“What about your lifestyle? You’ve 
lived with several women without the 


convention of marriage. Don’t you think 
this might hinder you or anyone you 
might endorse politically?” (It doesn’t 
seem to have hurt his film career. ) 

A Brahms symphony 
played between the 
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could have been 
and the 


juestion 
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bined. Add chives, parsley, chervil, on- 
ion, salt, hot pepper sauce and pepper. 

In a ‘large skillet melt remaining 6 
tablespoons butter or margarine. Add 
cream cheese and mix until combined. 
Pour in egg mixture, stirring constantly 
with a rubber spatula. As mixture begins 
to set at bottom and sides, gently lift 
cooked portion with spatula, so that the 
thin, uncooked part can flow to the bot- 
tom. Cook until eggs are soft set, not 
completely cooked. Add smoked salmon 
and transfer into a greased 13x9x2-in. 
baking dish. (May now be kept warm 
for 1 or 2 hours by placing dish in a pan 
of warm water in a 140° oven.) 

Preheat oven to 400°. Bake for 5-15 
minutes depending upon doneness de- 
sired. Makes 10 servings. About 450 
calories per serving. 


PASKHA 


This traditional Russian Easter dessert 
is as delicious as it is rich. 
Paskha: 

314 lb. (714 cups) pot cheese 

5 egg yolks 

1 cup sugar 

1 cup heavy cream 

1 cup butter or margarine, softened 
1/4, cup dried apricots, chopped 

2 teaspoons orange rind 

1 teaspoon lemon rind 

1 teaspoon ground cardamom 


answer. “No,” he finally responds, 
do not think my swpposed [heavy on the 
sarcasm here] lifestyle would hurt me or 
my candidate. Maybe twenty years ago, 
but not today. I don’t believe the ma- 
jority of people in this country are in- 
terested in whether you are married or 
not or what your sexual preferences are. 
Sexual behavior has vastly changed in 
the last decade—and in the next, the 
public is going to allow an even great- 
er variety of lifestyles. I do not see 
marriage, divorce or any personal life- 
style as mattering in the coming years. 
The matters of importance are whether 
the candidate is honest and stable—and 
marriage is not a sign of stability. 

“But isn’t it possible that most people 
believe that a man of 38, who is un- 
married and moving from relationship 
to relationship, is unstable or in some 
kind of personal conflict?” I ask. 

Now Beatty visibly reacts, his cool 
giving way to the heat of anger. But he 
waits. Then, evenly, without emotion, 
he responds indirectly to both the asked 
and the unasked question. “I have had 
several relationships that I have treated, 
and do treat, as respectfully as any mar- 
riage I have yet seen. Certainly I am as 
caring in my relationships as any of my 
married friends are in theirs and... as 
committed.” He stops and looks from 
my pages of notes to me. “Whatever you 
have read or heard about me through 
articles or gossip, forget it!” he says. 
“IT am nothing like that Warren Beatty. 
[ came to Hollywood an instinctually 


Garnish: 
14, cup sliced almonds 
14, cup candied fruits 


To prepare paskha: Drain pot cheeet 
a colander or sieve for 1 hour. 
Meanwhile, beat egg yolks and su 
in a bowl with an electric mixer Fi 
pale yellow in color. 
In a saucepan bring heavy cream t¢ 
boil. With a wire whisk stir the 
cream into the egg yolk mixture. Retu 
all to saucepan and stir constantly o 
low heat until it begins to thicken. 
move from heat and as custard cod 
beat to release the steam. 
Put pot cheese through a sieve } 
over a large bowl. Combine pot chee 
custard, butter or margarine, aprica 
orange and lemon rinds and cardamo 
Line a new 2-qt. clay flower pot w) 
a double-thickness, cheesecloth, cut lar 
enough so it hangs at least 3 inches o 
and around top of pot. Transfer one 
mixture to flower pot; fold over ends 
cheesecloth. Weigh mixture down 
1 or 2 heavy cans of food. Set the pot 
a shallow soup plate and chill overnig 
To garnish: Unwrap cheesecloth fr 
the top and unmold paskha on servi 
plate. Remove cheesecloth and decor 
paskha with almonds and candied f 
as shown in picture. Makes 10 servin 
About 430 calories per serving. _E| 


re 





guarded person, and the press made 

even more so. Not that I’m implyi 
that all writers willstab you, but enou 
do. After a few cuts, I got cautious. 
few more closed me up~otally. We 
writers have to write about somethit 
and since I wasn’t saying anything, ° 





went for the obvious with a young, re 
tively good-looking man. But I 
nothing like what you have read.” 

The words of his Bonnie and Cly 
co-star, Faye Dunaway, flash to 
mind: “There are those who think th 
know Warren, but very few people | 
and few ever will. He has been hurt 
those who persist ‘in viewing him 
some moronic super-stud. Yes, wom 
and sex are very important to Warré 
but so are many other things. This m 
is ‘multi-dimensional, but he resery 
himself for a chosen few.” 





Skeptical of people 


Among the “chosen few” is actré 
Goldie Hawn. “The press writes of on 
one aspect of Warren,” she says, “but 
know him to be a brilliant man, who 
very free with his help and his caring 
also know him to be both curious abot 
but skeptical of, people. He will nev 
give out much information about hit 
self. He is hardly a trusting soul.” 

Bob Towne, the author of Chinatou 
and Shampoo, is another Beatty frien 
Towne sees Warren as “selfish, egomai 
acal and impossible in a lot of dum) 
movie star ways—like late for dinner a 
broken appointments. He is (continue 








Introducing Jell-O’ Pistachio Flavor Pudding: 
A nutty new dessert that also makes a great cake. 


If finding new desserts for your family is driving you nuts, try new Jell-O® Brand Pistachio Flavor Instant 
Pudding. You'll get the crunch of almonds and pistachio nuts along with the creamy smoothness you 


expect from Jell-O®Pudding. 


You can eat our new pudding with a fork, too: try our Pistachio Marble Pudding Cake recipe. It has 


extraordinary moistness to go with its extraordinary flavor. 
New Jell-O*Brand Pistachio Pudding. Your family will 
love it. 


Pistachio Marble Cake 
1 package (2-layer size) yellow cake mix 
1 package (4-serving size) JELL-O® Pistachio 
Instant Pudding and Pie Filling 
4 eggs 
1 cup water 
VY cup oil 
Y2 teaspoon almond extract 
Y cup chocolate syrup 
Combine cake mix, pudding mix, eggs, water, oil, and extract in large 
mixer bowl. Blend; then beat at medium speed of electric mixer for 
2 minutes. Measure 114 cups batter; stir in chocolate syrup. Spoon 
batters alternately into a greased and floured 10-inch BUNDT® or 
tube pan. Zigzag spatula through batter to marble. Bake at 350° for 
50 minutes. Cool 15 minutes; remove from pan and finish cooling 
on rack. Sprinkle with confectioners sugar, if desired. 


Toomer errr aes —— ee ee ee ee ee ee 


| STORE COUPON 

7 SAVE 7¢ ON JELL-O*® BRAND PISTACHIO PUDDING 7 

| When you buy 2 packages. 

Offer limited to one coupon per purchase. Take this coupon to your grocer now. 
MR. GROCER: General Foods Corporation will redeem this coupon for 7¢ 
plus 5¢ for handling if you receive it on the sale of Jell-O® Brand Puddings 
and if, upon request, you submit evidence thereof satisfactory to General 
Foods Corporation. Coupon may not be assigned or transferred. Customer 
must pay any sales tax. Void where prohibited, taxed or restricted by law. 
Good only in U.S.A. Cash value 1/20¢. Coupon will not be honored if pre 
sented through outside agencies, brokers or others who are not retail dis- 

: =, tributors of our merchandise or specifi- 
‘ te lem Cally authorized by us to present coupons 
for redemption. For redemption of 
J ELLO properly received and handled coupons, 
" mail to GENERAL FOODS CORP, 
Re COUPON REDEMPTION OFFICE, 
£ P.O. BOX 103, KANKAKEE, ILLINOIS 
* 60901. Good only upon pre 
wD sentation to grocer on purchase 
. of Jell-O® Brand Puddings. , 
INSTANT Any other use constitutes fraud 
Offer expires April 30, 1977. 


GENERAL FOODS CORPORATION 


Jell-O is a registered trademark of General Foods Corporation 
BUNDT is a registered trademark of Northland Aluminum Products 
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continued 

also somewhat compulsive about wom- 
en. That part of his image is true. But 
there is much more to Warren. Few 
have his passion for life. Even fewer 
have his devotion to people. Yes, War- 
ren is involved with Warren, but he is 
also, mainly, involved with the world. 
Unfortunately, few get to see this, as no 
one gets too close to Warren unless War- 
ren lets him.” 

Warren is deciding at that very mo- 
ment just how close he is going to let 
me get. “Look,” he blurts, “I understand 
you have a job to do, but I cannot make 
it easier. Not at my expense! I do not 
discuss my relationships. I never have 
and I never will. I wouldn't, couldn't, put 
anyone I have ever been involved with 
in the position of being discussed on a 
personal level. I think it revolting when 
someone does. That is not one person’s 
decision to make.” He breaks off and 
the anger that has been on his face is 
replaced by upset. “I find that so re- 
pellent and cheap,” he says softly. “I’ve 
been trying to cope with that kind of in- 
vasion since 1960. It horrifies me. My 
personal life is not for public consump- 
tion. Yes, I owe the public something for 
the attention they have given me and 
for the monies I have earned—but not 
my insides. No one owes anyone that.” 

I am moved by his conviction and his 
sincerity. I am also embarrassed. I ex- 
plain my need to dwell on the obvious. 
He understands. “You have your job to 
do and I have mine. We are not here per- 
sonally but professionally. We are both 
concerned with what sells. And that’s 
what you must probe.” 

So I do. What about love and sex? Are 
they one and the same or can they be 
separate entities? He laughs. “There’s a 
trap here, I suspect, so let me be careful. 
I will say there are all kinds of possible 
conversations in life. Some are meaning- 
ful dialogues and others are chit-chats. 
Both are valid forms of communicating. 
In fact, the only conversation that is in- 
valid is the dishonest one, in which peo- 
ple pretend to like each other when they 
do not. It is no news that sex for sex 
sake can be fun—a delightful conserva- 

n, so to speak. But it cannot be 


equated with the sex that goes with a 
deeper feeling like love. One is super- 
icial enjoyment; the other a rather 


j : r : 

ind. meaningful way of con- 

versing. 
( ‘conversations’ 


TH" ve both 


concurrently bi ith different people?” 
“That’s the trap!” he replies. “That’s 
the question ill not answer. It is too 


personal. I was speaking in the abstract. 
I would never go on record saying this 
is how I am or this is what I do.” 
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Well, then, what about the Freudian 
theory that a man who has an active sex 
life with a variety of women is showing 
deep-seated personality and/or sexual 
problems?—a charge often leveled at 
Beatty. He stares incredulously. “Does 
anybody believe that junk anymore? 
This is 1976. There is as much female 
‘Don Juanism’ today as there is male. I 
don’t believe either the women or the 
men who bounce from bed to bed are 
using or abusing one another or indulg- 
ing in some unconscious act of hostility. 
Just the opposite. I think men and wom- 
en are finally acknowledging their ap- 
preciation of one another. Personally, I 
like women; I enjoy them as persons and 
for the beautiful persons many are. They 
do not compete with me or I with them. 
And it’s garbage to think I’ve been at- 
tracted to every woman I have met. It 
is also untrue to think that I am irresisti- 
ble to all women. That’s very flatter- 
ing, but P’ve been turned down by a 
quite a few. Actually, armies of them.” 

He laughs, radiating an unexpected 
ease and charm. Women obviously are a 
source of joy to him—and not just as sex- 
ual partners. Goldie Hawn, as close to 
Warren as anyone, but not an “intimate,” 
explains: “Warren has something rare: 
an understanding and an appreciation 
of women. He genuinely likes us. He is 
not threatened by women and is general- 
ly quite devoted to us as persons.” 

Says Faye Dunaway: “Warren, more 
than most men I know, really tries to 
deal with women specifically, on a one- 
to-one level. But every now and then, 
he and his friend Jack Nicholson will 
cruise the Strip, a pair of matching male 
chauvinists looking for a pair of beauti- 
ful, matching ‘broads.’” And Bob 
Towne, who has already angered Beat- 
ty by referring to him as somewhat of a 
compulsive Don Juan, adds: “In the 
ten years I’ve known Warren, I haven’t 
seen him lose his interest in women, and 
doubt if I ever will. When you are ex- 
cessively handsome and charming and 
witty and intelligent, the opportunities 
are vast. In Warren’s case, they are 
greater than any other man times ten! 
And he takes advantage of them.” 

Yet, as each of his friends will attest, 
for all of Warren’s “playing,” he is very 
much, and always has been, a relation- 
ship man. His bond with his latest, 
Michelle Phillips, who in the 1960s was 
one of The Mamas and the Papas singing 
group, follows an intense, five-year af- 
fair with Julie Christie. Of Beatty’s cur- 
rent relationship, Jack Nicholson says, 
“This guy is really making an effort with 
Michelle.” Once again, a friend’s words 
rankle Beatty. “An effort?” he says in- 
credulously. “What kind of a word is 
that to describe what one is doing in a 
relationship? What does it mean? That 
I am working harder—another terrible 
expression—than I have at previous re- 
lationships? Well, that simply isn’t true. 


I have always been attentive to all 
personal affairs.” 

He neither hedges nor hides wh 
asked what a relationship means to hi 
“It is very important to me,” he s 
simply. “I need to be with someon 
know well, who knows me well. It is v 
lonely for me to live without a wom 
without relating life with and to anot 
person. Somehow, when you are wi 
someone, it is like seeing life throu 
four eyes rather than through two. 
a big cliché but it is also a big truth: L 
means so much more when it is share¢ 

“Why has the ‘sharing’ ended so fi 
quently?” I ask. When he doesn’t 
spond, I rephrase the question: “Wh 
has terminated your relationships?” 


























Life through four eyes 


Cautiously and with considerable e 
barrassment at having traveled this de 
within his personal life, he answe 
“They ve ended when it became m¢ 
fulfilling to be apart—when seeing 
through four eyes has just meant dou 
distortion. But,” he adds quickly, “th 
decision was never mine, it was alw 
the other person’s.” He pauses. “A 
no matter whose decision or what ei 
pened, I have never felt very far ap 
from any of the women with whe 
I’ve been involved. Some feeling | 
ways remains.” = 

He will not discuss Michelle or th 
relationship, only that “the most ca 
forting thing about any relationship tl 
has lasted for any Iength of time is tl 
it has lasted.” ~~~ (continu 








RECIPE INDEX | 


Here is a listing of recipes appearing in this iss} 
including those from t Journal kitchens at 
advertisements. All have been tested by our ho 
economists. 

APPETIZERS 

Banana Beignets. p. 120 ~ 

Crabmeat Mornay. p. 84 

Scottish Sausage Crescents, p 128 


BEVERAGES 
Frozen Banana Daiquiri, p. 120 
Tangerine-Coco Drink. p 128 


BREADS 

Argentine Easter Bread, p. 118 
Dutch Easter Boys, p. 116 
Finnish Easter Bread, p.118 
Greek Trinity Bread. pv. 118 
Hot Cross Buns, p. 118 * 
Italian Easter Bread, p. 120 
Portuguese Easter Bread. p. 120 
Ukrainian Easter Bread: p. 116 


DESSERTS 

Bacardi Rum Cake, p. 146 
Banana Nut Ring, p. 126 
Bananas Foster. p. 84 

Black Bottom Pie. pv. 82 
Choco-Mocha Banana Cream Pie. p. 123 
Cold Banana-Lime Soufflé. p_ 122 
Devil’s Food Pound Cake. p. 65 
French Market Doughnuts, p. 82 
Paskha, p. 130 

Pistachio Marble Cake, p. 133 


ENTREES 

Baked Eggs and Smoked Salmon, p. 130 
Banana-Sole Fillets in White Wine Sauce, p. 122 
Chicken Cacciatore, p. 135 

Fried Fish. p. 187 

Ham Cornets, p. 130 

Jambalaya, p. 82 

Old Fashioned Hash, p. 84 

Oysters Bienville. p. 84 

Saucy Italian Shrimp. p. 135 

Shrimp Gumbo, p 82 

Sole Provencal, p. 187 : 

Steak and Peppers Italian, p. 135 
MISCELLANEOUS 

Banana Chutney, v. 126 

Celery Seed Dressing. p. 84 

Flvffy Banana Cheese Bake, p. 126 
Garlic Cheese Grits, p. 82 

Green Beans Horseradish. p. 84 
Sesame Seed Baked Bananas, p. 126 


SALADS 

Forr Frvit Salad. n_ 130 

Fresh Banana and Fruit Salad, p. 123 

Salad with Roman Dressing, p. 82 

SOUPS 

Catch-of-the-Sea Chowder, p. 117 

Down-Home Chicken Chowder, p. 117 

Minestrone Paisano, p. 135 | 
SS ee eee 


IOME COOKING. ITALIAN STYLE. 


(Because theres more to Italian Cooking than spaghetti.) 


If you have a taste for Italian food, but your 
epertoire consists mostly of spaghetti, Ragu’ Ital- 
an Cooking Sauce is for you. 

It makes that whole other world of Italian 
ooking positively easy. Foods like chicken, meat, 
egetables, fish, even eggs. 

Ragu’ Italian Cooking Sauce is a fine tomato 
tock, rich with plump tomato chunks, hefty 


MINESTRONE PAISANO 


Fry 1/4 lb. diced bacon. Add & saute 1 chopped 
onion. Add 1 cup each diced carrots & celery; 
cook 5 minutes. Add 2-1/2 cups beef broth 
and 1 qt. water. Simmer, covered, 20 min. 
; Add 2 cups cooked ditalini, 1 jar Ragu 
# Italian Cooking Sauce, 1 can chick peas, 1 
pkg. each frozen cut green beans and peas, 1 
tsp. salt and 1/8 tsp. pepper. Simmer 20 min. 
Serve with grated Parmesan cheese. Serves 6-8. 









TEAK AND PEPPERS 
TALIAN 


‘ut 3 Ibs. London Broil steak 
n 3/8" slices. Slice 2 medium 
reen peppers and sauteinoil 4 
ntil tender. Add one full jar 7 
‘agu Italian Cooking Sauce. Simmer. Brom 


k minutes on each side. 
\rrange the steak and sauteed peppers on platter, spoon on sauce. Serves 8. 


SAUCY ITALIAN SHRIMP 


Melt 2 tbs. butter in lg. pot. Saute 1 chop- 
ped onion & 1 chopped green pepper for 
™ 5min. Add 1jar Ragu Italian Cooking 
Sauce, 2 tbs. lemon juice, 1/2 cup white 
wine & 1/8 tsp. gr. rosemary. Simmer 
for 5 min. Stir in 1 lb. drained cooked 
shrimp & heat thoroughly. Spoon over 
fluffy rice. Serve with lemon wedges. 
Serves 4-5. 








mushroom slices and fragrant Italian spices. It has 
a consistency so ideal for cooking that you can 
poach with it, stew with it, broil, bake and braise. 

If that sounds too good to be true, wait till you 
look through our free recipe book, “There's More to 
Italian Cooking Than Spaghetti’ Simply send 
your name, address and Zip Code to: “More; P.O. 
Box 2121, Rochester, New York 14603. 






























CHICKEN CACCIATORE 


Dredge 6 large chicken pieces in 1/4 cup 
flour. Brown in oil. Drain. Pour one full 
jar Ragu’ Italian Cooking Sauce over 


; utes. Serves 6. 


chicken. Simmer, covered, for 45 min- 








continued 

And his own vision of life? He cannot 
define it. “It is constantly shifting. I 
tend to live day by day. Sometimes, 
when you plan ahead, the future oblit- 
erates the present.” Will he seek po- 
litical office? “I might,” he admits. “I 
feel a sense of obligation to the public. 
I want to give something back in ap- 
preciation. I've been given a helluva 
lot. At the present, my way of recipro- 
cating is to work for the election of 
that candidate who will dedicate him- 
self to doing the most for the people. 
Perhaps when I’m older, I'll run myself, 
but now. I'm much too selfish.” He 
laughs. “Let’s face it. A life in politics 
does subject one’s personal, professional 
and sexual life to continual public scru- 
tiny. I wouldn’t want to change my life- 
style. There is nothing 'm ashamed of. 
Also, I have not finished in films. There 
are still many movies I want to make.” 
But not necessarily as an actor, which 

is a profession he has only recently ac- 
cepted as his own. “It has taken me a 
long time to admit I am a film actor. 
That used to be a source of embarrass- 
ment, but no more. Others tend to think 
of actors as frivolous people, but that’s 


untrue. There is nothing frivolous about 
me, Jack Nicholson or Gene Hackman 
[another close friend]. Actually, actors 
are rather bright, involved people.” 

But Beatty does prefer the role of 
producer. His only two attempts at pro- 
ducing films—Bonnie and Clyde and 
Shampoo—have grossed a_ staggering 
$175,000,000! Wall Street investors and 
studio executives take businessman War- 
ren Beatty very seriously. 

Stardom has only a vague meaning 
to Beatty. “I'd never be a slave to it. I 
expect my status to change. If I lost all 
that I presumably have, I would just 
seek another way to earn it all again. 
I am not a passive personality. I take 
full responsibility for my life. I am ac- 
tive in my successes and I blame no one 
other than myself for my failures.” 

Does he think of himself as a success? 
“In the sense of being able to do what 
I wish to do when I wish to do it, yes. 
But in the sense of having accomplished 
or expressed all I wish and need to, 
then no... Iam completely unfinished, 
unfulfilled and even uncontent.” 


Pushes past limitations 


Among his friends, it is no secret that 
Beatty is so utterly devoted to his work 
that he often pushes himself past what 
others would consider physical and psy- 
chological limits. Sixteen to 18-hour 
work days are not uncommon when he 





is involved in a project. Bob Towne | 
fers an explanation. “For all of Warren 
bravura, he has his fears like any ma| 
Warren is terrified of failure. He mu 
succeed. Because he cannot bear to fa) 
Warren will do anything short of mu 
der to win.” Towne also believes th! 
Beatty has a very real fear of beir 
alone—and, in particular, of the lon) 
liness one can feel without a relationshi 
“I think Warren will marry one day f| 
that reason. He seeks a continuity in } 
life. Funny how people think th 
a man who is compulsive about wom¢ 
cannot be with one woman loving 
Nothing could be more untrue of W: 
ren. He loves very deeply. Each of } 
relationships has been very meanin 
ful and, when they're over, very killing 

Goldie Hawn believes “it will take 
very special woman,” but that once 
finds her, “Warren will marry. She 
have to be non-smothering and ei 
clinging. And strong! The stronger 
woman, the better her chances of hol 
ing Warren.” Adds Faye Dunawg¢ 
“Warren is slowly ‘turning toward ev 
greater commitment—and he was alwa 





committed, in his way, to all his 1 
lationships. There is nothing casv 


about Warren’s involvements. Yes, 
think in time Warren will marry.” 

It is painful for Warren Beatty 
hear himself discussed, even by frien¢ 
His head shakes from side to (continué 


Uy acre or apr bis those new filter-drip machine 


Wd just eyes ya 


; what a great-tasting cup of coffee the filter- 





bs 40 for a filter-drip coffeemaker when 
> ip filter-drip brews coffee the identical 
W 
ORNING WARE® 6-cup 
filter-dr; hey cost: $12.95* for our 
CORNING WARE’ & PYREX’ WARE 
: FILTER DRIP COFFEE MAKERS 
*Prices shown are | turer's 





Blue Cornflower Emblem. And $14.95* for ehrer the TOOUIEE rs 


O’Life design or our new Country Festival pattern. 


What’s more, since all our filter-drips are non-porous, yj 
taste the coffee and not the pot. And besides brewing great co 


they're also great looking servers. Which most $40 coffeemakers are 


Corning’s filter-drip coffeemakers. The identi¢ 


CORN | NG cup of coffee, for a fraction of the cost. 


Sugg ested retail prices. Country Festival Design © 1975 CORNING. CORNING WARE, we and PYREX are Registered Trademarks of Corning Glass Works, Corning, NY 
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. BEES R. J, REYNOLOS TOBACCO CO. 


Salem Longs never let me forget. 
Theyve got the good tobacco taste 
and menthol I enjoy. That’s alll have = > 
to remember to enjoy smoking. oe 


Salem Longs. __ 


CRTC am Nm eae mrad aU Naa) 
~~ P y 










g: The Surgeon General Has Determined 
garette Smoking Is Dangerous to Your Health 
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there's a free tree. 


Your love affair with California avocados needn’t end with eating. 
Save the seed and let a tree sprout out. * Simply wash the seed in 
tepid water. Drive three toothpicks into it and suspend (broad end 
down) over a jar, covering only half an inch of seed with tepid water. 
Place in a warm spot out of direct sunlight. ¢ It takes about 2 to 6 
weeks to root. When the stem reaches 7 inches, cut it in half so it 
branches out. Once roots are thick and stem has leafed out, 
carefully plant in potting soil = 
leaving seed half exposed. Use a large oot 
with good drainage. * That’s all 
it takes to start a beautiful 
garden of love! Just you. 
And the California avocado. 


















continued 
side in bewilderment. One senses tha 
feels betrayed. He neither credits | 
discredits his friends’ words, but mi 
tains that, “In most conjectures m) 
about me, you are dealing with ot 
people’s projections. Everyone likes 
make a big deal out of my buyin) 
house. They think that it shows s¢ 
kind of maturity. I see it as immatul 
Any need for possessions or ‘roots 
unnecessary. I'm already bored y 
the house. And ‘Will-Warren-marry 
won't-Warren-marry?’ is a boring gul 
ing game. Why is it so important 
marry me off?” 


That fantasy figure 

Without pausing, he answers his ¢ 
questions. “I threaten people. To sd 
men, I seem to, be what they wd 
secretly like to be or are afraid of! 
ing. To some women, I am that fale 
figure, that object of desire and/or f 
But none of it is me! People seem to | 
my way of life, as they supposé 
know it, to be dangerous. The fai 
as we have known it has changed | 
matically. It has disintegrated to a lé 
extent. People worry about this. | 
they survive without the support of! 
family? They think I have. But thd 
not true. I have family. In my own y 
I am very much a family man. 

“Warren, might you marry one di 

“T don’t feel strongly about it one | 
or the other,” he responds. “I might, 
never if I felt the marriage vows y 
hypocritical. None of that ‘forever’ s| 
Oh, sure, there are people in my 
today that I can promise to love fore 
but none that I live with. There 
difference. I don’t know that I can ¢ 
promise forever to someone with wl 
I am sexually involved. Sex chang{ 
relationship. Sex-can be traumatiZ 
Sex makes relating that much more} 
ficult because it leaves you that m 
more vulnerable.” 

Is vulnerability that terrifying? 

He shakes off the question. “W 
sex is involved,” he continues haltir 


“the emotions are so strong . . . so 
ficult to control. And when separa 
takes place . . . God, the pain of 


Abruptly, after six hours of plaj 
tag—a verbal catch-me-if-you-can—\ 
ren Beatty is caught. Hours ago, he 
fiantly declared, “I will not tell you) 
thing more than I want you to kne 
But in spite of himself, he has. 
mask has slipped, revealing a face 
shows pain. “I will not discuss the 
cifics of the pain,” he snaps. But 
further discussion is superfluous. Sit 
there in his penthouse, the legen( 
Warren Beatty looks very human. 








AVOr ite «what's yours?” 
“Send us your favorite Chex recipe and you may win one of 


Gis GLALE-A- 


le think Chex cereals is one of the most versatile 


cipe ingredients there is. Now 


yu to prove it. Send us your favorite appetizer, 


lad, main meal, dessert or sna 
cludes Chex as an ingredient. 


oof-of-purchase seals from any Chex cereal 


Your recipe must be typed or plainly printed on a 
et of paper no larger than 8-1/2" x 11". Fill out 
official entry form and attach to your recipe. If you 
not use an official entry form, be sure your name, 
ress and recipe category are included on your recipe. 
id your recipe, together with three (3) proof-of- 
chase seals from any Chex cereal products: Wheat 
x, Corn Chex or Rice Chex. 


Each recipe must include, as an ingredient, one or 
e Chex cereals. All recipes must include complete 
paratory instructions, readily available ingredients, 
| standard measurements. 


Mail your entry to: 

EX CREATE-A-RECIPE CONTEST 
. Box MM, Department C 

cago, Illinois 60677 


fies must be postmarked by October 1, 1976, and 


GRAND PRIZE— 
Francisco, Washi 


restaurant in eac 





fece Inter 750 FIFT 


Es 
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I036 B PRILES 





package. For sharing your recipe with us, you'll 
receive free a set of three kitchen magnets. 
You'll also be eligible to win one of 3036 fabulous 
prizes— including a once-in-a-lifetime trip for 
two to six of America’s most exciting cities, 

with a fabulous dinner in each! 

Over $100,000 worth of prizes! ! 


we're asking 


ck recipe which 
Enclose three 


received by October 15, 1976. You may enter as many 
recipes as you wish, but each entry must be mailed in a 
separate envelope, and must include three Chex proof- 
of-purchase seals. One prize per family. If you become 
eligible for more than one prize, you will be awarded 
the one from the highest level earned. 


4. One Grand Prize winner will be selected from all 
entries. A complete set of winners (1st, 2nd, 3rd prizes, 
etc.) will be selected for each of the five recipe cate- 
gories: Appetizer, Salad, Main Meal, Dessert, and Snack. 


5. Recipes will be judged by H. Olsen & Company, an 
independent judging organization, on the basis of oriagi- 
nality, ease of preparation, appetite appeal, and at- 
tractive appearance. Finalist recipes will be kitchen- 
tested by a staff of professional home economists under 
the supervision of the judging organization. Judges’ 
decision will be final. 


6. Recipes must not have been previously published or 
won another prize or award and the right to submit it in 
accordance with the contest rules must not be restricted 


7. All entries become the property of Ralston Purina 
Company. None will be returned. 


8. Contest is void wherever prohibited, taxed or re- 
stricted by law. Federal, state and local taxes on prizes 
are the responsibility of the winner. No substitution 
of prizes is permitted. Contest is open to all residents 
of the United States except Ralston Purina Company 
employees and their immediate families, Ralston Purina 
Company advertising agencies, H. Olsen & Company, 
and persons involved professionally in food preparation. 


9. Submission of a recipe in this contest gives Ralston 
Purina Company the right to publish or use the recipe 
(with rights to adapt) without further compensation to 
the entrant. 


tours of each city, and a fabulous gourmet dinner at a famous 


refrigerator-freezer, dishwasher, trash compactor, range, disposal — 
and a Sony Model TV-520 “tummy” televison. Installation costs 
of up to $250 are also included. 






60 X 90 oval linen 
tablecloth 


Two-week trip for two to America’s most exciting 


cities— New York, Chicago, Los Angeles, New Orleans, San 


ngton, D.C. All expenses are paid and include 


T SeND TO: 

CHEX CREATE-A-RECIPE CONTEST 
P.O. Box MM, Department C 
Chicago, Illinois 60677 


Enclosed is my favorite recipe and three 
proof-of-purchase seals from Chex. Please 
send my free set of three kitchen magnets, 
and enter my recipe in the Chex Create-A- 
Recipe Contest. | have read the contest rules 
and understand that all recipes entered be- 
come the property of Ralston Purina Com- 
pany, none can be returned, and they may 
be published with or without adaption with- 
out further compensation 


h city. PLUS —Complete Whirlpool kitchen — 


5 FIRST PRIZES — 

Complete Whirlpool kitchen plus 

$250 for installation 

and Sony Model TV-520 “tummy” 
television. 


~ 500 FOURTH PRIZES — 


10-piece “Centennial” Enter my recipe in one of these categories 

















cookware from (check one) 
1000 SEVENTH PRIZES — Wear-Ever z 
Giant 86 oz. brandy snifter Appetizer CJ Salad (Main Meal 
SoS Site J Dessert (Snack 
jar ee 
3 ~~ 
4 ] Sec fa Name 
KFi0 Sixt prizes. poe 
fo? _— 
2-piece stainless ee C a 
ck tray Ga.) “oy City 
State Zip 


hese! \ 
‘Panongietizs— 
( . Lennox “Solitaire” 
4 china service 
F for eight 
esis 


H PRIZES — Zip code must be included. Contest is void 


where prohibited, taxed or restricted and 
expires October 1, 1976 





continued from page 90 
stopped reading what they write about 
me and I almost never give interviews.” 

This is a rare one, and she’s in a talk- 


ing mood, anxious to set the record 
straight and put all the balls neatly in all 
the right pockets. We have the afternoon 
to ourselves. Cipi, 7, is in school. Edo- 
ardo, 3, has been sent to bed after pull- 
ing the lid off the toilet. Carlo Ponti is 
upstairs in his office doing what he al- 
ways does—making a transatlantic call 
to Hollywood. “Every time Carlo picks 
up the phone,” Sophia says, “he makes 
another million.” She isn’t joking. 

The Pontis live in a palatial residence 
across the street from the George V hotel. 
They need so much space that they've 
taken over three floors. They can afford 
it. They also have the Villa Ponti in 
Rome and a penthouse in New York 
where Sophia, in her nightgown, was 
knocked to the floor by muggers and 
robbed of $500,000 in precious gems. 
The money they spend is almost as 
unimaginable to ordinary mortals as 
the money they make. 

Sophia serves tomato juice swimming 
in Baccarat crystal. Her closets bulge 
with Balmains, Diors, Balenciagas, but 
she seldom wears them. The frescoed 
ceilings, the Louis V furniture and the 
Picassos and Rembrandts on the walls 
are admired only by the nanny and the 
cook. The engraved invitations to fash- 
ionable parties and premieres remain un- 
opened, like unwelcome bills. She has 
become a recluse in Paris. There are 
three unreleased films—Poopsie & Co., 
a farce with Marcello Mastroianni (her 
favorite leading man and close friend), 
in which she plays a happy-go-lucky 
prostitute involved with the Mafia; The 
Journey, the last film directed by the late 
Vittorio DeSica and co-starring Richard 
Burton (she plays a woman who dies of 
a heart attack); and Cassandra Cross- 
ing, an all-star epic with Burt Lancaster, 
Ava Gardner, Ingrid Thulin, Lee Stras- 
berg and Richard Harris, about a train 
sealed off from an epidemic of bubonic 


plague. But she isn’t interested in talk- 
ing about movies. The old days of being 
a sexy siren are snugly behind her. (On 

recent trip to America, a chanting 
hippie broke through a police blockade 
und shoved a religious book into her 


stomach, shouting, “Read it, Sophia—it’ll 
tell you youre not just a body!” Carlo 


threw the book into a garbage can 


and roared er his shoulder, “She al- 
ready knows that.” 

It is obvious that such things as career, 
success and money are no longer the 


driving forces in her life. She shrugs 
away any mention of the words “glam- 
or’ and “stardom.” “All it takes to look 


140 


the way I do is a simple regimen headed 
by a minimum of 10 hours sleep each 
night. I turn off the phone at nine P.M. 
and I’m asleep by 9:30. Women who live 
for the next miracle cream do not realize 
that beauty comes from a secret happi- 
ness and equilibrium within themselves.” 
Strange words from a woman who used 
to feed the press such pap as, “Every- 
thing I am I owe to a diet of spaghetti 
and Coca-Cola.” Today, she says sim- 
ply, “Everything I am I owe to Carlo 
Ponti and my children.” 

She has wide, penetrating eyes, like 
black raisins, which she paints into an 
almond shape with her own pencil. She 
does her own hair, rarely wears makeup, 
sips an occasional white wine and has 
given up cigarettes. “I gave up smoking 
twice, each time my sons were born. I 
went back each time. Then I did Man 
of La Mancha with Peter O'Toole, who 
smokes like a chimney. He said, “Don’t 
be chicken, take one’ —and I said, ‘Sure, 
why not?’—being very strong. And I 
started all over again and smoked very 


heavily. I haven’t had one for a year 
now.” She does nothing, in fact, that calls 


attention to her status as a movie queen 
or disrupts her family life. “I hate the 
word star but sometimes you have to 
use it. Anyway, that’s one word we never 
use at home. With my children, I am an 
anonymous mother like all other moth- 
ers. The worst thing is the photog- 
raphers. They follow me rudely in the 
streets and wreck my privacy, but I go 
to the school with the other parents 
whether the paparazzi are there or not. 
Listen, I have to live my life. If it gets 
too bad, I call the police.” 


Discreet security 


The villa in Rome is guarded by vi- 
cious Alsatian dogs and men with walkie- 
talkies who pop out of the shrubs if you 
so much as bend over to smell a camellia. 
In Paris, the security seems minimal. 
The downstairs concierge lets anyone 
go up in the elevator. Anybody can ring 
Sophia Loren’s doorbell. Yet it’s a de- 
ception. “m more protected than you 
think. We have bodyguards every- 
where, but their guns are discreetly hid- 
den. I'm surrounded by very reliable 
people in the house who would never 
betray me. Cipi has a bodyguard who 
takes him to school. I worry about the 
children every moment, but what can I 
do? We have to live like normal people.” 
In 1972, an escapee from an Italian in- 
sane asylum broke into the grounds of 
the Villa Ponti waving an axe, chopped 
his way into the house and demanded 
possession of Cipi. It was one of the 
most terrifying experiences of Sophia’s 
life. “He claimed he’d had sex with me 
and Cipi was his son. He was someone 
I once gave an autograph, obviously 
very ill. He’s in and out of asylums all 
the time. He writes me letters. We keep 
a very watchful eye on his whereabouts. 




























But these things happen to all people 
the public eye. There are so many p 
ple out there who are out of their min 
I get threatening phone calls. There 
nothing I can do. If there was somethi 
I could do, I would do it. You just ha 
to learn how to protect yourself. Th 
lunatics will not go away, so the bes 
can do is raise my children to feel loy 
and secure under the circumstance 
That’s all any mother can do.” 

Sophia says she does not live in Pa 
because of safety. She had already 
come a French citizen in order to ma 
Ponti. (Yes, Virginia, the most fam«x 
Italian since Columbus is no lon 
Italian.) “You have to decide wh 
you want to bring up your childr 
Three years ago, when I came to Pz 
to do a film with Jean Gabin, I 
rolled Cipi in the Ecole Bilangue, 
very good school where they speak b 
French and English. He loved it 
was so happy every day that I deci 
to keep him there. We already had 
apartment and nobody was using it, 
we moved here. That was actually 
fore all the kidnapping started in Ro 
Now they will kidnap you for $50. 
so bad that I’m glad we don’t live th 
anymore. But the real reason was th 
wanted my child to speak more than 
language properly. The schools in It 
are terrible. You, should see my nie 
They had to have private English 
sons just to learn how to read a me 
it’s ridiculous. Now Cipi speaks beti 
English than I do. He also spe 
French like a Parisian, and Italian ¢ 
German. He swims, ~he~does judo 
don’t like karate; it’s too violent. | 
judo is good exercise, and psychol 
cally, it’s good for children, too. It 7H 
hurts to learn self-defense.” Only 
glish is spoken at home. Cipi has alreg 
been enrolled at Eton when he grows 

Baby Edoardo already babbles in G 
man and English. 

“They are completely  differe 
beams Sophia, “but Im already se 
character beginning to develop in 
children. They are simple, kind, ge 
ous children. Cipi is a dreamer. E 
ardo is very aware of everything. He 
knows how to get his way, like his fat 
If he doesn’t get it with charm, he t 
screaming. He’s very clever. Maybe 
mother them too much, but I worke 
my life to have children and they | 
gone all too quickly. They beloas 
their school, then to their wives, thei 
their jobs. I want to share their ‘— 
long as I can.” They know their m 
is more mia than most, but she tries 
hide them from any unnatural spilla 
from her spotlight. “My only philoso} 
to them is: “Learn to respect yourse 
and then you can respect others.’ I di 
want them ever to feel they must pr 
or achieve anything because their 
ents are famous. This is a burden 
them I do not permit.” (contin 
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mburger into a delicious Italian dish with 
ye Italian Style Vegetables and Blue Diamond Almonds. 


ee 


your plain ha 


BURGER AMORE 172 cup BLUE DIAMOND?® blanched slivered 

| tablespoon butter or margarine *3/4 pound ground beef +1 teaspoon salt « 
BIRDS EYE® Italian Style Vegetables with a Seasoned Sauce «1 medium 

tin wedges 2 tablespoons grated Parmesan cheese (optional) 

almonds lightly in butter in skillet. Remove almonds; set aside. Brown beef 
(ter remaining in skillet, leaving meat in chunks. Sprinkle with salt. Add veg- 
ing to a full boil over medium heat, separating vegetables with fork; stir until 
*s are blended. Reserve 
ons almonds. Add re- 
monds and tomato 
meat mixture; reduce 
, simmer 3 minutes. 
vith reserved almonds 
e. Makes 4 servings. 
JLUMN FOR 
-ECIPES 


oe 





(CAN MAKE BEAUTIFUL DINNERS TOGETHER 





MORE RECIPES WITH 
BIRDS EYE 
AND BLUE DIAMOND 


SS) 





IMPERIAL HAMBURGER 
1/2 op BLUE DIAMOND E blanched sliv- 


ered abiaonds © 1 tablespoon butter or mar- 
garine * 3/4 pound ground beef +1 cup 
water * 1/4 teaspoon salt «1 cup fine noo- 
dles ¢1 package (10 oz.) BIRDS EYE® Japa- 
nese Style Vegetables with a Seasoned 
Sauce *1 tablespoon soy sauce 

Brown almonds lightly in butter in skil- 
let. Remove almonds; set aside. Brown 
ground beef well in butter remaining in 
skillet, leaving meat in chunks. Stir in 
water and salt; bring to a boil. Stir in noo- 
dles; cover and simmer for 2 minutes. 
Add vegetables. Bring to a full boil over 
medium heat, separating vegetables with 
fork. Stir until sauce cubes are blended. 
Reserve 2 tablespoons of the almonds. 
Add remaining almonds to meat mixture. 
Reduce heat, cover and simmer for 3 min- 
utes. Stir in soy sauce. Sprinkle with re- 
served almonds. Makes 4 servings. 


DANISH BEEF IN LEMON SAUCE 
1/2 cup BLUE DIAMOND?® blanched 


slivered almonds «1 tablespoon butter or 
margarine * 3/4 pound ground beef « 
I teaspoon salt * Dash of pepper * 1/4 cup 
water «1 teaspoon grated lemon rind « 
1 teaspoon lemon juice * 1 package 
(10 oz.) BIRDS EYE® Danish Style Vege- 
tables with a Seasoned Sauce 

Brown almonds lightly in butter in skil- 
let. Remove almonds; set aside. Brown 
beef well in butter remaining in skillet, 
leaving meat in chunks. Sprinkle with salt 
and pepper. Add water, lemon rind and 
lemon juice. Add vegetables. Bring to a 
full boil over medium heat, separating veg- 
etables with fork; stir until sauce cubes are 
blended. Reserve 2 tablespoons almonds. 
Add remaining almonds to meat mixture; 
reduce heat, cover and simmer 3 minutes. 
Sprinkle with reserved almonds. Makes 4 
servings. 





HAWAIIAN GROUND BEEF 
1/2 cup BLUE DIAMOND ® blanched 
slivered almonds «1 tablespoon butter or 
margarine ¢ 3/4 pound ground beef « 
I teaspoon salt *Dash of pepper ° 1/4 cup 
water «1 tablespoon pickle relish *1 package 
(10 oz.) BIRDS EYE® Hawaiian Style Vege- 
tables with Pineapple with a Seasoned Sauce 

Brown almonds lightly in butter in skil- 
let. Remove almonds; set aside. Brown 
beef well in butter remaining in skillet, 
leaving meat in chunks. Sprinkle with salt 
and pepper. Add water and pickle relish. 
Add vegetables. Bring to a full boil over 
medium heat, separating vegetables with 
fork; stir until sauce cubes are blended 
Reserve 2 tablespoons almonds. Add re- 
maining almonds to beef mixture; reduce 
heat, cover and simmer 3 minutes. Sprin 
kle with reserved almonds. Makes 4 
servings. 
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continued 


The children are not allowed to see 
many of their mother’s films, although 
one of her biggest flops, It Started in 
Naples, with Clark Gable, is their favor- 
ite. They have never seen her best film, 
Two Women, or the original Oscar she 
won for it. (Thieves stole her cherished 
statuette, although she has since re- 
placed it with a $60 replica.) She has 
sheltered them from her film work ever 
since they saw Sunflower. “I let Cipi see 
it because he was in it when he was six 
months old and I wanted him to see 
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around the world. 
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himself. Just after the scene he was in 
came a very powerful scene on a train, 
where I screamed and cried and threw 
myself on the floor. The effect was so 
traumatic that he still has nightmares 
about it to this day. After that, no more 
Sophia Loren movies for my children 
until they are older and can understand 
it is only make-believe.” 

Despite the nagging rumors of storm- 
clouds that constantly threaten to pour 
water on her marriage license, Sophia 
insists that her marriage to Carlo Ponti 
has never been more secure. “For me, its 
a beautiful thing. When you find the 
right person to have children with, it’s 
the most important thing in life. Other- 
wise, you don't have to get married. I 
always wanted children and I was de- 
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termined they should have a fathe 
didn’t want them to feel the same sha 
and torment I felt as a child. I met C 
when I was fifteen, and I never loo 
at another man after that. We didn’t s 
going together until I was nineteen, 
the press called us terrible names | 
cause he was married with two chil 
of his own. But it’s true when I say th 
has never been anyone but Carlo for1 
I guess it is true that he has always br 
a father image to me, the father I ne 
had, but from the first moment I 1 
him I felt that I had known him all) 
life, ever since I was born.” 
Few people understand the attrac 
of a voluptuous Galatea for a 61-yé 
old man who might, in another setti 
pass for her bachelor uncle. Sh 
paunchy, balding in his stuffy suits ¢ 
purple socks, he looks like an apple y 
dor on the streets of Milan. But to kr 
Sophia is to understand the compulé 
needs for security, prestige and fg 
that have driven her throughout her 
like an apocalyptic rider. Her father } 
a construction worker who refused 
marry her poor, pregnant mother, l¢ 
ing her in a war-ravaged factory t¢ 
near Naples with two daughters to ra 
His name was Riccardo Scicolone, an 
this day Sophia’s mother curses him/ 
destroying her life. Sophia is more 
giving, though her childhood left ; 
tissue you can still find today if 
probe with a scalpel. “I always ki 
who my father was, but we never spo| 
she says quietly,.“It bothered mé 
much as a child becausé the child 
teased me cruelly and I would hid 
the back of the schoolroom with 
orphans. I once spoke about him { 
reporter and my father sued me for li 
He dropped the charges, but I hé 
him at the time. Now I am older, I 
children of my own, I understand m 
As time goes by, you learn to for! 
and forget. I don’t forgive easily, bi 
do forgive. Now my father is old 
very ill and very lonely. He sits in ¢ 
cinemas and watches my movies. I 
wonder what goes through his m) 
But it’s water under the bridge n¢ 





Once called ‘‘toothpick’’ 


She was seven years old when | 
bombed Naples. The children called 
stecchetto (the stick) and stuzzicad 
(toothpick) because she was so 
from malnutrition. “I never had end 
to eat. At the age of six, I already k 
well the meaning of the word depi 
tion. I was brought up with hunger 
fear. My mother tried to provide y 
she could, but there was nothing ara 
to provide. Everyone was despel 
We lived on sour bread and rainwa 

“Naples was the first bomb target 
cause of the harbor and the raili 
stations all around the port. It was ré 
the city that suffered most in Italy. 7 
only bombed Rome once (contin 
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comes in four, fresh fragrances, 
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Apricot for Normal, Avocado for Dry. 
All are low pH and non-alkaline, 
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Earth Born Creme Rinse and Conditioner 
comes in the same four, 
fresh fragrances as Earth Born Shampoo. 
Strawberry, Green Apple, Apricot and Avocado, 
sO you can match your creme rinse 
fragrance to the shampoo that’s right 
for you. Earth Born Creme Rinse is 
low pH and non-alkaline, too. 
It restores hair to its natural pH balance. 
Detangles your hair. 
Leaves it soft and silky and shiny. 
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continued 

and the Pope stopped it. But we were 
bombed five times a night in Naples. My 
earliest memories are of being always 
hungry and sleepy. The air raid shelters 
weren't safe, so we would go at ten P.M. 
and sleep in the railroad tunnels and get 
up before the first train passed by at 
4:30 in the morning. It was never 
enough sleep for a child. My house was 
bombed only once. The walls were 
damaged, but it is still standing to- 
day. My aunt lives there over a vin- 
egar factory, and the tourist buses 
drive by and point out Sophia Loren’s 
house. The humor in that is incredible. 
I once won second prize in a beauty con- 
test when I was fifteen and they gave 
me $50 and some new wallpaper. That 
wallpaper is still on the walls of my old 
room. It’s very good paper.” She laughs 
that little-girl Neapolitan giggle that 
radiates on the screen, pours me another 
tomato juice, then settles down again, 
discreetly cupping one manicured hand 
over her breast to hide the no-bra look. 

She becomes reflective again. “It’s 
sad when I go home to visit now. I have 
such nostalgic feelings about that house. 
I've never tried to block out the memo- 


ries of the past, even though some are 
painful. I don’t understand people who 
hide from their past. Everything you 
live through helps to make you the per- 
son you are now. I even have nostalgia 
for the German boys who marched by 
my house in the mornings on their way 
to kill people. Such handsome youths 
with blond hair and blue eyes, pre- 
tending to be men. Whoever thought 
they'd do what they did later on? I 
didn’t know anything about war or 
politics, so I didn’t hate those men. Chil- 
dren don’t know how to hate. When 
youre a baby, you have no social con- 
science. Also, don’t forget the Germans 
were not our enemies in the early part 
of the war. They were supposed to be 
our friends. When the Americans came, 
it was like a big carnival. They were a 
symbol of liberty and food.” 


“Little Chicken’’ 

Those early stories of how she worked 
as a prostitute on the streets of Naples, 
seducing GI’s for money to buy food, 
make her eyes flash with anger. “Well, 
that is typical of the things they've said 
about me. In 1944, when the Americans 
arrived, I was 10 years old. I was a 
rather mature child, but I wasn’t that 
mature. In every house we used to sell 
drinks to soldiers—to make money. The 
bars were all closed so the only way they 
could buy beer was in people’s homes. 


*In interviews across the U.S.A. with over 220 women in politics who sew, 
Simplicity was chosen the preferred brand by a 3tol margin over the next 


leading brand. 


Simplicity Pattern Co. Inc. 200 Madison Ave.,NY.,N-Y. 10016 
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That was the only contact I had wh 
soldiers. They used to call me ‘Lilk 
Chicken.’ But I liked them very mu} 
They were always very homesick, v} 
unhappy and very drunk. When I wa, 
America recently, I got a letter fror} 
man who told me he met me when I yf 
a child. He even remembered I hai 
wound on my head from a _ piece} 
shrapnel. I remembered him very vil 
because he came to our house often <f 
loved our family. It was a memory cc} 
ing back to haunt me. Some faces ‘h 
never forget if you're an impressiona 
child.” 

The beauty contest money got he! 
Rome, where she and her moth 
boarded with relatives for three moni} 
They both got jobs as extras in (fh 
Vadis, but her mother had to return} 
Naples when Sophia’s younger sii} 
Maria became ill. Sophia stayed on, pf 
ing for topless comic strips calk 
fumetto. She entered another beak 
contest and didn’t win, but she 1} 
Ponti. It was a day she will never for; 

“I went to see him wearing a — 
dress with white polka dots that I 
rowed from a friend because I did 
own a decent dress of my own. I mac 
screen test, but I was very skinny ; 
very ugly and everyone said I looked | 
a giraffe. Mr. Ponti said I would ne 
be an actress because I didn’t phe 
graph well, so JI left in (continu 
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s. But even then, I was in love with 
movies. After the liberation, I de- 
red the Hollywood movies that came 
1 the GI’s. I adored Yvonne De- 
lo and Rita Hayworth. They were 
- of another world. I never dreamed 
day I'd be one of them. Who knows 
ut success? You start with great 
h, know your limits, and if you have 
perament and drive you will even- 
ly get somewhere. I didn’t know how 
but somewhere. Every time I have 
ted something badly, I have had 
vait. But eventually it came. I found 
really have to concentrate, especial- 
or marriage and children. I’ve been 
y, of course. Meeting Carlo was 
thing that changed my life. But I 
ked hard to change from an ignorant, 
ttractive peasant into a real actress. 
ody will ever know how determined 
IS. 


““Pizza Pygmalion’’ 


onti made ten more screen tests. 
re was something about her. She 
le a movie of Aida with Renata Te- 
li's voice. Her publicity flowered. In 
first American film she was so much 
sx than her co-star, Alan Ladd, that 
had to stand in a ditch during the 
scenes. The press crucified her, but 
ti was powerful. Without him, there 
ht never have been a Sophia Loren. 
was called a “pizza Pygmalion,” but 


it didn’t matter. She provided the sex 
appeal a man of his position craved; he 
provided the financial security a fright- 
ened, insecure waif sought desperately. 
They were married by proxy in Mexico 
in September, 1957, but it wasn’t the 
end of a dream. It was the beginning of 
a nightmare that led to an interminable 
stream of legal, religious and emotional 
complications that have made Ponti bit- 
ter about the Catholic church to this 
day. “That quiet wedding in Mexico 
was blown out of proportions by a re- 
porter,” he says saltily, “and that is 
when our problems began. The Italian 
government charged me with bigamy 
because they didn’t recognize my di- 
vorce from my first wife, so I was forced 
to become a French citizen rather than 
go to jail. My first wife became French 
and Sophia also became French. Then 
my first wife and I were divorced a 
second time and Sophia and I were 
married again, in 1966. All this because 
of the connection between the church 
and Italian government. It’s very bad 
when the priest tries to become a poli- 
tician. The result is they are never very 
good priests or very good politicians.” 


Won’t live in guilt 


Sophia is less emotionally charged. 
“T told you, I forgive. We wouldn't have 
to go through the same problems today 
because the church is making reforms 





—and the divorce laws are changing, too. 
My husband could have his marriage 
annulled now, but we had a civil cere- 
mony and the children have a name and 
everything is okay. If some day Carlo 
wants to marry me in the church, too, it 
would make me very happy. If it doesn’t 
happen, it doesn’t matter. It wouldn't 
change anything. I will not live in guilt 
or sin.” 

“Are you religious now?” I asked. 

“I don’t practice Catholic (continued) 
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PAGE 98: ALBERT NIPON flowery garden dress 
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all stores 

ACCESSORIES: bracelets by Lecour Johnson 
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2-4 BACARDI_ nimecake oss. 252 22. 
Simply delicious. Deliciously simple. 


Bake a cake that’s been getting Preheat oven to 325°F. Grease and flour 10” 
raves in homes all over America. tube or 12-cup Bundt® pan. Sprinkle nuts 
Cake: over bottom of pan. Mix all cake ingredients 
1 cup chopped pecans or together. Pour batter over nuts. Bake 1 
walnuts hour. Cool. Invert on serving plate. Prick 
1 1814-0z. pkg. yellow cake mix top. Drizzle and smooth glaze evenly over 
1 334-oz. pkg. instant vanilla top and sides. Allow cake to absorb glaze. 
pudding mix Repeat till glaze is used up. 
4 eggs 
Y% cup cold water 
Y% cup Wesson® oil 












For glaze, melt butter in saucepan. Stir in 
water and sugar. Boil 5 minutes, stirring | 
constantly. Remove from heat. Stir in rum.}.@ 





Y% cup Bacardi dark rum 
(80 proof) 
Glaze: 
Y% |b. butter 
Y%4 cup water 
1 cup granulated sugar 
Y% cup Bacardi dark rum 
(80 proof) 


BACARDI AND THE BAT DEVICE ARE REGISTERED 
TRADEMARKS OF BACARDI & COMPANY LIMITED. 
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Optional: Decorate with 
whole maraschino cherries 
and border of sugar 
frosting or whippedcream 
Serve with seedless green 
grapes dusted with 
powdered sugar. 


© 1975 BACARD!I IMPORTS, INC., MIAMI FL. RUM 80 PROOF. 


WESSONIS A REGISTERED TRADEMARK OF HUNT-WESSON FOODS, INC. 






For a free Bacardi booklet of recipes for entrées, 
hors d’oeuvres, snacks, drinks and punches, write to: 
Bacardi Imports, Inc., Dept. LHJ, Bacardi Bldg., 
Miami, FL 33137. 
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continued 

ism. I don’t go to church every Sunday. 
I don’t go to mass, I don’t take com- 
munion. But I believe in God and my- 
self and the people around me. I pray 
sometimes, but I believe now in relating 
directly to God instead of through a 
priest.” Privately, she has donated rubies 
to a church in Llano, Tex., and paid for 
the expensive heart surgery that saved 
the lives of two total strangers. 

She does not ask for publicity, but it 
follows her around like a hound dog 
sniffing bacon frying. Once she became 
fodder for the cynics when she at- 
tended her sister Maria’s wedding to 
Romano Mussolini, son of the Fascist 
dictator. Sophia says she never ap- 
proved of the marriage, but it was her 
l attend. At the ceremony, the 


Ll to 


‘f Benito Mussolini led the wed- 

ding procession to the discredited Il 
Duce’s tomb, where she proceeded to 
he Fascist salute. Sophia was so 

hat she drove away in tears 

and collided with a motorcycle, killing 
the 24-year-old schoolteacher who was 
riding it. She was questioned by police 
for two hours in a local grocery store 
while the flashbulbs popped. (Years 


later, after Maria divorced Romano, 
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Sophia once told a biographer, Donald 
Zec, that she was babysitting with one 
of her sister’s children by young Musso- 
lini when Peter Ustinov paid a visit. 
While they were chatting, the baby 
wandered onto the balcony. “That’s just 
how her grandfather started, crawling 
out onto balconies, and look what hap- 
pened to him!” cried Ustinov. Sophia 
rushed out and dragged her bawling 
niece back inside. 

“These things just happen to me,” she 
sighs. “And I rarely ask for publicity 
unless I'm doing a film. If my chauffeur 
drives me to a trattoria where I buy a 
delicious meal for two dollars, they say 
I'm cheap. When I gave a vintage Rolls 
Royce to Joseph E. Levine’s son for his 
car collection, they say I’m looking for 
publicity. I don’t care anymore what 
anyone says. I have worked all my life 
to be the woman I am today, and there 
is nothing I am ashamed of. I deserve 
to live the way I please. I make no apol- 
ogies to anybody, including the Pope.” 

Her mother Romilda and her sister 
Maria do not fly, so they rarely visit her 
in Paris. “I miss those family reunions, 
but when I see them in Rome none of 
them treat me as an important person. 
They love me and scold me and treat 
me like I’m a little girl and I love that. 
We all say whatever we feel; there are 
no secrets in our family. I’ve made over 
60 films, so they've seen a lot of movies. 
More than I have seen. I hate seeing my- 








































self on the screen. Once the job is o 
I don’t think about it again. I neve 
to daily rushes. I avoid premieres. So, 
times we show them at home, but 
fun is making them, not seeing the 

“If you dislike yourself so much 
the screen, why do so many others 
just the opposite?” I asked. 

“Well, I don’t know, but it is true | 
even though I don’t live in America I} 
one of the foreign actresses who hi 
great market abroad. Who else is th 
Name one.” It is a rare outburst of 
in a woman who works overtime tcf 
humble. I egg her on, nefariously, 
she deals with my candidates one 
one. “Ingrid Bergman? She’s practic 
an American. Audrey Hepburn? 
whole career is based on Hollywik 
Simone Signoret? That was ten y 
ago. Anna Magnani had it for a Vf 
time. But at the moment, I am the J 
one. It’s a very mysterious thing hf 
you are liked and others with great tefi 
are not liked. It depends on the chz 
ters I play on the screen, I guess, anch 
identification people have with my } 
sonal life. What I am as a private pe 
has got a lot to do with it, too. Nowa 
they know everything about everyb 
It interferes with the psychology of 
public. ['m always very honest with fj 
self so maybe they feel that. I can’t 
on an act. What you see on the sch 
is me. I’ve had no formal trainin) 
learned everything from working )} 
from living. Life is the best school iff 
are perceptive, if you absorb.” 

“But there are_a lot of people ff 
have experiences with life and they «i 
show on the screen.” 

“Well, they have no talent.” We }} 
laugh at the statement. “I mean, ‘} 
be they're shy or they don’t know ) 
to let out that little treasure insic}| 
themselves. Acting is a gift.” She 
she has never been disappointed in 
of her films—a statement that could 
be made by someone who hasn't 
them all. She’s made some stinkers. | 

1 
always been treated well by the cr 
even in bad films I was always s 
because I believed in what I was c 
at the time.” (In truth, she’s the} 
who saved the films.) “And,” she ¢ 
“because Carlo was there to help > 

Of her marriage, she insists that 
“getting stronger every year that } 
by. I had the good fortune to fincf 
man I was looking for, and when pt 
show surprise that we’ve been maf 
eighteen years I always laugh. ' 
could be more natural than to lov 
same man forever? Isn’t that what «ff 
woman wants? For a marriage tof 
you have to want it and work at it n 
must know what you want in life. 
must know what you need to makefl 
happy, serene, tranquil. If you 1ff 
know what you want, you will find? 
woman becomes mature only afte\fi 
finds the right balance (continfl 


More cigarette 
your cigarette, 


1. Is your cigarette as long and as lean as our cigarette 
for more pleasure, more style? 





2. Does your cigarette draw as easy as our 
cigarette for more tobacco enjoyment? 










3. Does your cigarette smoke slower 
than a 100 mm cigarette 
for more smoking time? 


4. Does your cigarette come 
in a burnished brown wrap 
so it looks as good 
as It smokes? 


5. Does your cigarette sit neat 
in your hand like it was 
made for it and fit your face 
like it found a home? 


6. Does your cigarette give you 
all this yet cost no more than 
a 100 mm cigarette (which means 
more for your money)? 
[ the answer to all these questions is yes, 


our cigarette is probably More. Because there's 
nly one cigarette that’s so much more. More. 


fhe first 120mm cigarette. 
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~ Will Aim help 
improve your child’s 
brushing habits? 





Sure, proper brushing habits 
are important in fighting 
cavities. Fluoride is too. And 
that’s why we made Aim: 

Some mothers tell us chil- 
dren brush longer —and more 
willingly—when they switch 
to Aim. 

We can’t guarantee this will 
happen, butisn’tit wortha try? 
Dentists blame many cavities 
on bad brushing habits. 

Aim’s fluoride 
is stannous fluoride. 
Aim has stannous fluoride — 
the exact amount considered 
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effective against cavities. 

But Aim has something the 
leading fluorides don’t. A taste 
children prefer. In fact, in tests 
with more than 1,300 children 
against both leading fluoride 
brands, children preferred 
Aim — by almost 2 to 1. 


A gel that’s low in abrasion. 
Because Aim 1s a gel, it has an 
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unusually fast “dispersal rate.’ 
This means, when your child 
brushes with Aim, it spreads 
the good taste faster in the nor- 
mal brushing time. 

Aim is also low in abrasion. 

All of this makes Aim a true 
advance. 

If you have a child in the 
cavity-prone years, ask your 
dentist about Aim. 








continued | 
between herself and the life she want 
lead. Carlo doesn’t have to worry ab 
me losing interest in him. I see men ev 
day who are more handsome, but t 
are cardboard compared to my Ca 
I am the one who worries about }} 
As a producer, he is surrounded 
beautiful women every day.” 

It doesn’t make sense. Here is a rav 
ing creature, adored by mankind, 
voted to a chunky little man 20 y¢ 
older and 3% inches shorter than she 
He could be the grandfather of her si 
Yet she is jealous of him. “What ca 
do?” she laughs. “The truth is, I ne 
found any other man who captured 
attention. He has given me everyth 
no man ever gave my mother whe 
was a child. I don’t want to give that 
Jealousy is a human emotion I unt 
stand very well. He might one day 
unfaithful. I don’t know how to prey 
for that. Even with everything I hi 
I am never totally secure. I know w 
it is like to be without, too. Before I 
fifteen, I never in my life slept in a 
with less than three people in it. Ev, 
thing you have you can also lose 
people saw what Carlo represents to 
they would understand. I love him | 
man, as a person, as a provider, ¢ 
lover, as a friend. I even love the nm 
tive things about him—he travels 
much, he’s too distracted by his w 
he talks on the telephone and it dr 
me crazy. But I have my faults, too. 
likes to go to parties and I prefer to 
home. I hate to talk business. I ne 
socialize with actors. If they happe! 
be in town and they call me, I w 
up some pasta and have them over, 
not often. I socialize more when 
working because I have to be frie 
with my leading men. To walk on 
set first thing in the morning and | 
to get in bed with a man is the most | 
rible thing I can think of. With Ricl 
Burton and Marcello Mastroianni, I) 
nothing because I’ve kissed them 
many times. But if you have to kiss sa 
body at 7 A.M. you better be friends 


Came a long, long way 


Ponti was off the phone now 
Cipi was bounding noisily in from sek 
Sophia and I had talked the afterr 
away and it was time to go, One 
look. The slave girl from Quo Vadis 
come a long, long way. “Only one ¢ 
plaint,” I muttered. “I flew all the 
to Paris and you didn’t even offer) 
lunch.” 

“Well,” she said, her Gioconda si 
erupting into a sulphurous Vesuviu 
Janghter as she led me to the door, | 
body’s perfect.” 


| 
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continued from page 93 
up her wallet first. When she succee¢ 
in paying, she is as happy as a child wl 
has received an unexpected gift. 

Soon she is striding along to some aj 
tique shop high up on Madison Avem 
or to an art gallery in some remote litt 
street where there is a pink paintin 
Not just any pink painting, but som 
thing expensive and tasteful. And n 
just any pink, but something in shockir 
pink, her favorite color. 

After walking miles up and down tl 
streets, it is getting close to six. It is tin 
for a drink and a couple of pretzels wi 
cheese. Then Garbo goes home to | 
her simple dinner, usually a steak, son 
vegetables and a bit of cheese. 

Garbo is as unpredictable as Ap 
weather. Suddenly she can get it in h 
head that she wants to go out and “] 
with it.” It happened once at the tin 
of the twist in New York at the Peppe 
mint Lounge. We all went to watch o1 
night and just as the dance orgies we 
in full swing, the public suddenly got 
sensational and unexpected extra fe 
ture. Greta Garbo got up from our tak 
in the middle of: the hall, applaudii 
wildly, completely. forgetful of whe 
she was. Gaping mouths, clicking cai 
eras. The New York Times next day hi 
a big photo on its front page. Greta w 
unhappy. It was noswseto explain that 
she sticks her world famous head in t 
searchlight, she must also count on gi 
ting her head photographed. 

On the Riviera it was the same. Gre 
Garbo was the belle of the ball, even 
she did not dance. 

One evening I remember especially 
a warm and scented night when some 
guests were assembled around the de¢ 
bar of Ari Onassis’ yacht Christina. E 
erything was beauty and elegance. T 
women were dressed by Givenchy a 
Dior, the bank vaults had been emptil 
of their jewels. Talk and laughi 
drewned the tinkle from the piano, 











































A Garbo entrance 


Suddenly there was silence as 
church. A lonely, slender figure glid 
across the gangway, dressed in a sim} 
short dress of emerald green satin. ¢ 
her feet, low-heeled sandals in the sar 
material. (On her feet, yes! Let me on 
and for all tell everybody that Gre 
Garbo does not have large feet: 7% 
her size. I know, because I have seve' 
times tried out shoes for her—one s 
smaller than I wear.) No jewels excep 
single gold ring on one finger, not 
wave in the ash-colored pageboy hé 
The diamonds seemed to stop glitteri 
the color of the dress washed out. Gar 
had arrived. (continua 
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continued 
Almost everybody who has seen Greta 
Garbo in films has wanted to meet her 
personally. This, I think, has less to do 
with the usual hysteria concerning a 
famous person than it does with the 
warmth and intelligence that Garbo pro- 
jects from the screen. People simply 
want to know her. The President and 
Mrs. 
the autumn of 1963, 
just the two Ken- 
nedys, Greta and 
her escort—so as 
not to scare her 
away. 
Greta was very 
attracted by the 


Kennedy invited her to dinner in 
a small dinner— 


president. She 
boasted a_ little 
that instead of 


withdrawing to 
his study he had 
stayed with his 
guests after din- 
ner “longer than 
I have ever done 
since I became 
president.” 

A few days 
later he was mur- 
dered. Garbo did 
not leave her 
apartment for sey- 
eral days. 

Greta started 
talking more and 
more often about 
Sweden and her 
longing to go 
home. At last her 
plans turned into 
reality and she 
made plans. 

It was Novem- 
ber, 1965. No one 
knew that Greta 
was coming, since 
we had kept silent 
about it. The 
night before her direct flight from New 
York was expected, we were awakened 
by a shrill telephone signal. Before I 
answered, Carl Johan said: “It must be 


Gigi. She has changed her mind and 
wont come.” 

It was Garbo, all right, but only to tell 
us that the passport control at Kennedy 
Airport had found that her passport had 
expired and she would be delayed a day. 

Well ahead of arrival time, I sat in 


the bar at the airport and had a cup of 
coffee, noting the athe ing of journalists 
and photographers. I had been allowed 
to drive out on the tarmac so that Greta 
could get straight into the car. 

It was a bright and beautiful winter 
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ao one 
| mite 
| agirdie 
Lee 


day with lots of snow. The Garbo who 
walked down from the plane was also 
sparkling. She was dressed in a mink 
coat and hat and had a big smile. 
“Welcome home,” a journalist called. 
“Thank you very much,” said Garbo, 
very much at ease. I had seen to it that 
the bedroom in the apartment was ready 
for an exhausted guest who would surely 
want only one thing, sleep. Our guest 
had only one thing in mind, but it was 
not sleep. 
“Let’s go have lunch,” she said. 
Greta, of course, wanted to see her 
old friends, but she also wanted to meet 
new ones. One of them was Ingmar 
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Bergman. Greta had seen most of Berg- 
man’s films and had liked Wild Straw- 
berries. 

We went to his studio one day when 
they were not filming. I discreetly left 
the two superstars alone. When I came 
back I could hardly see Ingmar for all 
the smoke—Greta is a chain smoker and 
he does not smoke at all. But it did not 
seem to bother them; they sat there 
talking as two old friends. 

The next time Garbo came to Sweden 
was during the lovely summer of 1975. 
It was as if the weather had been or- 
dered especially for my dear friend, who 
had not been to her homeland tor ten 
years. I knew that she was crazy about 
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walking and I was happy for her s 
for all the lovely walks in the be 
woods at Hallandsasen. 
Every morning she left with 
strides taking our three dogs along. 
were somewhat surprised that she ca 
walk for hours without any goal, but 
soon learned that she made several st 
on the way. Every farmhouse and c 
shed had a visit; the friends on the fa 
became more numerous every day. 
Farmer Ivar Nilsson and his hoi 
keeper became favorite friends, and 
day Garbo had the luck to arrive and) 
a calf that had been born during 
night. That day there was no time 

coffee in 
house: Ga 
stayed with 
newborn u 

lunchtime. 

“Tf I only 

a camera,” 
sighed. Surel 

must have 
i the first time 

mentioned 
pleasure  sucl} 
hellish inven 
One wh 
blessedly be 

ful day we s 

at an island, 
lands Vader6 

which we 
traveled in a si 





ae boat. 
“One she 
“T—noet go to pl 


~ like this, notl 
can be as perfe 
was Garbo’s 
reflection, w 


among them 
with Birgit ] 
son and her 
band Bertil N 
lasson as the only guests. The two 
perstars liked each other from the 
moment. Birgit cabled thanks: “An 
forgettable evening, I shall never fo 
that voice.” Garbo’s voice impressed 
voice that a whole world loves. | 
We also took Greta Garbo with u 
the small dinner parties we were iny 
to, but she never realized the cont 
tion. Sometimes she lamented: 
don’t have to take me with you all 
time, it can’t be fun to have some 
tagging along.” When I explained, 
are usually not invited out this oft 
she did not understand the joke. 
She must be alone in not com 
hending her own magic attraction. 
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continued from page 91 
make on such a short acquaintance and 
she frowned at the thought that there 
were people who didn’t like her. “I’ve 
never dropped anyone I believed in. 
My trouble is I trust people too much. 
I believe in them too much and I go on 
believing in them when the signs are al- 
ready there. You get a lot of disappoint- 


ments.” She sat back, gloomy with 
memories. 

1 recalled that when I'd interviewed 
Charles Laughton a couple of years be- 
fore, he’d told me, “People have seen 

spect of me by now and they 

hat to expect—old Laughton 

1 

-d. “I sometimes feel like 

t] I times feel as if I’m too ex- 
posed; j en myself iy, the whole 
of me part, and ‘re’s nothing 
left that’s private, just me alone. If you 
feel low, you might worry that there’s 


nothing new to give. But that’s not true 
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—not ever. You discover things inside 

yourself you never knew were there.” 
Then we got to discussing Laughton’s 

long marriage to Elsa Lanchester. 

“I wish I could achieve a settled re- 
lationship like that,” she said wistfully. 
“Someone always to come home to, 
someone always interested in what 
youre doing—and helping you over the 
tough spots, helping each other. I’ve 
come to love that line, ‘Until death do 
us part.’ It always seems to go well for 
a time and then something happens. 
Maybe it’s me.” She meant it to sound 
joking, but she looked so sad about it— 
as if she'd really touched a sore spot. 

“But don’t you try to seduce every 
man you meet? Don’t you like to feel 
your power over them?” I said it hu- 
morously, but I meant it. 

“Sometimes I hate the effect I have on 
people. I get tired of stupid attention, 
of working people up. I once had an 
affair with a young Negro man,” she 
said seriously. “He would never meet 
me in public—and I don't think I 
wanted him to. I think we were both 
too scared. I used to sort of sidle into 
his room when nobody was looking. We 
liked each other. He understood me very 
well. But it was like trying to love some- 
one in jail. It only lasts while you're 
inside. And in the end you want your 
freedom. I don’t even know what hap- 
pened to him.” 

Then suddenly she asked me “What 
are you reading at present?” 

I laughed. It reminded me of an En- 
glish joke. When there was an uneasy 
silence between strangers, one always 
asked. “Have you read any good books 
recently?” I explained it to her. 


‘*1 feel dumb sometimes”’ 


“But I’m serious,” she said and added, 
“Do you ever feel some books are beyond 
you? I mean your mind can’t handle 
them? It makes me feel so dumb some- 
times. Sometimes when Arthur [Miller] 
and his friends were talking, I couldn't 
follow. I don’t know much about politics. 
I’m just past the goodies and baddies 
stage. Politicians get away with murder 
because most Americans don’t know 
anymore about it than I do. Less, even. 
Arthur was always very good at explain- 
ing, but I felt at my age I should have 
known. It’s my country and I should 
know what they’re doing with it.” 

The she had to go, but we made a 
date to meet again at the same bar. 

At our next meeting, she arrived 
a different mood, very tentative, very 
nervous, nearly an hour late. She was 
dressed in the same sloppy way. 

“Tm late,” she said as if I might scold 
her. I got her a drink. Her manner 
seemed rather distant and I wondered 
if she’d had a lot to drink already. May- 
be it was pills. She burrowed in her bag 
and brought out a book I'd given her— 
Norman Mailer’s The Deer Park, an ac- 

























































count of the rise and fall of the powe 
in Hollywood. 

“T’ve felt that way—scared of beit 
loser,” she said. “'m going into the { 
ater or character acting—or I’m just. 
ing. V'll never wait for them to say. 
long.’ I've had fame, but I can leart 
live without it. What do you think?” 

“Tm sure you could. It might e 
have its advantages. Personal relat 
ships must be easier. 

“You don’t attract so many hd 
Sometimes I’ve got such lousy taste 
men. There was a whole period whi 
felt flattered if any man took an inte 
in me. I believed too easily in pe¢ 
and went on believing in them even a 
they disappointed me over and ¢ 
again. I was very stupid in those day 
guess I'm capable of doing it again y 
some guy, only he’d have to be somé 
more outstanding than a heel. Not th 
didn’t pay for it all I’ve ever done. T] 
were times when I'd be with one of 
husbands and Id run into one of t! 
Hollywood heels at a party and th 
paw me cheaply in front of every 
—as if they were saying, Oh, we had 
I guess it’s the classic situation of ar 
whore, though I was never a whor 
that sense. I was never kept, I aly 
kept myself. But there was a pé 
when I responded too much to flat 
and slept around too much, thinkir 
would help my career, though I aly 
liked the guy at the time. They 
always so full of-self-confidence a: 
had none at all and_they made me 
better. But you don’t gefself-confid, 
that way. You have to get it by ear 
respect. I’ve never given up on an’ 
who I thought respected me.” Her 
were wide and her gaze direct. 

“People respect’ you more than 
realize. They feel you've survived 
times and endured. You've become 
ous, but you haven’t become phony 

“Thank you,” she said. “I’ve cert: 
tried.” She sat back and relaxed a | 
“You must excuse me if I’m not | 
company. I’ve been having trouble s 
ing. It makes me grumpy. I used to 
a bad temper, but I try to contr 
nowadays. Poor Arthur, he saw son 
it. Flashes of lightning and thur 
That’s why I try and be sweet, 
sometimes it’s not possible. 

“Once I read the role of Blanche 
Bois in Streetcar Named Desire. Vc 
to play that on Broadway. I like the 
line so much. She says something a 
she’s always had to depend on strai 
for kindness. I know what she m 
Friends and relatives can let you d 
You can depend on them too much 
don’t depend too much on stran 
honey. Some strangers gave me a 
time when I was a kid.” 

“T read that you were raped 
child.” 

“Don’t let’s talk about that. I'm 
of talking about that. [m — (conti? 
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BARBARA BRITTON TALKS FRANKLY 
ABOUT COLORING HER GRAY HAIR 


We remembered Barbara Britton as the 
lovely star of the “Mr. & Mrs. North” 
series in the 50’s, so we were curious to 
find out her attitudes about going gray 
and what persuaded her to change it. We 
stole a few hours from her busy schedule 
in the theatre and met her in the sunroom 
of her lovely country home. 


Barbara, psychologists say women feel 
that going gray is a milestone. 

Getting gray does make you feel older. It’s 
depressing! Being in show business I'd 
been involved with coloring my hair for 
years, so I know what an ordeal it is. . . 
endless touch-ups...ugly gray roots... pos- 
sible hair damage... that’s not for me. 


But you did color your hair. What finally 
convinced you? 
A very dear friend. She'd been coloring 
her hair for years with all of those prob- 
lems I hated. Then she switched to Lady 
Grecian Formula and it was totally 
different. 
Lady Grecian is different! How so? 
It just eliminates everything I dreaded 
about haircolor. From start to finish, Lady 
Grecian is easy. No mixing, no mess and 
no peroxide—so it’s gradual and gentle. 
It colors gradually? 
It’s amazing. You simply brush this clean 
almost clear liquid through daily until 
your hair is just the color you want. It 
comes out so beautifully natural looking. 
You can even switch to Lady Grecian like 
my friend did. 
You mean someone who’s been coloring 
1 switch to Lady Grecian? 
| easier than if you’re gray. Just 
ian the root area as you need it 
it through occasionally...and 
Is 1 with the color you've 
| the over-all color gets 
-more believable look- 
ray roots! 
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cause it’s so much 
inything else and 
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best of all, doesn’t mess up the natural 
color one bit. In fact, if you’re only gray 
around the temples just do that part and 
it will blend in. Or, you can make the gray 
into beautiful highlights. 


Speaking of highlights, your hair cer- 
tainly has a natural healthy looking 
shine. 
Thank you. With most kinds of haircolor, 
each and every hair is saturated with color 
so they tend to have the same rather flat 
look. Well, that isn’t how natural hair 
looks at all. But Lady Grecian works with 
the natural chemistry of the hair so it 
retains this natural blend of shades and 
highlights. 
How long did it take to get your hair 
that lovely medium brown? 
About 12 or 14 days. But, lots of women 
love the color after only 4 or 5 days. And 
if you’re switching or just going gray, it 
takes only a few applications. 
You didn’t mind using it daily in the 
beginning? 
It only takes a couple of minutes and it’s 
fascinating to watch your hair getting 
more beautiful and less gray. In a short 
time you have the color you want and 
then you're never bothered with terrible 
touch-ups. 
You mean you don’t do touch-ups? 
It’s such a sense of freedom. I just brush 
Lady Grecian through my hair once a 
week or so after I shampoo. No problem 
with ugly gray roots. And my hair feels 
soft and healthy. 
You're a real Lady Grecian fan... 
Oh, I am.Whether you're gray, going gray 
or already coloring your hair, Lady 
Grecian Formula is the perfect answer. 
e e e 
If you'd like to find out how beautifully 
Lady Grecian Formula will work for you, 
we'd be happy to send you a generous 
trial size. Just send $1.00 with your name 
and address to: Lady Grecian Formula, 
P.O. Box 328, LH, White Plains, N.Y. 
10604. Of course, Lady Grecian is avail- 


able at toiletry counters . Combe, Inc. 





continued 
sorry I ever mentioned it to anyone 
She absentmindedly wiped the tab 
with a paper napkin. “But thinking | 
what Blanche said, do you know wl 
I've always depended on? Not stranget 
not friends. The telephone! That’s rm 
best friend. I love calling friends, esp 
cially late at night when I can’t sleep 
She played with her drink, thinkin 
Then all of a sudden she thought | 
Montgomery Clift, who played opposi 
her in The Misfits. “People who arei 
fit to open the door for Monty sneer 
his homosexuality. What do they kn¢ 
about it? Labels—people love putti’ 
labels on each other. Then they fé 
safe. People tried to make me into 
Lesbian. I laughed. No sex is wrong 
there’s love in it. But too often peoy 
act like it’s gymnasium work, mechz 
ical. They'd be as satisfied with a n 
chine from a drugstore as with anoth 
human being. I sometimes felt they we 
trying to make me into a machine.” 
smiled with what looked like embarral 
ment and took a drink. But she did 
let go of the subject. 





Hooked on sex 
“T sometimes felt I was hooked on 
the way an alcoholic is on liquor o1 
junkie on dope. My body turned | 
these people on like-terning on an el 
tric light, and there was so rarely ar 
thing human in it. Marilyn Monroe | 
came a burden, a—what do you call | 
—an albatross. People expected so mv 
of me I sometimes hated them. It y 
too much of a strain. I still feel that w, 
Marilyn Monroe has to look a cert! 
way—be beautiful—and act a certain w 
—be talented. I wondered if I could |} 
up to their expectations. Sometimes 
would be a big relief to be no lon; 
famous. But actors and actresses are si 
wotrriers, such Narcissus types. I siti 
front of the mirror for hours looking. 
signs of age. Yet I like old people—tl 
have great qualities younger peo 
don't have. I want to grow old with) 
face lifts—they take the life out of a fa 
the character. I want to have the cour; 
to be loyal to the face Pve made. Sor 
times I think it would be easier to av 
old age, to die young, but then yo 
never complete your life, would y 
You'd never wholly know yourself.” 

“Lots of people don’t want to ky 
themselves.” 

“IT don’t think I’m like that,” she § 
seriously. “But sometimes I get sea 
of finding out. For a long time I) 
scared I'd find out that I was like | 
mother and would end up in the er 
house. I wonder when I break dowd 
I’m not tough enough—like (continu 
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Aspirin substitute users: 


Bayer Aspirin provides an 
important therapeutic action 
missing from 

aspirin substitutes, 


lf you've been taking aspirin substitutes, you should 

know that, although they do relieve pain, aspirin ae 
Substitutes do little or nothing for inflammation which 

can be a major cause of most pain. But Bayer Aspirin 

not only relieves the pain but helps reduce 

inflammation as well. Reducing inflammation can be 

important in relieving headaches, backaches, minor 

arthritic pain—so many pains that can be a part 

of daily living. 


Hospital study shows 99 out of 100 times, 
people got no stomach upset with Bayer. 


some people have turned to aspirin substitutes because 
they think aspirin will upset their stomachs. Actually, 
ery few people have to give up the added medical 
benefit of aspirin because of gastric distress. In fact, in 
arefully controlled hospital test, ninety-nine 
times out of ahundred, people got no stomach upset 
ith genuine Bayer Aspirin. 
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continued 

r. But I’m hoping to get stronger.” Her 
irits seemed to rise. “I ask myself 
hat am I afraid of. I know I can act, but 
still try to ingratiate myself with peo- 
e, to tell them what they want to hear. 
jat’s fear, too. We should all start to 
e before we get too old. Fear is stupid, 
are regrets. You know, for years I had 
is big regret that I hadn’t gotten a 
zit school diploma. What does it mat- 
r now? All those high school diploma 
Iders would love to be movie stars. 
u've got to keep your sense of propor- 
m. I guess that diploma kinda repre- 
nts a home, a security I never really 
d. I was never used to being happy 
d for years I thought having a father 
d being married meant happiness. I’ve 
ver had a father—you cant’ buy them 
gut I’ve been married three times and 
ven't found permanent happiness yet. 
u've got to get the most out of the 
ment. 

“You know, I’ve been thinking of 
iting my will. It’s made me feel sort 
gloomy. I always thought you did 
at when you were old or sick, but 
ople tell me everyone ought to make 
will if you’ve got something to leave. 
ves a lot of trouble. I haven’t got any 
rtune now, but maybe I'll make some- 
ing out of The Misfits. Without a will, 
erything’d go to my mother, I guess, 
d what would she do with it?” 
“Have you seen The Misfits?” 

“Tm still too close to it. I wonder 
aat the critics will say.” She sounded 
xious. “I wish Clark Gable were still 
ve to see it. I felt guilty when he died, 
case 'd put too much strain on him 
uile we were making the movie. But 
at was stupid. He had a bad heart. 
it he was such a strong, upright man 
1 real gentleman—that it was a great 
ock. Like your father dying. I wept all 
ght. I'd have gone to his funeral, but 
was afraid of breaking down. I loved 
at'-man. I wish we could have met 
nen we were both young, but I guess it 
obably wouldn't have worked out. 
hen you're both famous, it’s a double 
oblem—even when you're famous in 
fferent ways, like Arthur and I were.” 


Fame causes envy 


Her eyes widened, as if she couldn't 
lite believe what she was thinking. 
‘ame causes such envy. People hate 
uu just because you're famous. They re 
1ony to your face. I like to be accepted 
r my own sake, but a lot of people 
m't care who you are. All they're in- 
rested in is your fame—while you've 
tt it. I like to escape it, like we're do- 
g now. When I was a kid, the world 
ten seemed a pretty grim place, and I 


loved to escape through games and 
make-believe. You can do that even bet- 
ter as-an actress, but sometimes it seems 
you escape altogether and people never 
let you come back. You're trapped in 
your fame. Maybe Ill never get out of it 
now until it’s over. Fame has gone and 
I'm old. What should I do then? I don’t 
think it'll throw me. I have ideas. I'll 
be interested in everything. Character 
acting, poetry reading, yoga, travel 
... That’s the way to stay alive. It is,” 
she said, laughing self-consciously. 

“I’m so many people. They shock me 
sometimes. I wish I was just me. I used 
to think maybe I was going crazy until 
I discovered some people I admired 
were like that, too. Arthur’s about seven 
hundred different people.” She laughed, 
looking a little embarrassed. Suddenly 
she was off in another direction: she was 
a restless conversationalist. “Do people 
ever get over being shy? I think it’s with 
you for life—like the color of your eyes.” 

“Maybe inside,” I said. “You can learn 
to handle it outside, hide it. You have 
learned to do it—right?” 

“Not always. Sometimes I freeze.” She 
looked very serious. “I could do so much 
more if I had more self-confidence.” 

I told her what Tennessee Williams 
had told me—that he had no self-confi- 
dence about his work. “You two sound 
alike,” I told her. 

“Maybe too much alike—like me and 
Monty Clift. You don’t look for someone 
like yourself. You look for someone dif- 
ferent, with different qualities. Nobody 
could be more unalike than the men 
I've been friendly with—Arthur and Joe 
DiMaggio and Frank Sinatra and, and, 
and, and. So many, yet here I am alone. 
I don't like being alone. Nobody does. 
It puts too many pressures on you. But 
sometimes it keeps you out of trouble.” 

“It can also get you into trouble. You 
want company, so you take anyone, 
which sometimes means bad company.” 

“Yes, that’s true. I’ve done that. I must 
be careful not to do it again. I've been 
with some stinkers. Have you ever 
noticed how you can talk yourself into 
saying impossible things?” A friend of 
hers had told me, “Conversations with 
Marilyn are apt to get suddenly serious 
and go anywhere.” Now I could see what 
she meant. 

“I used to 
They're always 
things.” 

“John Kennedy talks sense,” she said. 

“Not all the time.” 

“Oh, he does.” 

“Did you see he’s made his brother, 
Bobby, Attorney General?” 

She looked surprised. “Keeping it in 
the family, huh?” she said. “Maybe he’ll 
give all the Kennedys jobs and it'll be a 
Kennedy government.” She laughed. 
“They say their father made them all 
millionaires.” 

“You sound respectful,” I said. 


politicians. 
impossible 


report on 
saying 


“T admire their zest—the impression 
they give of enjoying life. It’s so rare in 
our public life. Public figures generally 
seem like stuffed shirts or tombstones— 
monuments. If you don't enjoy life, 
youre wasting your time here.” 

“I think that’s one reason you're so 
popular with moviegoers—you seem to 
be enjoying yourself. They also identify 
with you as Cinderella—the beautiful 
poor girl who has overcome.” 

“T haven't overcome. I wish I had!” 

“To moviegoers you have. Youre a 
Star!” 


Without stardom, nudity 


“Whatever that’s worth.” She looked 
wistful for a moment and then she 
smiled, gay again. “But where would I 
be without it? On a calendar—nude.” 
She grinned. “How shocked some of the 
studio people were at the time, and now 
it [the nude photograph] seems like 
nothing. I enjoyed doing it. I'm on close 
terms with my body because I look after 
it. I don’t ill treat it. But sometimes I feel 
infatuated by it. 'm too much into it 
then. When the photographers come, 
it’s like looking in a mirror. They think 
they arrange me to suit themselves, but 
I use them to put over myself. It’s neces- 
sary in the movie business, but some- 
times I hate it. I never show it, though. 
It could ruin me. I need their good will. 
I'm not stupid. Even Arthur used to go 
over the pictures, helping me to spot 
the bad ones. Of course the bad ones 
were those that didn’t make me seem 
beautiful. 

“I felt sometimes that I was killing 
the truth when I killed the ones that 
were bad for my public image. Here is 
Marilyn Monroe with egg on her face. 
Sometimes I feel as tied to the beauty 
business as an addict to his drugs. It’s 
a relief to get into sloppy clothes and not 
worry about the impression you're mak- 
ing. But it’s part of my career—my life! 
—and I accept it. When my looks start 
to go, so will most of the fans. So long, 
it’s been nice knowing you. But I won't 
care. I'll be ready. There’s other kinds 
of beauty, other ways of impressing peo- 
ple. I hope to do it by sheer acting. I 
do,” she added, as if I were going to 
challenge it—or laugh at her. “You can 
go on forever in the theater. The dis- 
tance, the footlights, the makeup—it all 
helps to create whatever illusion you 
wish.” She was working herself up into 
a happy mood again seemingly obsessed 
with the idea of the theater as her salva- 
tion. It was something she was clutch- 
ing at, but I wondered how substantial 
it would be if she had nothing else left. 
She was undoubtedly a tough profes- 
sional in many ways, but she also seemed 
frail and vulnerable—how much of this 
side of her was an act for sympathy, part 
of the seduction scene? 

I still didn’t know the answer, but, as 
if to remind me of it, she (continued) 
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continued 
leaned over and stroked the bar cat, who had come dow 
to sniff at us. 

“Poor cat,” I said. 

“He’s not poor. He’s tough. You shouldn’t pity animal; 
Theyre superior. We're all poor.” 

af m sorry. I meant to be sympathetic.” 

‘AVell”—she giggled— ‘We cant love everyone. I’ve don 
my share of trying.” Suddenly she looked sad. The gay moo 
was over. “Time to go,” she said. 

I saw her one more time—again in “our” bar. On that o¢ 
casion, she put on a show of being gay, but I had an impre: 
sion of someone very fragile, held together by her willpowe 

“Did you know Arthur’s married again?” she asked. 

I replied carefully that I had met him and his wife Ing 
Morath. 

“How did you like her?” 

I was as careful as if I were walking through a minefiel¢ 
“She was friendly.” 

“A little bit remains even when you break up,” she sai¢ 
“You can't let go completely. It takes time, I guess. You fet 
that he’s wiping out the past with you by marrying agaii 
and that’s silly. We live in the present, we can’t go on livin 
in the past. Arthur and I could never live together again. It 
over. Why shouldn’t he get married again? Maybe Ill g 
married again myself,” she said with a mysterious smil 
looking at me to see how I reacted. 

“Have you someone in mind?” 

“Sort of.” She played with her drink. Her expression wi 
so wistful as she looked down, then she glanced up an 
laughed. “Only problem is he’s married right now. And he 
famous, so we have to meet in secret.” Her tone suggeste 
that she found that exciting, romantic. 

Were the Kennedy stories true then? Poor-Marilyn if the 
were. I didn’t know how to reply. Every professional instin 
threw up leading questions, but personally I preferred not 
know. It wasn’t my business. I didn’t want to bother her. L 
her tell me what she wanted to. Something in her wanted 
boast about it or worry over it, even though it was a secré 
But how could you keep a secret in gossipy Hollywood? 

“He’s in politics,” she said. 

“In Hollywood?” 

“Oh, no.” She giggled. 
























“In Washington.” 
Was she role playing? 


It sounded like one of the Kennedys, John Kennedy had! 
reputation as.a woman-chaser, but I'd never heard it 
the much more uptight Bobby. But if either of them was jj 
volved with her, it could be an irresistible scalp for a wor 
anizer or a vacation from the wife and kids for the uptig 
brother. But for her, it was bound to be so much more seriou 
Her pride would not allow herself to seem of only passil 
interest. (“I think he’s going to be another Lincoln,” she sa 
of JFK.) People behaved strangely when they came close 
great power, and Marilyn had a lively imagination. Was sl 
giving herself the role of a Madame de Pompadour? A king 
mistress? Did she go beyond that and imagine herself as tl 
First Lady? Surely she could find security in the Whi 
House. It might even set her inferiority complex finally 
rest. But she also had a sharp sense of proportion, a reliak 
sense of humor. Surely even close to great power, that wou 
keep her thinking realistically. But she did not know poli 
cians the way she knew Holly wood executives. Could she f¢ 
herself so much that she would head for a worse betray 
from a man than any she had seen so far—and she alwa 
tended to see her failed relationships as betrayals? I hop' 
I had it wrong. Maybe it was a passing affair (continué 
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continued 


with a senator or an ambassador and all 


would be well. Maybe a happy marr 
would come out of it. But I didn’t re 
believe that. The gossip was too 


lage 
sally 
per- 


sistent not to have truth in it. Poor Mari- 


lyn. She was one of those people you 
want to help. That day I wanted to say, 
‘Stop. Turn back.” But there was noth- 
ing I could say or do except listen. 
we parted, and she got into a cab, 
she said, “Wish me luck.” 
I wished ] ill the luck in the world, 
My of her was smiling 
through vindow. I waved until 
the cab y . I knew where the 
cab was taki er, but I wondered 
where her lif foing. She needed 


dreams and so n f them had tur 
bad. She was putting o1 


ned 


a brave show. 


but was there any more behind it? Had 


d end? 


she really reached a d 
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By Arthur Cavanaugh 


For 56 years, New York veterinarian 

Louis Camuti has lavished loving care on his feline 
patients. He’s a medical rarity—a doctor 

who makes house calls only! 





Dr. Camuti & friend Barnaby. 


Barnaby lives with my editor 
friend, Phyllis, across a New York 
street from me. Mornings, I 
spy Barnaby at the window, pre- 
tending to be part of the draperies, 
and I keep wanting to tell him that 
I really wouldn't see him, if only 
he'd tuck in his fluff of Persian tail. 

On certain evenings, however, 
nobody has to warn Barnaby of his 
visibility. Suddenly, alerted neither 
by doorbell nor steps in the hall, 
but by some mysterious cat antenna, 
Barnaby dives under the bed. It is 
the unmistakable signal that his 
nemesis, Dr. Louis J. Camuti, is 
about to arrive. 

“Boy, is he glad to see me,” 
laughs Dr. Camuti. The bony aus- 
terity of short, dapper, energetic 
Dr. Camuti’s face is belied by the 
humor that twinkles from it. “Catch 
him yet?” he shouts to Phyllis. She 
wields a broom under the bed, 
bringing forth a squirming Barnaby. 

The procedure, an anti-histamine 
shot to counteract a respiratory 
infection, is quickly over. Calmly, 
Barnaby licks his paws and inquires, 
brrripp, about dinner, having been 
spared the trauma and risk of in- 
fection inherent in a trip to an ani- 
mal hospital or veterinarian’s office. 


Dr. Louis Camuti is not the only 
New York veterinarian to make 
house calls (at $25 a visit), but he 
was the first to do so exclusively, 
and to specialize in cats. His 
concern for their welfare traces 
back to the family cat of his 
boyhood. One day, when Louis 
was alone at home and confined to 
bed, recovering from typhoid, the 
cat cuffed him awake. Smoke was 
billowing fromthe kitchen, where a 
fire had broken out. The cat, Dr. 
Camuti believes, saved his life, 
and he’s been returning the favor 
almost ever since. _ 

Recently, I accompanied Dr. 
Camuti in his car on a typical 
whirl of house calls” Hé averages 30 
per week (excluding emergencies ) 
and conducts them mainly at night, 
when his clients are more apt to be 
at home. He is tireless, brings 
joyful zest to his work, and perhaps 
none of it would be remarkable, 
except for his age, which is 82, and 
his spirit, which is indomitable. 

He has been a veterinarian for 56 
years and has treated the cats of 
James Mason, Tallulah Bankhead, 
Olivia de Haviland and Imogene 
Coca. But, Louis Camuti is no 
“celebrity vet.” 

From five until 10:30 that rainy 
evening, traversing Manhattan 
from tip to toe, into penthouse and 
tenement alike, I was to learn a 
great deal more about him and his 
service both to cats and their 
owners. I already knew his opinion 
about cats, but, astonishingly, I 
learned what cats think about him. 

In Mrs. Edna Horowitz's 
pleasant, upper West Side 
apartment, I watched him 
administer hormone and B-12 shots 
to Patzer, a gentle, maidenly calico. 
A cat ages five years to a human’s 
one, and by that ratio Patzer was 
60. Afterward, Patzer (continued) 








“This dog food isn’t canned,’ explained 
larion (left). 

Absolutely not?’ explained Ida (right). 

~My dog gets absolutely indignant if her 
od isn't moist and meaty,’ Marion ex- 
lained. 

“My dog gets even more indignant than 
ers, [da explained. — 

But Gaines: burgers } 
re meaty, we pointed 
ut. And moist. And 
1ey taste terrific. 
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The canned dog food without the can: 





“Well, they aren't canned? Marion ex- 
plained. 

“Definitely not. My dog won't eat them,’ 
Ida explained. 

At which point we fed the dogs the 
Gaines: burgers. The dogs ate them. 
The dogs demolished them. 

f “——_~, | sSee your dogis 
nes. | eating them, Marion, Ida 
said. 

“My dog? What about 


your dog?” Marion said. 
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A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 


Report from Philip Morris | 


Tar/Taste 
Theory 
Exploded. 


New 9 mg.tar MERIT with Enriched Flavor prov 
taste no longer depends on amount of tar. 


















Until now, cigarette flavor pretty much depended be interested. Pr oe 
on the amount of tar that went along with it. Taste-Iested By People Like You 
Regardless of “low tar, good taste” claims, 9 mg. tar MERIT was taste-tested against five 


regardless of fancy-filters and “space-age” 

filtering systems— you couldn't get high taste 3 

without high tar. 2 Thousands of filter smokers were involved, 
Nor low tar without low taste. ’ smokers like yourself —all tested at home* 
That was the theory. MERIT Even if the cigarette tested had 60% more tar th 

Tad Filter Sol Bes ake 

Until now. MERIT, a significant majority of all smokers testec 
By isolating certain “key” reported new Enriched Flavor’ MERIT delivered 

ingredients of tobacco in more taste. 

cigarette smoke, ingredients Repeat: delivered more taste. 

that deliver taste way out of In similar tests against 11 mg. to 15 mg. menthi 


current leading low tar cigarette brands ranging fi 
11 mg. to 15 mg. tar. 
















proportion to tar, researchers LOW TAR~ ENRICHED FLAVOR’ brands, 9 mg. tar MERIT MENTHOL perfort 

at Philip Morris have developed ME strongly, too, delivering as much—or more 

. Enriched Flavor’ process so os oe \ —taste than the higher tar brands tested. 
PE 808 , 


successful at boosting flavor, the You've been smoking “low tar, good t 
claims long enough. Now smoke th 
cigarette. 


MERIT. Unprecedented flavor 


resulting cigarette actually delivers 
much—or more — taste than 
brands having more tar. 


Dp to 60% more tar. EY 9 mg. tar. 
: me ‘ 
| he cigarette is 9 mg. y From Philip Morris. 
l Yne of the - “American Institute of Consumer Opinio 


t levels in smc yk i neg Study available free on request. 


9 mg: tar’ 0.7 mg. nicotine av. per cigarette by FIC M 


youll Warning: The Surgeon General Has Determin 


MERITand MERIT MENTHOL That Cigarette Smoking Is Dangerous to Your Heal 
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Pet journal 


continued 


<ed on solemnly while Dr. Camuti 


2>d with the quiet Mrs. Horowitz. In 
elevator he told me, “Lost her hus- 
id, and last year her other cat. I’ve 
to keep Patzer going for Edna. It’s 
she has.” 

sat in a lonely, elegant Park Avenue 
rtment with the good doctor. The 
er was away and had left him the 
,.so that he might minister to her 
sy, bewhiskered tom. Injections over 
h, the cat peered out from under a 
mway, while Dr. Camuti, in no rush 
eave, chatted of his early days as a 
poultry inspector. “Ever notice?” he 
|. “Cats enjoy listening to people 
‘ain slashing down, we continued our 
nds. Dr. Camuti dashed in and out 
yuildings with a bouncy stride inde- 
t for someone his age. From her 
th-floor walk-up, Miss Aileen Kyte 
urately conveyed each of her three 
down to the narrow front-hall entry, 
re Dr. Camuti attended to them on 
neet-draped radiator sill. On every 
t, Miss Kyte negotiates these four 
its of stairs six times, so that the doc- 
will not have to. But it was at our 
| stop of the night, a dilapidated 
lio that I saw the full measure of his 
otion, as well as his patients’ own 
mate of him. 

ois Binesky’s brood is made up of 
ys and cast-offs. One by one, she 
hed them for distemper — shots. 
hat’s this?” Dr. Camuti asked sharp- 
nd gave closer scrutiny to the front 
’s of Jennifer, a docile tabby. Two of 
nifer’s claws were ingrown, deeply 
edded in the soft pads of her paws. 
prepared to extract them immediate- 


. howling, thrashing Jennifer was 
pped in a towel and held fast, while 
excruciating task was performed. 
od seeped from the paws, and Lois 
abject with apologies for not hav- 
detected the condition. 
But she didn’t complain,” Lois said. 
No, cats don’t complain,” Dr. Ca- 
i said. “Cats don’t ask for a hand- 
unless theyre down and out. If you 
» them a home, itll be on their terms, 
yours. Youll never own them; their 
le and independence won't allow it. 
if you don’t try to own them, a cat 
be yours as no other animal ever is. 
cats don’t complain . . . and when 
time comes, they suffer as they do 
rything else. With dignity.” 
ois and I were not his only audience. 
cats had been listening, too, and it 
then that I realized, thinking of the 
at’s calls, that while none of the cats 
comed Camuti’s arrival, not a one 
anxious for him to depart. End 


“The extra power 


behind the popmakes my 
Gourmet Poppi 
incredibly ten 


A popper of my Orville 
Redenbacher’s Gourmet Popping 
Corn sounds like an old-fashioned 


Ath of July, as it turns into a big, light, 


tender batch of popped corn. 
When you hear the corn 
rattling on the lid like a string 
of firecrackers, you know those 
kernels are shattering their thin 
hulls to smithereens, which also 
contributes to tenderness. 
Popping corn as tenderly 
elegant as mine does not come 
about by chance. It took me thirty- 
five years and thousands of delicate 
cross-pollenations to improve the 
seed to this state of perfection. 
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When each 


fresh kemel 


My special corn crop is raised and 


harvested as watchfully as you might 


tend a prized flower bed. 

Next, we clean and sort the 
kernels and dry them to exactly the 
point where they are ready to pop 


their best for you. Then with the help 


of some neighbor ladies here in 


Valparaiso, Indiana, we put them up 


in resealable jars. [his keeps every 
kernel fresh and frisky, to the last 


batch in the jar. You can actually see 


the difference between my Orville 


Redenbachers Gourmet Popping Corn 
and the others when you take a close 


look at the popcorns in your local 
store. 
Pop one batch, and you will 


surely forgive me for boasting of it. 


reaches 


420° Fahrenheit, 


Corn 


der.” 








ORVILLE NBACHER 
The Popcorn King 


If you follow my directions, virtually 
every kernel will pop into a tasty, 
fluffy morsel. 
So, if my Gourmet Popping 
Corn seems a little expensive next 
to the other kinds, 
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its tiny tough molecules explode 
into big tender morsels. 


just give a thought to the noise, fun 
and incredibly tender popcorn you 
will enjoy with your family tonight. 


Thank you. 
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FEDORA 


continued from page 100 





I banged the knocker; then suddenly 
there was this fellow standing there. He 
looked like a thug; everything about 
him was thick and rough. When I spoke 
the countess’s name, he only went on 
glowering, so I held out my letter. He 
took it, blinked at it, and then shut the 
gate in my face. I got in my car and 
started back down the road. 

“Around the first turn there was an- 
other house that I stopped to investi- 
gate, hardly more than a cottage, with 
the windows boarded up, but with a 
magnificent view. I went around to the 
back, which faced the sea, and to my 
right, up across a gulley some 600 yards 
away, I could see one side of the villa, 
with a terrace behind, built out onto the 
hillside. There was a low stone balus- 
trade bordering the terrace, with dec- 
orative urns at the corners, and red 
flowers in boxes. Part of the terrace, 
which also faced the sea, was protected 
from the sun by a striped canopy under 
which sat a figure in a wheelchair. Ah 
ha, I thought, the countess in the flesh; I 
could make out her knot of white hair 
and a gold-headed cane, and I recalled 
the magazine photographs of her lean- 
ing on such a stick. Now she used it to 
shake it at the servant who came out and 
handed her my note. She snatched it 
from him, and he went inside again. She 
rang a little bell at her elbow. It wasn’t 
the servant who replied to her summons, 
but another woman. The countess hand- 
ed her the envelope from which she took 
the note and read it aloud. The countess 
snatched the paper, crumpled it and 
tossed it over the balustrade. Ah ha, I 
thought, so much for my interview with 
the Countess Sobryanski. The second 
woman pulled up a chair and sat close 
to her, reading aloud from a book, and 
I could hear music from inside the house. 
Next, there was a loud crash, and what 
sounded like an angry shout, then a third 
woman came through the French doors 
onto the terrace. She was like a charac- 
ter ina play, her entrance was so floridly 
theatrical, with volatile, dramatic ges- 
tures. It was Fedora herself. 

“It was totally unexpected, pure co- 


incidence, yet somehow completely nat- 

| that my real quarry should also be 
in residence. No wonder the countess 
iad t d my note away. She’d thought 
L kné it Fedora was there and was 
trying to obtain entrée under false pre- 
tenses. Now ra came up to the sec- 
ond woman, who rose and gave her the 
book; Fedora took her chair and began 


Was this how 
ars, reading to 
the old woman? Some time later Coun- 
tess Sobryanski rang her bell, the man- 
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reading to the countess. 
she was living out hei 


servant came to wheel her inside, and 
Fedora followed them in, letting one 
hand trail negligently through the red 
flowers as she walked by the boxes. 

“T decided the second woman might 
be Fedora’s inseparable companion of 
many years, Mrs. Balfour, though I 
couldn’t be sure. I went down the hill to 
the village and stopped in the hotel bar. 
The hotel keeper’s son spoke English 
and I encouraged him to talk about the 
villa, but didn’t learn much. When I 
asked about the smaller house he said it 
originally had been the caretaker’s cot- 
tage, but was now privately owned. He 
took me around the corner to a cafe, 


bring me food, which she would co 

“Next morning I rose early, went « 
to the arbor back of the house, and 
with my spyglass handy. Around n| 
o clock I saw the second woman co) 
onto the terrace with a basket and cl 
pers, and begin snipping the growth) 
the urns and the flowers. It was M 
Balfour. She didn’t look that much ¢ 
ferent from when I'd seen her at { 
Louvre 30 years ago, though her h 
was much grayer, She must have notic¢ 
me observing her, because she duck(f 
behind one of the urns, then hurr} 
inside. 

“Just at eleven, Mrs. Balfour caj 


The only sugarles 
chunks jor kids G 


Blammo is the only 
sugarless bubble gum 
that comes in the big, soft, 
easy-to-chew chunks your 
kids like best. Its delicious 
flavor satisfies their crav- 
ing for sweets, but doesn't 
spoil their appetites. 

Saves money, too. 
Ounce for ounce, great 
tasting Blammo in the 25 
chunk box gives you 26% 
more bubble gum for your 
money than the other lead- 
ing sugarless bubble gums. 
Pick up some Blammo in 
either sunshiny fruit or 
tangy grape flavors at 
your favorite store today. 


Also available 


where I met the owner, a fellow named 
Vasos. I asked if I could stay in his cot- 
tage for a while. After a discussion of 
price, we struck a bargain. Vasos would 
unboard the house. 

“During my talk with the hotel boy I'd 
noticed a small brass spyglass in a little 
rack behind the bar, and I asked the 
bartender if I might borrow it. He gave 
me a wink, and said something about 
the girls on the beach. 

“A taxi took me back to the cottage. 
There were views from the windows on 
all four sides, one largish room and a 
smaller one for sleeping. Mrs. Vasos 
would come up late each afternoon and 


in handy 5-stick pai 





— 


back on the scene talking to someot 
behind her, and immediately the serva 
appeared, pushing the countess’s wheé 
chair. I trained the glass on her; she w) 
very old and thin. Her chair was placé 
exactly where it had been yesterdal 
shaded by the canopy. She sat facing th 
sea below. Mrs. Balfour had a book ay 
she read aloud to the countess. At no 
Fedora appeared, in a white blouse, dai 
blue shorts and a straw hat. She to 
Mrs. Balfour's place and read to tl 
countess. Then at one o'clock I heard I 
bell ring, the servant came to wheel th 
countess, and they all went in—for lune 
I assumed. 





fter lunchtime the villa was quiet 
I thought they must be napping. 
n Mrs. Vasos came, I tried to ques- 
her. The villagers were fond of the 
tess because she contributed to 
charities, but nobody ever saw her 
10re. Her son came sometimes, and 
times the actress, La Fedora. But 
aever had anything to do with the 
zers. Nobody did, over there. I 
lered about the evil-faced servant, 
Mrs. Vasos made a contemptuous 
d; he was a Macedonian called 
s, Who saw to the shopping, but 
r mingled with the locals. 

asked Mrs. Vasos if I might borrow 


away, at the top of a rse behind me, 
staring down. She looked at me impas- 
sively, a bit curious, but not more than 
one would be at a worm or some insect. 
There was disdain there, and hauteur, 
and that visible aloofness that was so 
much a part of her legend, just as I'd no- 
ticed it that day at the Louvre, but some- 
how aggravated now into petulance. 

“ “We are pri-i-i-vate here, she stated 
before I could utter a greeting. “This is 
our beach, no trespassing permitted.’ 

“I was not a trespasser, but the lessee 
of the gatekeeper’s cottage, I replied, but 
with a smile. 

“Her heavy-lidded eyes pondered me 
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ike for an hour or so to go down to 
each. She agreed and I changed 
trunks, took a towel and a book, and 
off. At the bottom of the road there 
a turn leading to a path running 
igh mounds of sand to the water. I 
surprised to see the Citroén parked 
r a carob tree. I leaned the bike on 
and a good distance from the car, 
vent along the path to the beach. 

had the place to myself. I dropped 
owel, spread it, got out my book 
ay in the sand, reading. Then, as I 
-d to straighten my towel, a shadow 
n it. Looking up, I was surprised to 
“edora. She was standing five feet 









ungenially. Her boredom showed in her 
whole expression, her mouth sagged 
open, her large eyes seemed to float in 
an unfocused state. She wore a lot more 
makeup than Id seen on her before, and 
her hair was dyed, lighter than I remem- 
bered, and carelessly styled. Older, yes; 
lined, yes; unhealthy, yes. Still, for a 
woman of her years she looked remark- 
able. By my calculation she was at this 
time in her late seventies; but she looked 
no more than fifty, an incredible mani- 
festation of age retardation. 

“Td scrambled up and given my name 
without mentioning our former meeting, 
but since the name appeared to mean 





nothing to her I added that I was a 
friend of Viola Ueberroth. She made a 
nasty face. ‘She’s a silly thing, isn’t she?” 

“She sent the countess a book I 
wrote, I said, “—from London—did she 
get it?” 

“Fedora gave me a narrow, scrutiniz- 
ing look, then she burst into laughter; 
the same laugh I remembered from the 
Louvre, but harsher, almost vulgar. 

“Viola sends many books—which was 
yours?” 

“I supplied the title and she gave a 
scornful nod. ‘The countess—yes, she 
was  deli-i-i-ghted—deli-i-i-ghted.” _I 
could hear the calculated note of sar- 
casm. And she had known all along 
which book, because in the next breath 
she said, “You are not as good-looking as 
your picture. They touched it up, yes?’ 
Another laugh, the ring of brass, and I 
wondered where the joke was, it all 
seemed to amuse her so. 


«é 

She had herself planted with spread 
feet on the rise, but her stance seemed 
not so much an effect of defiance as an 
attempt to stabilize herself. I remem- 
bered the stories about a dope bust in 
Nice and wondered if she might be high 
on something. For a moment she lost her 
balance and when I reached to steady 
her she pushed my hand away. “Do not 
touch me,’ she said indignantly. Then 
she gave me a crafty look. “You do not 
say what you are doing here.’ Td already 
concocted the fiction that I was just hav- 
ing a leisurely holiday. ‘I must say, I 
went on offhandedly, ‘I didn’t expect to 
have you for a neighbor.’ 

“You lie. You came here to see me.’ 

“ “Actually, I came to see the Countess 
Sobryanski.’ 

““You waste your time—she will not 
see you. You seek information, isn’t it so? 
You spy on us with a glass—don’t deny 
it-we have seen you. Shall I tell you 
how to go about your snooping? We are 
three old women, you see, all alone. You 
must woo us. You must write us billets 
doux and serenade our windows, make 
our hearts flutter, and then we shall let 
down our hair to you. Rapunzel, Rapun- 
zel, let down your hair—you remember 
that little fairy tale? That is what you 
must do, and we shall tell you all the 
stories you care to hear.’ She wheeled 
and stumbled down the other side of 
the rise. I watched her until she went 
from sight around the bend. ‘Rapunzel, 
Rapunzel, I heard. 

“After my meal that evening I sat 
watching the villa, and thinking about 
my ‘interview with Fedora. It was likely 
to be the only one I would get. I thought 
that what in her had once been a witty 
and endearing irony had turned to petty 
meanness that was so far from the ex- 
alted realm where I, to say nothing of 
thousands of others, had ensconced her. 
The goddess was a harpy. I made up my 
mind to call it quits and take (continued) 
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Win every major appliance a modern kitchen needs. 


Just send in the coupon and you'll 
automatically have a chance to win one 
of the six kitchens-full of Magic Chef 
appliances (cabinets, etc. not included). 
Each of the six winners will get these 
appliances: 

1. Self Cleaning gas or electric range 
with extra insulation that keeps heat 
where it belongs. 


2. Econocold 18.5 cu. ft. refrigerator 
that uses 39% less electricity and never 
needs defrosting. 

3. Microwave oven that cooks for less 
than $10 a year and makes strawberry 
preserves faster than you can boil water. 

4. Built-in dishwasher with new ener- 
gy-saving cycle that uses up to 36% less 
electricity. 


Mail to Magic Chef Energy-Saving Appliances, 
Box 2150, Westbury, New York, 11591. 


O Yes, | have seen your energy-saving 
appliances at my Magic Chef dealer 


Name —__— = ees 
(Please print) 
Address 


O No, | havent 
seen them ye! 





City. State 





Cleveland, Tenn. 


it E 





5. Trash compactor so you won't ha 
to carry out the trash every day. 

6. Garbage disposer. Our delu 
model with sound suppressors. 

Z. Range hood with 2-speed blow 


Here's how you can enter. No purchase need: 


1. On the official entry blank, or a plain 3" x 
piece of paper, hand print or type your name, addr 
and zip code. Indicate on your entry whether 
have seen Magic Chef's energy-saving applian 
at your local dealer. You have an equal chance 
winning whether you check the YES or NO 5 


2. Enter as many times as you like, but you m| 
mail each entry separately to. Magic Chef Ener 
Saving Appliances, P.O. Box 2150, Westbury, N 
York 11591. Entries must be postmarked by June 
1976 and received by July 7, 1976 


3. Winners will be selected in random drawil 
from sweepstakes entries by National Judging 
stitute, Inc., an independent judging organiza 
whose decisions are final. Winners may be aske 
execute an affidavit of release and eligibility. 
prizes will be awarded. Only one prize to a fam 
Installation not included. Liability for taxes is the S' 
responsibility of the individual winners. 

4 Contest open to all US. residents 21 years 
age or over, except employees of Magic Chef, ! 
and its subsidiaries, its advertising agency 
National Judging Institute, Inc. Void in Missouri 
wherever prohibited, restricted or taxed. 


5. For a list of winners, send a stamped, S$ 
addressed envelope to Magic Chef Winners U 
P.O. Box 2396, Westbury, NY 11591. 





FEDORA 


continued 


boat to Athens. But then, after ten that night, I was 
ing when I heard an impatient rapping on the door. I 
ed it and there was Fedora. She was wearing a half- 
med red shirt and a dark skirt, and she looked disheveled, 
» out of breath. She brushed by, came in, and stood 
ing her crossed hands on her chest, as if trying to get 
ol of herself. She hardly glanced at me, but gave the 
> the full once-over, and finally muttered, ‘I wondered 
- this place looked like.’ Her eyes were puffy, and I 
ght she must have been crying. 

said, ‘Would you like to sit down?’ She took my read- 
chair. 

Aren't you going to offer me something? You don’t make 
1 effort, do you?” 

I haven't got much, unless you'd like some wine.’ I 
ght a bottle from the refrigerator. She had deliberately 
ed the lamp aside when she sat, as if the idea of light 
repugnant to her, and it shone now, not on her face, 
mn the red shirt. It was old and worn, shabby even, a 
nm was missing on the placket, but I was sure it was the 
had once brought to her in Paris—the only time we had 


[s something wrong?’ she asked. 

[ was just admiring your shirt.’ 

It’s very old. Very.’ She idly drew the buttonless threads 
igh her fingers. “Hardly something to admire. Admire me 
1 choose—here I am, La Scandolosa, in person. Do you 
ne ravishing? Ever young?’ She turned her face, offering 
abulous profile to the light. The opportunity was irresisti- 
and at the risk of more hostility I asked, ‘How do you 
5 

[t is a trick I was taught.’ 

Whose trick?’ 


e became secretive, put on her Mona Lisa smile, 
ling her mystery. 

[ know what they say, Dr. Vando—yes, a devilish magi- 
I am his handiwork, am I not? But even a magician’s 
scan fail. The rabbit does not always pop out of the hat.’ 
laughed hollowly. ‘But presto, see how the magician is 
isked as a fake.’ 

he helped herself to the bottle, then asked for a cigarette. 
ed out my pack and offered one. ‘I don’t smoke Camels 
iore, I said, striking a match. Her puzzled look indi- 
| that my cigarette preferences were of no concern to 
I bent closer with what I considered my best winning 
ier. "You owe me for a pack of Camels.’ 

he made a little ruffle of derision with her lips. ‘I have 
ed only two. They're not Camels, anyway.’ 

Not these, another pack.’ When I finally refreshed her 
ory about the day at the Louvre, she returned my look 
faint amusement. ‘You expect one to remember a pack 
garettes for almost 30 years? You flatter yourself.’ She 
garding me through a haze of smoke, one of her movie 
I kept detecting currents of nervousness, irritation, 
yonism, and I wondered why she'd actually come. 

hen her stern look softened somewhat, down came the 
y lids, out came the catlike tongue-tip, curling smoke 
i lash. Fedora, the movie vamp. “Well, I'm waiting.’ 
Waiting?’ 

| am Rapunzel, come to let down my hair. Ask me 
tions.’ 

| didn’t think you liked questions.’ 

[ don’t. I wouldn't answer them anyway. I just want 
e what youll ask. You newspaper people ask such silly 
s. “What is your favorite role?” “What do you (continued) 
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Vhen you Ore hard a v aake a good product, 


it’s nice to hear that people enjoy it. 


_That’s why we're so pleased with the 
letters we get from so many of our customers. 

They enjoy our candies so much they actu- — 
ally sit down and write us a letter of thanks. 








Tf you find that a little hard to believe, that’s - 
only because you haven't tasted our candies yet. 


30, to make it easier for you to try them, 
were offering 7¢ off on any of the eight 
kinds of boxed Pearson candies. 

It’s a perfect chance to try one of the few 
ue that’s actually good enough to write 
about. 


Div. of Planters/Curtiss Confectionery 
PEARSON Culver oo) California 90230 
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Save 7C on the purchase of boxed Pearson candies. 
To the retailer: For each coupon you accept as our authorized agent, we will 
pay you the face value plus 5¢ for handling. Any other application constitutes 
fraud. Terms of coupon offer: This copon is good only when redeemed by 
you from a consumer at the time of purchasing the specified brands. Invoices 
Showing your purchase of sufficient stock to cover all coupons redeemed {= 
must be shown upon request. Void if prohibited, taxed or restricted. Your 
customer must pay any Sales tax. Limit: one coupon per purchase. Cash value 
1/20th of 1 cent 
Retailers: peace Po ares to: Planters/Curtiss Confectionery 
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FEDORA 


continued 


have for breakfast?” “Are you in 
lo-o-ove?”’ Again the sarcastic slur in 
the thick, guttural accent. She looked 
from her cigarette to me: 

“Have you another kind of cigarette?” 

“I thought she meant a different 
brand, but I finally caught on. 

“*Sorry, I don't. It’s not a good idea 
to bring grass through customs, is it?” 

“She laughed again. ‘I have done it— 
but not always with the happiest conse- 
quences. Then she actually pouted, the 
famous movie pout. “You are not ad-ven- 
n-turous. she drawled. ‘I like adven-n- 
turesome men. She dropped her ciga- 
rette into the dish and rose. ‘Tt is late. 
I must be going. Thank you.’ She started 
for the door.’ I could see how displeased 
she was, but if I thought that was all 
she had come for, I was wrong. 

““Look—’ I began, but her quick ges- 
ture silenced me as a light flashed 
through the window and we heard foot- 
steps. She gave me a quick, worried look. 
‘Say nothing,’ she ordered, flattening 
herself against the space between win- 
dow and door. In a moment someone 
rapped. Fedora put her finger to her 
lips and nodded that I was to open the 
door. Mrs. Balfour stood there with a 
light smile and, behind her, holding a 
flashlight, Kritos, with his lowering look. 





% ‘Good evening, said Mrs. Balfour, 
oh-so-politely, and peered in. ‘Quite 
comfortable, are you? Got evrything you 
need? Ah, there you are, my dear,’ look- 
ing at Fedora as if her hiding were the 
most natural thing in the world. Fedora 
gave me a helpless look. 

“ “We wondered if you were still here,’ 
Mrs. Balfour continued, coming in a step. 
As she reached out her hand, Fedora 
backed away. ‘Have you asked him? And 
has he said yes?’ Mrs. Balfour looked 
back and forth between us with a bright, 
expectant smile. Fedora shook her head. 

““No, Balfour, we hadn’t gotten 
around to it.’ 

““Ah, then,’ said Balfour, ‘if I might 
just come in for a moment?’ She was so 
proper and so irritatingly nice. She 
smiled again at Fedora. ‘Well, then, my 


dear, will you ask the gentleman, or 
shall [?’ 
They exchanged a look, and I de- 
tected that beneath all the niceness was 
mmething else, a positiveness, even a 
This is ridiculous,’ Fedora said 
ly. “He will not do it, there is no 
need tor him to do it.’ 
3ut surely it won't hurt to ask,’ said 
Mrs. Balfour 


“Fedora’s look darkened. ‘Then you 
do it—not me.’ She gave Mrs. Balfour a 
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little push aside, strode through the 
open door, then whirled in the light. 

““Don’t do it, Fedora said, talking 
directly to me. She spun around and 
moved off up the roadway. Mrs. Balfour 
spoke a few Greek words to Kritos, who 
followed Fedora. When he got to her he 
touched her arm and she pulled away 
angrily, then marched off. 

“When I turned again, Mrs. Balfour 
was all the way into the room. “You see, 
I am not unacquainted with your name,’ 
she said. ‘I had a peek into your novel. 
It seems a most interesting story.’ 

“T waited. 

“You are a friend of Miss Ueber- 
roth’s?’? I nodded, she nodded_ back. 
‘Viola is a good friend to all of us.’ 

“*You are fond of Viola?’ 

“‘T like her, yes...” 

““And Fedora? You have seen her in 
the cinema, of course.’ 

“ “Of course.” 

““Then perhaps you can spare some 
time for her—to perform a kindness.’ 

“ “I would be happy to—anytime.’ 

“Mrs. Balfour positively glowed. “You 
will do it?’ 

““Do what? You haven't said.’ 

““You will read your book. To Count- 
ess Sobryanski!’ 

““Read my book?’ I repeated blankly. 

“Yes, that is the favor 'Madame 
Fedora came to ask you.’ 

“IT knew better about why Madame 
Fedora had come, but said nothing. 

““She enjoys being read to—her one 
enjoyment, really, her eyes are bad. We 
take turns, Fedora and I, but she’s tired 
of our voices, and since it is your book 
and you are, well—here—she would like 
you.’ 

“I had to keep from laughing. Her 
proposition would bring me to exactly 
the person I had originally come to see. 





“She took pains to add, ‘You w 
be well rewarded for your efforts.’ 

“ “You mean I am to be paid?’ 

““Not in money you see, but sa 
thing better than cash.’ 

“ “What might that be?’ 

“She gave me one of those gay, 
lady smiles. “Why then, you'll just ] 
to come and see, won't you?” 

“IT had no interest in being paid 
a service I would willingly render fre 
but I made a show of agreeing after s 
reluctance. 

“She was delighted. “Believe me, 
you may trust me.’ 

“IT went up to the villa the next m 
ing a little before eleven. Mrs. Bal 
admitted me at the gate, took 
through a hallway and onto the tery 
where she asked me to wait, and | 
she disappeared. I heard someon 
back of me, and turned to find Fe; 
in the doorway. Even behind her | 
glasses she seemed the worse for w 

“ “So, you are going to read to he 

“ “That seems to be the—arrangem 

“ “You are wasting your time,’ she 
dourly, ‘she will tell you nawthing.’ 

“IT smiled. “Since I am expecting n 
ing, then I won’t be disappointed.’ 

“She took hold of my sleeve. “You 
not to ask her questions about me 
you understand?, she said fiercely. 
will tell you nothing but lies.’ She 
leased me as Kritos appeared, pus 
the countess’s wheelchair. 

““Here’s our visitor, Mrs. Balfour 
gaily, coming behind, carrying my b 
The countess gave me-asregal lift of 
cane, directing Kritos to place her ¢ 
in its usual spot in front of the b. 
trade. Meanwhile, Fedora turned an 
away and. went inside. Mrs. Bal 
pointed out a chair to the side of 
countess and handed me (contin 
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EDORA 


continued 


book. She turned to the countess 
said. “Here’s the author himself, 
> to read his story.’ 
Good morning, Countess Sobryan- 
I said, with the deference I felt her 
ind title demanded. 
he fixed me with a look up and down 
a pair of small eves, which while 
were clouded still offered keen pen- 
ion, But the years hadn't been kind 
t—she wasn't ugly, but she had none 
ie loveliness that old people some- 
s manage to keep. She was ravaged 
blemished, but it somehow all lent 
sharacter, just as her aristocratic air 
Her look informed me that I was of 
ys's status, come to do her bidding. 
Commencez, she ordered peremp- 
y. Mrs. Balfour tiptoed away and I 
od into the story. 
read, glancing up at her from time 
me; Countess Sobryanski was curi- 
‘motionless, and I wondered if she 
even listening. Her gaze was di- 
d toward the horizon, as if out there 
5 the water some wonder might ap- 
at any time. 
t the end of the second hour she 
her little brass bell and Kritos ap- 
ed on the dot. “Merci a demain, she 
as she was wheeled away. ‘Comme 
voulez, madame, I called after her; 
comorrow. 


wrought iron table had been set 
unch, and I was happy to see that 
» were three places, which meant 
ra would be joining us. Balfour 
1 me to be seated, then called 
igh the door. In a moment Fedora 
» out. Her expression was enigmatic 
e sat in the chair I held for her, and 
rily attacked her plate of shrimp 
|. She got a smear on one lens of her 
lasses and when she took them oft to 
them with her napkin, I saw how 
it her eyes were, the pupils abnor- 
y enlarged. She talked erratically 
1 decided she was on something 
1. As she spoke, she brandished her 
ry, and in slicing her meat, she 
‘hed her knife and dropped it. Mrs. 
yur went inside to bring another. 

edora half rose from her chair, 
ng down to the water. ‘Who are 
> people on our beach? We are 
vate here. Then, seeing my eyes 
er, she interrupted herself, “You are 
ng. Why do you look so strange?’ 

tried to cover my amazement, but 
ruth was that I had suddenly been 
k by something so obvious, yet so 
ul, that while one aspect of my pic- 
of her cleared, another immediate- 
ikened and offered itself to my ut- 
yuzzlement. She pushed her chair 


back angrily, tipping it over as she got 
up, and took her wineglass to the balus- 
trade, I righted the chair and_ fol- 
lowed. She sagged momentarily against 
the railing and drained her wine. Until 
now she had manifested little but that 
bitter, disdainful humor I had witnessed 
on the beach and at my cottage, but 
now she turned with that little girl look 
which was also part of the Fedora leg- 
end, a pitiful, waif-like expression. “Help 
me, she said. 

“ “Certainly, I replied, ‘tell me how.’ 

~ “Help me get away from here.’ 

“Surely you're free to come and go 
as you please... ?” 

“She shook her head angrily, then 
seized my arm and I felt that strong 
grip again. ‘I can’t. They won't let me. 
I am not free. I am a prisoner here. 
That Kritos, he hits me, she went on. 

““Hits you?’ 

“She showed me ugly bruises on her 
arm. ‘He keeps me here.’ 

““The Countess Sobryanski is your 
friend, isn’t she? Mrs. Balfour also?’ 

“ ‘LT have no friends, none—’ She broke 
off suddenly and released me. Mrs. Bal- 
four was standing in the doorway with 
the knife. 

“Tm going for a walk, Fedora said, 
staggering slightly as she went through 
the French doors. Balfour bit her lip 
watching her go, then turned to me. We 
sat again. We could hear Fedora’s voice 
coming from the countess’s apartment, 
harsh and strident, making demands for 


money that she seemed to think was 
being withheld from her. Mrs. Balfour 
darted several looks at me while Fe- 
dora’s tirade continued, then I glimpsed 
her passing through the rooms, toward 
the hall. She went out the door, then 
the gate slammed. I was about to put a 
few questions to Mrs. Balfour but she 
rose abruptly and said she was sorry, 
she must be excused, she would see me 
at the same hour next day. 

“I sat trying to puzzle the thing out, 
when Kritos appeared, obviously wait- 
ing for me to leave. He closed the gate 
behind me with an unnecessary bang, 
and I went back to the cottage. 

“IT waited in the arbor with the spy- 
glass; when Fedora appeared on the 
beach, as I'd expected, she advanced 
on the group of swimmers, gesticulat- 
ing with an angry expression. Then I 
heard the Citroén and went to the front 
window to see Kritos passing. I esti- 
mated that if he were driving to the 
village it would take about 15 minutes 
each way. I wanted to go back to the 
villa while the countess and Balfour 
were taking their naps and do some 
reconnoitering. 

“T dropped over the edge of my ter- 
race, then went up the hillside under 
the villa. On the far side, the ground 
was high enough to allow me to clam- 
ber over the balustrade, and I kept close 
to the building wall, under the windows, 
peering through. One room had a large 
bed with hangings and (continued) 
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‘them from people with cats. 
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- have a cat food worth writing home 
~ about: Or writing away about. 
~ One cat, who claims to be a gour- 
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Meow Mix. 
-- Another cat (Klondike, by name) 
says that when his favorite super- 
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SAY THEY ASK FOR MEOW MIX, 
THEY PUT IT IN WRITING. 


m from cats with people. 


on a hunger strike. 

Other cats spoke glowingly of the 
taste of Meow Mix, the convenience, 
the price and the fact that they could 
oi male tale ei RI LUO eM Gat B 
liver and chicken) in one package. 

They all agree that Meow Mix 
tastes so good they ask for it by name. 
Practically every time they open 
their mouths. 

There was more, too. Which we 
won't go into now. Somehow, it seems 
that what cats couldn’t put into words 
about Meow Mix, they put into letters. 

Oh, people said some nice things 
about us, too. 
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EDORA 


continued 


all fireplace. There was no time to 
> a closer examination, for I heard 
2s, and I ducked out of sight. I 
psed Balfour as she listened to the 
tess, who was speaking, about mon- 
t seemed to me they were discussing 
yra’s finances, at least I made some 
ection between her name and the 
ey the countess spoke of. Next, I 
ht several other names—Mussolini, 
Roosevelt, Bernard Shaw and then 
ywn! What followed was even more 
ling. Even as I stood listening, I 
d the sound of the Citroén rattling 
he road. I had to duck low not to 
een by Fedora, who was sitting in 
passenger seat while Kritos came 
nd the car, yanked open the door, 
tried to get her to come out. I real- 
that instead of going to the village 
id only driven down to the beach to 
s her back. When she refused to 
» the car, he brought her struggling 
it. 

hen the front door opened with a 
and I heard the continuing sounds 
edora’s protests; a moment later 
came into the room. She stumbled 
ss the floor, her voice rising, until 
faced the countess. She bent over 
using all the four-letter words, an 
1erent diatribe that stopped abrupt- 
; the old woman leaned forward 
her chair and administered a tell- 
rack across the cheek. She motioned 
ritos, who took Fedora screaming 
the room. I slipped back along the 
and dropped over the balustrade. 


llowed myself a full bottle of wine 
dinner, thinking all this over. Now 
ing made sense to me, but I found 
lf giving greater credence to Fe- 
s talk of being kept prisoner, 
gh what the conspiracy consisted 
had no idea. I went to bed and 
heavily. I was awakened far past 
usual time by the sound of the 
én going by. I looked at my watch; 
is half-past ten. When I got to the 
the countess was already under the 
py on the terrace. I read for the 
| time, and nothing was any different 
it had been yesterday—except that 
ra was pointedly absent. 

came back next day, read again, 
at no time saw Fedora. The shades 
er upstairs room were down, but 
> was no clue to her whereabouts. 
nt again and read, until I finished 
900k. When I closed the cover the 
tess rang her little bell, Kritos came, 
inclined her head to me—Merci’— 
instead of saying good-bye, which 
iad every reason to expect, she re- 
ed her customary @ demain. 





“Tomorrow? 

“Balfour came out. ‘She enjoyed it 
so much,’ she said. Balfour was carrying 
several books. “Which do you think she 
would like next?” 

“I stopped her short, saying I had 
agreed to read only my own book, and 
whatever reading was to follow must 
be done by her or Fedora. She gave me 
a look of surprise. 

““Oh, but she has left. Two days ago. 
Count Sobryanski came for her.’ 

““Rather unexpected, wasn’t it?” 

““Yes—no—you see, our good weath- 
ers almost gone, and she thought a 
change might be nice just now.’ 

““Where did the count take her?’ 

““Why—to Menton—the Sobryanskis 
always have a large party at the end of 
the season— 

““T thought Fedora didn’t like parties.’ 

““Well, it gives her a chance to see 
her friends— 

““She told me she has no friends.’ 

““But of course she does. That’s just 
her, you see.’ 

““No, frankly I don’t. She didn’t seem 
to me to be well enough for parties.’ 

““She is old, sir, a good deal older 
than she looks, she— Watching her 
face, I saw the whole parade of emo- 
tions, the urge to lie, the indecision, the 
groping for excuses, finally her capitu- 
lation. ‘In point of fact she is not well,’ 
she said flatly. “You saw her, talked with 
her, you see the trouble with her. She 
is ill.’ 

““T£ she’s ill, why didn’t you go with 
her?’ 

““Alas, I am no longer of use to her, 
sir. The count and his wife will look 
after her now.’ 

“It was clear to me that she was lying, 
and I felt certain Fedora hadn't left at 
all, that they had her locked up in her 
room to keep her from making trouble, 
or at least out of the way. 


“She had taken something from the 
pocket of her cardigan and was holding 
it out to me. It was a note Mussolini 
had written to Fedora; Balfour was 
quick to point out that it was written 
in his own hand. 

““It is your payment. It’s worth a 
good deal of money. Then slyly, I 
thought, she said, ‘There are others.’ 

““Mrs. Roosevelt? Bernard Shaw?’ 
She blinked at me, mute with astonish- 
ment. 

“Ignoring her surprise, I asked, “But 
what’s the policy here? Fedora’s gone 
away, and you're disposing of her prop- 
erty? Valuable property?’ 

“‘It doesn’t matter. She has many 
letters from famous people. She doesn’t 
need them anymore.’ 

““Doesn’'t she want to leave them to 
someone? 

““To whom? She has no one, you 
see. Except me. I am her heir. So her 
correspondence will come to me.’ 

““You sound as if you expected to 
survive her.’ 

““That is not in my hands, sir, she 
answered mildly, ‘but in God’s. Will 
you accept the note in payment?’ 

““No.’ I gave it back to her. ‘But I'll 
read again to the countess, if you like.’ 

“Her worried expression changed, she 
became the candy box-lady again. “Oh, 
you are kind,’ she said. 

“T thought so, too. But I hoped that 
by ingratiating myself with this one of 
Fedora’s friends she in turn would com- 
mend me to the other one. 

“The next morning I was back at my 
old stand. The book chosen was Wouk’s 
The Winds of War, and the routine 
never varied. Occasionally the countess 
spoke to me, always in French, but I got 
the idea that she could speak English 
perfectly well; her ease in the other 
tongue and my lack of it helped keep me 
in a subservient (continued) 
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place. In time she would allow herself a direct quer’ 
cerning myself, my origins, my family, and she was appé 
more interested in my writing than Pd thought, for on 
confessed drily that my book had pleased her. Mentic 
made of Viola, whom she obviously regarded in a bette 
than had Fedora. The countess was leading me on, t 
end I still couldn't tell. 

“One day she chose to investigate me a little more 
had I come there from so far away? I supplied the same | 
Vd given Fedora. 

“She, too, saw I was lying. “You want information 
her. Why?’ 

“ “She interests me, I admitted. “There’s been a lot v 
about her, most of it is— I gestured with my hands: n 
of consequence, I meant. ‘I didn’t expect to find het 
though; it was you I wanted to talk with.’ 

““What makes you think I would talk about her t 
or to anyone?» she demanded with some asperity. 

‘I guess I really didn’t expect you would. Fedora te 
if I wanted to hear stories I must write billets-dou 
serenade your windows.’ 

“*God spare us your serenades. As for the billets 
Il Duce himself was not above writing one...’ She 
with sly innuendo and waited. 

“Yes, as I know.’ 

“ “One book, one letter, c'est entendu?’ 

““Entendu. It was understood. “But I would prefer | 
the letters from Fedora’s own hand.’ - 

“That is impossible. She is gone.’ - 

* “Will she be coming back?” ie 

““Who can say with Fedora? She is a trial to thos 
know her. We are old friends, once We-were good f 
one doesn't close the door in the face of friends. Th 
will be open if she returns.’ Then Kritos came and to 
countess away. 


“ 

Crossing the terrace a few minutes tater, I glanced tl 
one of the French doors, where she sat at a table lk 
lunch; Kritos had just ladled soup into a bowl, and sl 
spooning it up. She saw me, nodded back. “A demai 
called. 

“IT spent the afternoon in the arbor, staring up at th 
terrace, thinking and cogitating, and’ found it more an¢ 
bafHing. I had been certain that the countess was sor 
toying with me, drawing me out for some particular pt 
though I had no idea why. I knew I was being baite 
thought how I could do some baiting in return. Sin 
morning reading session I had one more piece to the 4 
or thought I did, but still it made no sense to me. I dec 
was time to give the lady a shaking up. 

“The next morning was brisk and bright. The counte 
placed under the canopy. During a pause in the readin 
suddenly asked, in French, “What do you think of he 
Fedora?’ 

“T said I thought that she was probably the most fasci 
woman of our time, and the greatest screen actress the | 
had ever seen. 

“ “Yes, yes,’ she said impatiently, ‘but-do-you find her | 
ful still?’ 

“ “Certainly. She’s remarkable.’ 

~ “And young?” 

““Quite young. She has had a long career.’ 

* “Perhaps too long, do you think?” 

“‘Not at all,’ I replied. “How old is she, would you 

*“T would not say. She may tell you that, if she (conf 
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Its becoming an Easter Tradition. ? 


Each year, the Butterball Turkey is bringing its special sense 
of caring and pleasure to more and more homes. 
Each turkey is specially selected and carefully 
prepared. Then it’s deep basted for greater juiciness 
and flavor. Not with butter, but our own 
special vegetable oil recipe. It is truly the special 
taste that belongs to your special days. 


The Butterball Swifts Premium Turkey. 
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A Bounty 
of Beans 


In a recent Recipe Exchange, we asked 
for favorite dried bean recipes. After 
picking the two top winners, we still had 
several great recipes—so here’s a follow- 
up. Dried beans, need we remind every- 
one, are both nutritious and economical. 


PIYAZ (TURKISH BEAN SALAD) 
1 cup dried large white beans 
1/4 cup olive or salad oil 
Juice of 1 lemon 
4 scallions, sliced or 
1 small onion, chopped 
1 tablespoon dill weed 
1 tablespoon fresh or dried 
mint leaves (optional) 
Salt and pepper to taste 
1 hard cooked egg, sliced 
1 firm ripe tomato, cubed 
1 tablespoon chopped parsley 


Bring beans to a boil in water to cover. 
Reduce heat, cook for two minutes. Re- 
move from heat and let stand for one 
hour. Reheat to boiling, reduce heat and 
cook for 1% hours or until tender, adding 
more water, if necessary. Drain well. 

In a bowl, combine cooked beans with 
oil, lemon juice, scallions or onion, dill 
weed, mint and salt and pepper to taste. 





It’s positively 
uncanny how good 
Thank You puddings 
are right from the can. 
And it’s positively delight- 
ful that they’re as economical as 
they are delicious. But let your imagination 
run wild, and there’s no telling what more 
delicious things might happen. Pair Thank 
You creamy rice pudding with dark and 
dreamy chocolate pudding, for example. 
Or fold in plump raisins. For a tropical 
touch, add a can of crushed pineapple to a 
can of Thank You rice pudding. 

Send 50¢ to Thank You, P.O. Box 68, 
Benton Harbor, Michigan 49022. And we'll 
give your imagination 2 hand with our own 
handbook of recipes using Thank You 
puddings and pie fillings. Put them together 
in interesting ways. They add up to 
spectacular desserts. 








Mix thoroughly, preferably. with a wood- 
en spoon, so as not to break beans. Mari- 
nate in refrigerator several hours. 

To serve, turn beans out onto a large 
platter, garnish with egg slices, tomato 
and parsley. Sprinkle with additional dill 
weed, if desired. Serves 6.—Mrs. Beverly 
Matte, Ft. Huachuca, Ariz. 


BEANY CHEESE CUSTARD PIE 


1 package (8 oz.) refrigerated crescent 
dinner rolls, separated 
Melted butter or margarine 

6 slices cooked bacon, crumbled 

11% cups cooked dried lima beans 

5 eggs, beaten 

14, cup shredded Swiss cheese 

14 cups light cream 

14 cup grated Parmesan cheese 


Preheat oven to 400°. Press crescent 
dough into a greased 9-in. pie pan, seal- 
ing all perforations. Flute edges and 
brush edges with butter or margarine. 
Place crumbled bacon in pie crust. Top 
with cooked beans and Swiss cheese. 
Combine eggs and cream; pour ovér 
beans. Sprinkle with Parmesan cheese. 

Bake in a 400° oven for 15 minutes, 
then lower heat to 350°, and bake 30 
minutes longer. Serves 6.—Mrs. Angeline 
Martis, Merrillville, Ind. 


WHITE BEANS WITH 
CAVIAR AND LEMON 
2 cups dried white pea beans 
1/4, cup Olive oil 
2 tablespoons lemon juice 




































1/4, teaspoon freshly ground pepper 

1 jar (314 oz.) whitefish caviar 

1 lemon, thinly sliced 

Cook beans according to directions 
package. Cool. Drain well in a colanc 
Put into a crystal serving bowl and 
with oil, lemon juice and pepper. A 
caviar and lemon slices and toss agi 
Garnish top with additional lemon sli¢ 
Serves 8 as an appetizer.—_Judy Kan 
Glencoe, Il. 


GARBANZO HOT POT 


1 Ib. dry garbanzo beans 
1 green pepper, chopped 
2 cloves garlic, minced 
14, cup salad oil 
1 large onion, chopped 
2 cups cubed cooked chicken 
2 chorizo sausages, sliced 
1 bay leaf 
1 teaspoon Worcestershire sauce 
14, teaspoon salt 
Dash oregano 
Dash pepper 


Soak beans overnight in water to ge! 
ously cover. Bring beans to a boil, co 
reduce heat and simmer until beans 
tender but not mushy. Stir occasioné 

Sauté green pepper and garlic in 
until tender. Add onion, sauté until 
der. Add chicken and sausage; cook 
til lightly browned. Add bay | 
Worcestershire sauce, salt, oregano, f 
per, cooked beans. Heat about 20 r 
utes. Stir occasionally. Serves 6.—1 
Evelyn Murphy, Temple City, Calif. 















GO "BACK TO NATURE” AT REAL SAVINGS. 





Grow or give 
your own fruit trees or plants. 


Now, with our Back to Nature offer on 5- and 10-lb. Domino® Sugar Bags, we're offering you real 
Savings on the regularly suggested nursery retail prices of dwarf-size apple 





and peach trees, strawberry plants, cherry bushes, and grape vines. 
All are easy to raise, and nursery-guaranteed to 
grow, or they will be replaced. They come complete 
with planting instructions and seasonal planting 
guide, and will be delivered at the proper time for 
planting in your location. 

‘Get real savings on fruit trees and plants, to give 

as gifts, or grow yourself. 


Look for complete details and the order form on 

5- and 10-lb. Domino Sugar bags that 

feature the plant or tree you want. A Be reauetc 
And grow or give your own, mstar 
at real savings. AMERICAN SUGAR DIVISION 
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ALMOST A MILLION SIMILAR MODELS SOLD AT $9.95 
SHATTERING PRICE BREAKTHROUGH 







The sensible exerciser 
that helps both men and 
NVolantsaksrs SiN Asim ilate 
and beautifully shape 
their bodies (in just 
minutes a day) 


... Slim Waistline and Hips 


ee TTT 1b 
and Shape 





GREAT 
NEW LOW 
PRICE! 







a a 
a ta 
HELPS YOU... 


... Firm and 


Flatten Tummy 


... Firm and 
Uplift Bust 


. Improve Posture 





USES EXACT SAME PRINCIPLE AS UNITS ADVERTISED ON T.V. FOR $7.95 AND $9.9 





AT LAST — the ingenious easy new physical 
fitness system, to help you: lose inches and 
pounds, improve the shape of your body, in- 
crease your sex appeal and feel and look 
years younger — and now at a great new low, 
low price! 


An Easy, Proven System 
That Takes Just Minutes A Day 


It’s easy—because you exercise while you lie 
on your back and do just 3 basic routines. 
And yet you exercise and tone every muscle 
in your arms, legs, abdomen, waist, back, 
neck and tummy—all the important, problem 
spots that you want to help keep trim, firm 
and beautiful. 

We recommend you start at a moderate 2 
to 3 minutes a day. You'll soon find that you 
want to increase this to 4, 5 and up to 15 
minutes at a time. But, and this is important, 
you do jt at your own pace and you find it 
easier and easier to exercise for longer peri- 
ods. The rhythmic movements you use are 
so simple that any child of 5 can master 








Beautifies 
Women’s 
Bodies 











them in one minute, because all you do is 
lift and bend your arms and legs and the 
“Figure Trimmer’’ won’t let you make a mis- 
take. A simple, fully illustrated instruction 
booklet for the basic exercises is included. 


Use ‘‘The Figure Trimmer’ Anywhere 


Yes, use it in your bedroom, living room, 
office, even while you're away from home 
(it's so compact, it folds to fit right in a 
handbag or attache case and weighs only a 
mere 10 ounces). You never have to miss 
your regular exercise ... use it anywhere you 
can lie down. Simply attach to bedpost, door- 
knob, etc., and it’s ready to use. 


To Help Weight Loss... 


We recommend a moderate and sensible 
temporary 15 to 20% reduction in your nor- 
mal food intake (while still eating exactly the 
same kinds of delicious foods you normally 
eat and like). We don’t send you any fad or 
crash diet, because your own doctor will tell 
you that these are harmful. We suggest you 
continue this moderation until you reach 
desired weight loss. After that, just eat nor- 
mally and continue exercises to feel and look 
better and younger. 








Important Note: 


Dear Reader, 

Don’t be confused: The competitive 
exerciser models you’ve seen on T.V. 
and in magazines for $7.95 and $9.95 
work on exactly the same principal 
and in the same way as ours. By a 
special purchase from a manufacturer, 
we’ve been able to break the price 
wide open and offer ‘‘The Figure 
Trimmer” at this amazing low price! 





») 1976 


i 





E Ironclad Guarantee 


| Our guarantee is simple. You must within 14 
| days see and feel your body toned up and feel- 
ing great—ard look and feel years younger, or 
simply return unit for atprompt and complete 
refund. Mail order coupon today; you'll be 
glad you did. 











ORDERS SHIPPED SAME DAY RECEIVED 


-_-_—-_ 


Health House, Inc. pept 11617 
4500 N.W. 135th Street, Miami, Fla. 33059 


Gentlemen: Yes, | want to lose inches and 
pounds off my figure. Please send me ‘‘The 
Figure Trimmer’’ at the sensationally new low- 
est price ever. | understand that your ‘‘Ironclad 
Guarantee”’ assures me that ‘‘The Figure Trim- 
mer’’ will do all you say it will or | can simply 
return it for a full refund 


{) Please rush me my ‘‘Figure Trimmer” 
#16576 for only $2.99 plus 76¢ for postage 
and handling. 

OR ORDER 2 AND SAVE A TOTAL OF $2.50! 

{-] Please send me 2 ‘‘Figure Trimmers’’ +16576 
for a total price of only $5.00 postpaid (| save 
$1.52 postage and handling charges plus 98¢ on 
items). 

Enclosed is my check or money order for 
______. (N.Y. and Fla. residents, add 
appropriate Sales tax.) 








Name_ : 
(please print) 
Address___ ¥ 
State 
City 2 s= e =. & Zip 





American Airlines. Doing what we do best. 


verything you always 
anted to know about 


air fares: 





If you fly a lot, you still 
have a little to learn. And 
if you fly a little, you prob- 
ably have a lot to learn. 
hing is, all airlines would like to 
lowest air fare. And the second 


ey can’t. Me 


Stic air @= 


et by the we 
ent. The ce 
ronautics sor 
ists that any 


are available {6 one air- 
ilable to all airlines flying 

oute. 

le: when American Airlines 
i the family fare and the 
>, competition forced other 
ines to match American. 

r happened to family fares 


vent the way of youth fares. 
s found them to be discrimi- 
id don’t count on standby dis- 
ther. For anyone other than 
2rsonnel, they were largely dis- 
a couple of years ago. 

t, then, besides First Class 
i fares? 

‘flights, group inclusive 
\ity group discounts, x 
dual tour basing fares can 
substantial sayings—depending 
ibility of your plans. 

juirements for these fares vary, 
zements are almost always made 
Travel Agent. 

ou’d just like to spend some time 
ds or relatives—or if you’d just 









like to see a little of the country this year— 
American Airlines has introduced two 
new Revolutionary Fares™ in honor of 
America’s Bicentennial. 
Bicentennial Day Excursion: 30% off. 
This fare lets _ you fly round-trip 
to any Ameri- ~ can Airlines city in 
the continen- tal U.S. for 30% 
off the regular day coach 
fare. All you have to 
do is limit your stay from 
7 to 30 days. You may make 
x reservations any- 
Including time and buy tickets 
American's 10 days later. 
two new But 14 days prior 
Revolutionary ‘© departure is 
Fares the deadline for 
making or changing res- 
ervations, and buying tickets. 
Seats are limited, and savings are 
not as great after May 31. So it’s a 
good idea to make reservations early. 
Bicentennial Night Excursion:35 % off. 
This fare lets you fly round-trip to 
any city served by American Airlines 















km Nightcoach flights. (Not all night 


flights are designated Nightcoach, but 
those that are leave after 9 pm.) 

The details are identical to Ameri- 
can’s Bicentennial Day Excursion Fare, 
except you save an extra 5% . Both fares 
let children aged 2 through 11 fly with 
you for 50% off the regular fare. And ba- 
bies under 2 always share your seat for free. 

If you’d like to know exactly where you 
can fly, and how much it will cost, call your 
Travel Agent or American. Or send in the 
coupon for a free brochure. 


(If you’re planning a vacation, check 
the appropriate box for a free brochure 
featuring American’s most popular low- 
cost vacations.) 

The best air fare isn’t necessarily the low- 
est air fare. 

The best fare is the lowest fare that 
meets your requirements. 

If you’re taking a spur-of-the-moment 
trip, for example, American’s Nightcoach 
flights are ideal. 

They cost 20% less than regular day 
coach flights for adults and 47% less for 
children. And there are no travel restric- 
tions whatsoever. 

Why are we telling you all this? 

Because the airline business is a service 
business, and the more we tell you the bet- 
ter we're serving you. 

Because armed with facts, you can make 
an intelligent choice. And we're confident 
that, more often than not, that choice will 
be American. 

With 232 airplanes, 62 destinations, and 
35,000 employees to serve you, we look 
forward to the opportunity of showing you 
what we do best. 


American Airlines 
P.O. Box 1000, Addison, Illinois 60101 


| 
| Please send me the free brochure(s) I have 
checked: 
CJ Revolutionary Fares 
| 
| 
| 
| 
| 


Name 
Address 


City 


\ 

| 

| 

| 

rt ee Pe | 
|} Vacations | 

| 

| 

| 
State | 
| 











at Weight Watchers® members are saying about 


se the new Personal Action Plan™ modules: FED OrA 

























continued 








chooses, but not I. It would not be kind. Though kindn 


is hardly in her lexicon. Do you find her pleasant? Enjoyal 
to be with?’ Again she was toying. Her little eyes watch 
me closely—even as I was now watching her. 


“‘T’ve seen her only a few times, madam. Not enough 


know her, really.’ 
““A few times can be quite enough in her case, I think, 
anyone can know her. She is unfortunate, lonely and unhap 


—still, she thinks of no one but herself. She is the most self 
of creatures.’ 
“I observed that that was often the case with famous sté 
the countess nodded thoughtfully. ‘Perhaps,’ she said, ‘t] 
is her trouble, being a star. She is a martyr to her fame. £ 
was not always the way you have seen her, the way | 
world has seen her.’ 
“That morning I'd noticed the postman coming up fr 
Sey the village, a rare occurrence. When I mentioned the fz 
\ Countess Sobryanski said, yes, she’d had a letter from her s 
“ “How is Fedora?’ I asked pointedly. 
She is in the hospital. Receiving proper care.’ I appea: 
to accept her statement, though I was now certain beyc 
any doubt that Fedora was not in a hospital, nor was she 
the hands of Count Sobryanski. I glanced up to the up 
windows where the shades were still down. 





Gloria Satoski 
Medical Assistant 


LOST 29 
pounds 


<< 


Ms. Balfour interrupted us. She’d*brought out Fedo: 
red shirt, which, because of the breeze, she insisted on dr 
ing around the countess’s shoulders. 

“‘Ought she to make another film, do you think? 
countess resumed after Balfour left. “Would they still cc 


to see her?” paces 
| ““Undoubtedly they would.’ = 
| “She turned to me again. ‘You are ioe even if you 
“They teach you how deceitful.’ 


<ee 


to appreciate your Deceitful, madam? Perhaps I am, but then I am not al 
food more—and to enjoy it.” in that, am IP You also have been deceitful. Or should I re 
: i believe that I was brought here merely to read to you, ani 
SD Geet eae be paid off with Fedora’s memorabilia?” 
LOST 70 pounds “You have a pleasant voice, she said. 
““So does Mrs. Balfour, I’m sure.’ She laughed, a few f 
barks, and said I was probably right. | 
““But such small deceptions must not be held against 
old woman. When you are my age, deception comes ea 







‘“‘! even lost two 


pounds on and you will discover that small deceits are easier t 
vacation.” large truths.’ 
Lucy Fellini “Large truths are often painful, I know. But in my busi’ 
Homemaker you always look for the deceits, they make more interes 
news.’ I closed the book. She’d had her fun, played her ga 
LOST 35% { now I was going to have my fun. ‘Allow me to sugg 
pounds madam, that there is a plot afoot here, a conspiracy even. 
““Conspiracy?’ Her look grew angrier, and she drew 
shirt closer around her shoulders. 
““Tve known for some time that all is not as it is represe1 
—— here. I suggest that Fedora is not in a hospital or anyw! 
Join us today. We’ve got so much in your son’s loving care. I suggest that she is still in this ho 
hat’s new to help you reach your goal. and that your man, Kritos, Mrs. Balfour and yourself ] 
Call us for day or evening meetings right henhercacans bay 


si ae . 50d, For what reason?” 
in your own neighborh “‘T suggest that it is a conspiracy to rob her. I have c 


a mE ay heard discussions concerning money matters. Her pa 
wey y | ‘el alone must be worth a good deal, yet I am being paid 
» © ne them piecemeal.’ 
“She became more indignant, but I saw that it was 
a defense. ‘You must be mad, where do you get such id 
She was trembling. 


““Or I could suggest something else, a perhaps (contin| 


NEW PERSONAL ACTION PLAN™| __. 























2800 mg. tara week 
you can lose...with 


Pall Mall Extra Mild. 


Two- -pack-a-day smokers, here’s good news. 
Say your present cigarette has 20 mg. 
tar. Pall Mall Extra Mild has only 
10 mg. tar. That means each 
Pall Mall Extra Mild can 
save you 10 mg. tar. 
A pack saves 200 mg. tar. 
A week’s smoking, 2800! | 
With Pall Mall Extra Mild’s - 
great taste you don’t miss : 
those 2800 mg. of tar. 




















vom areas.) 
CIGARETTES 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


mg. “tar”, 0.7 mg. nicotine av. per cigarette, FTC Report Nov.'75. 


The only sewing pattern that lets you do 
critical fitting before you cut the fabric. McCall's 3-Size Pattern. 


with McCall's, and they let you fit 
your hips, your waist, your bust 
before you even cut the fabric. 
And they are so easy to use. 

But that should come as no 
surprise, for there are no sewing 


't bother to look any place 
right in the McCall's Pattern 

for that is the only place 
u will find these remark- 


se patterns are exclusive 


CAREFREE PATTERNS” 


McCAIT’S 


Pattern #4985 





instructions easier to follow. No | 
sewing techniques easier to use| 
than these in McCall's Patterns. | 
The big difference, is that when) 
you are all through, you know 
you'll look “just great”! 





\| 


If the writings 
on the wall... 


Make your own household cleaner 
for walls and floors by adding % cup 
of 20 MULE TEAM® BorAx, 4 teaspoon 
dishwashing liquid and | tablespoon 
ammonia to 2 gallons of warm water. 
20 MULE TEAM BorRAx. There’s more 


to it than fresher, 
sweeter laundry. 

/ Find out by writing: 
“The Magic Crystal” 
P.O. Box 75128, 
Los Angeles, 

CA 90075. 


ne naa 


MULETEAM 





a . = <6 a P 
An old-fashioned | j332*=7_. 


value in our 


Neroere igs hes 


old-fashioned box. 


sss believable plot, but still possible. 
erhaps she has gone away. Perhaps not 
» Menton, but to Switzerland, to the 
linic. For more treatments.’ 

“Vous pensez de Vando”’ 

“Yes,” I said, I was thinking of Dr. 
‘ando.’ 

““He has been dead for many years.’ 
I have heard so, but there has never 
een proof, has there?” 

““He is dead, I promise you. And she 
s not there.’ 

“She’d become very upset; I softened 
vy tone. ‘Let me suggest something else, 
nen. Let me suggest that what you and 
Ars. Balfour claim is true, that Fedora 
as gone to Menton and is being looked 
fter by your son. There are one or two 
iteresting things about your friend Fe- 
ora, madam. You wouldn’t know it, but 
his was not the first time she and I have 
iet. That shirt you are wearing. I gave 
to Fedora almost 30 years ago.’ 

““C’est vrai?’ she said, no more than 
lancing down at it. ‘It is little more 
lan a rag now.’ 

““True, but it has sentimental conno- 
ations for me. You can imagine my sur- 
rise, seeing that she has held on to it 
or all these years.’ 

“Perhaps she treasures it.’ 

““My very thought. She 
aanked me for it, though.’ 

“Did you give it to her so you could 
e thanked?” 

““There are certain people in the 
orld one would always give the shirt 
ff their back for. I hoped she would be 
leased by it.’ 


“ce 


never 





“She grew more impatient. ‘Obviously 
she was pleased, or she wouldn’t have 
kept it.’ 

“TI suppose, I went on, ignoring her 
remark, ‘that having left the shirt behind, 
she would hardly miss it—since it does 
not belong to her.’ 

“Does not? What do you mean? 
Surely you gave it to her,’ she replied 
caustically. 

““No, Countess Sobryanski, I did not.’ 

“She was trembling more violently, 
and her fingers pinched the red points of 
the shirt collar and drew it closer around 
her chin, and ducked her face so it was 
hidden from me. ‘I gave that shirt to you. 
Because you are Fedora.’ 

“She struck my outstretched hand 





away as she cried out, ‘Vous avez tort! 
Vous avez tort!’ Her voice cracked with 
emotion. ‘Vous avez tort, she repeated, 
her voice gone to a dead whisper. ‘J’ étais 
Fedora. You are wrong. I was Fedora.’ 

“She had turned her face away, and I 
could not tell if she were angry at me or 
angry at herself. For she did not speak 
again for several minutes. Then she said, 

““M’ sieu” 

““Oui, madame, que’st-ce qu il y a?’ 

“She shook her head. ‘No, speak En- 
glish. Your French is quite bad, and 
there is no need to continue such deceits 
now. I was afraid you might recognize 
my accent in English. How did you 
know? We fooled the world, how was it 
we did not fool you?” 

““But you did fool me. Until almost 
the last, just before—may I say your 
daughter?—went away.’ 

““And then?’ 

“Viola once told me that you never 
ate shellfish of any kind, yet at lunch I 
saw your daughter eat a plate of shrimp 
salad. Then I saw her cutting her meat, 
and she switched her knife and fork the 
way right-handed people do. But I had 
also been told that you are left-handed; 
obviously that was not Fedora. In your 
case, the reverse was true. I saw you us- 
ing your soup spoon in your left hand, 
and it made me wonder.’ 

“Very astute. You are correct—my 
eating habits were not hers, nor could 
we ever get her to use her left hand; it 
was a small thing, we thought no one 
would notice that.’ She fell silent for a 
moment, then: ‘Do you think it was 
clever, this impersonation?’ 

“Very.” 

““T thought so, too. But now it seems 
it was not. Still, it was never a shabby 
deception. She made a very good Fe- 
dora.’ (continued) 





For a better view of 
whats out there... 


Ammonia and water make a great 


window cleaner. Just a little 20 MULE 
TEAM’ BoRAX improves on this old 
formula. Add 4 cup borax to 2 gallons 
of water and 4 cup of ammonia. 


20 MULE TEAM BorAx. There’s 


more to it than fresher, 
sweeter laundry. 

Find out by writing: 
“Magic Crystal,” 

P.O. Box 75128, 

Los Angeles, 

CA 90075. 


An old-fashioned 
value in our 


old-fashioned box. 
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RTISEMENT 


My slacks didn’t stretch. 
i" shrank’79 pounds. 


By Shirley Wentz—as told to Ruth L. McCarthy 





Me, at @e gross 200 pounds. Next to my baby 
daughter, I really look like I weigh more. 


hat’s right. I went from a solid 

200 pounds to a trim 121 and 
wound up looking like Mrs. Baggy 
Pants. But it was the most beautiful 
sight in the world to me. 

Funny thing is, I never really 
thought I looked as big as I did. 


said anything to me about 
my weight. And it’s probably 
just as well because I hurt easily. I 
remember once, when visiting my 
father-in-law, he said: “Shirley, you 
make two of your sisters.” I didn’t 
say anything but I didn’t go back 
for another six months. 

Meanwhile, I tried several dras- 
tic ways of losing weight. Mainly 
through the mail. By that I mean I 
sent away for diet pills. One ad said 
something like “Lose weight over- 
night while you’re sleeping.” But 
like the other things I tried, these 
pills didn’t work, either. So I con- 
tinued to eat ice cream, potato chips, 
pizza, bread—enough fattening food 
to fill out a size 20 dress. I also tried 
“starving” myself. But I got sick and 
even had dizzy spells 

Finally, I went to my doctor 
and asked him for some reducing- 
drug pills that would work. But I 
didn’t get any satisfaction there, 
either. He simply said: “Shirley, if 
you’d just set your mind to losing 
weight, you could do it.”” My prob- 
lem was I knew I couldn’t do it with- 
out help. So I went back to looking 
through magazines for some kind of 
reducing aid. And you know wh 
I found one. Only it’s spe! 
A-y-d-s®, the reducing plan candy 
that contains vitamins and minerals 
but no drugs. I bought a box of the 

vanilla caramel kind at one of the 

stores in Hanover, Pa.; then I 
182 


My husband certainly never , 
if 4 







started following the Ayds plan. 

I took two Ayds before each 
meal, either with hot coffee or with 
hot broth, and those candies really 
helped satisfy my appetite. I was 
able to eat regular meals, but I ate 
smaller portions. At supper, for in- 
stance, I'd have a piece of meat, 
potato, a vegetable, even a little 
bread. And I was happy. Of course, 
the weight didn’t come off overnight, 
but I sure lost it steadily. I know be- 
cause I kept a record. There’s a 
chart in each Ayds box and by writ- 
ing down how many pounds I took 
off each week, I always knew where 
I was at. Why, in the first few weeks, 
I dropped 10 pounds, yet I over- 
heard a woman in a store say it took 
her three months to lose the same 
amount on another diet. 

As the scale went down more, I 
began getting out more. I even 
dragged my husband onto a dance 
floor to do “The Bump”. Why, it 
made me feel like a teen-ager again. 
It also made me feel stiff and sore, 
but not for long. Besides, it was good 
exercise and well worth the laughs. 
So you can see I really had fun get- 
ting down to 121 pounds. What’s 
more, thanks to the Ayds plan, I can 
nearly get both my legs into one leg 
of my old fat slacks. -Isn’t that nice? 


Me, at 121 pounds. I keep those baggy pants 
around to remind me never to get fat again. 


BEFORE AND AFTER 
MEASUREMENTS 


Before After 
Height. .. . 5/314” 5/3Y,” 
Weight ...200 lbs 121 lbs. 





*HD RA 
continued 


“ “Whatever she was, there is only one 
dora, madam.’ 
“She shook her cane. “Because I am 
‘mother it is perhaps immodest of me 
say so, but she is—was—remarkable. 
e fooled them all for a long time, it 
uld be nice to die having fooled them 
ever.” 
“Why can’t you?” 
“She made a scoffing sound. “You are 
re. You will write about it; I cannot 
p you. But I should say the truth. It 
why I sent for you. There has been so 
ich untruth. I will tell you how it was, 
you will promise to write it the way it 
s. Can I trust you to do that?’ 
“*You can, madam.’ 
“She nodded with evident satisfaction, 
mposed herself, then began her story, 
ing back to her first meeting with her 
st publicized lover, Jan Sobryanski, 
shipboard. She confessed she had 
ver cared for Europeans as lovers, but 
had struck a responsive chord in her 
d they saw much of each other during 
2 voyage. Before docking in France he 
d already proposed marriage. She put 
n off. He was charming, but too 
ung, and she did not want to be mar- 
d, to him or anyone. She had only her 
ork. They had their idyll in Europe 
d she returned to Hollywood to dis- 
ver she was pregnant. She was sched- 
sd to make Madame Bovary, but the 
cture was continually postponed, and 
became too late. She was replaced, and 
nt away to have the baby. 
“I went to a place where no one 
yuld find me, but they did—they al- 
ys did. They gathered and sat and 
ited.” 
“Where was this?” 
“Tn California, at Monterey. The 
onvent of Santa Marguerita.’ 
“They were kind, the nuns, they told 
) one. But I had to go back, to earn a 
ing. They smuggled me out under the 
porters’ eyes, in the back of a bakery 
ugon.” 
“Her next film was to be Ophelie, and 
e liked the name, so she gave it to her 


ald. 


She had left the baby in the nuns’ 


fekeeping, visiting her whenever pos- 
dle. When things grew safe she leased 
house in Pacific Palisades, where Viola 
ranged for Mrs. Balfour to come and 
ok after the child. The three lived there 
om _ 1927 to 1938, when Ophelie was 
. The birth certificate had been falsi- 
d, and with the exception of Viola and 
four no one was aware of the child’s 
istence. Her early schooling came from 
rs. Balfour, who had once been a 
aicher in England. Count Sobryanski 


had not married, and in 1936, Fedora 
told him privately about his daughter. 
He came to Hollywood with his mother, 
the countess; together they tried to per- 
suade her to marry Jan, but she re- 
mained adamant. The count had threat- 
ened that if he could not have her he 
would have no one, but to insure the 
family title he was required to marry, 
and this he did 16 months later, wed- 
ding the daughter of a French car manu- 
facturer. They had four children. Then 
the war threats began, and afraid she 
would be cut off from Dr. Vando, Fe- 
dora, too, returned to Europe. 

“She took refuge with the Sobryanskis 
in Switzerland, and through the war 
they lived together: Jan, his wife and 
children, the dowager countess, and in 
a separate wing, Fedora and Ophelie. 
There were other children as well, those 
of the servants and various Polish refu- 
gees, living on the large estate. It was 
not difficult to lose Ophelie among the 
rest, and she had plenty of companions. 
She enjoyed a perfectly normal life, and 
in the guise of being one of the Sobryan- 
skis, she accompanied her younger “sis- 
ters” to boarding school in Geneva. 

“The war ended; people were again 
free to move from country to country. 
This Ophelie did, with the count and 
his wife, and the other children. In the 
winter of 1946, they were taken to South 


America, while Fedora stayed with the 
dowager countess in Paris; and it was 
then that she had met me in the Louvre. 
Shortly afterward, tragedy struck, one 
that came, ironically, at the hands of 
Dr. Vando. Unable to secure certain an- 
drogenic substances during the war, he 
had manufactured facsimiles in his lab- 
oratory. These synthetics proved effec- 
tive for a time and Fedora had under- 
gone repeated courses of treatment. But 
it had not been without risk, and the 
compounds eventually proved disas- 
trous. Shortly after my meeting with 
Fedora at the Louvre, the treatments 
began to fail. The rejuvenation process 
slowed, faltered, then failed altogether. 
She aged more and more quickly, then 
her looks overtook her years. Her face 
was ruined; although she was only in 
her early fifties, she looked older, and 
hid herself away, refusing to see anyone. 

“Fedora had continued, ‘I knew then 
that it was over for me. Not just work- 
ing, but everything. I felt I had been 
tricked, but of course it was only the 
trick reversed, and finally catching up 
with me. I had Ophelie, I had the Sobry- 
anskis. Ophelie came and shared the 
imprisonment with me. We were close 
in those days, ver-r-ry close. She watched 
me grow uglier and uglier, while I 
watched her grow more and more beau- 
tiful. Sometimes we would (continued) 


Preserve an American Beauty. 


Or any other flower by mixing 


2 parts of 20 MULE TEAM® Borax 

to | part dry, white sand. Then add 
your favorite flowers. (Make sure 
they’re dry and untreated by pre- 
servatives.) Sprinkle 44 borax mixture 
in shoe box. Put in flowers. Cover 
with rest of mixture. Seal box and 
store at room temperature for 10 days. 


to it than fresher, 
sweeter laundry. 
Find out by writing: 
“The Magic Crystal” 
P.O. Box 75128, 
Los Angeles, 

CA 90075. 


An old-fashioned 
value in our 


20 MULE TEAM BorRAx. There’s more 





old-fashioned box. 
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SY, Look for the“Home Sweet Home” 
ly stitchery kit offer 
on the new 20 MULE TEAM Borax box. 


“1 
/ If your market runs out of the new package, send $3.00 
= 4 plus one 20 MULE TEAM BorRAx boxtop to: 
4 IY) “Home Sweet Home” Cross-stitch Kit, P.O. Box 6266, 
Chicago, Illinois 60677. 


183 





| 


SQ SS SSS SS VS SS SOC SS SP SFC GF SCF SS SF SF SF SF SF SS SF SSS SF SS SS SF SF FF SF SF SF SF SF FSF SSS Se ee Nt 


= s 


0 


SPV ese SS SSS SSS TSS SP SSF FSS SS SSS S SSF F TSF SF F288 SSS & 


Name 
4 Address City State Zip i 
i = 
’ 
am Send check or money order for $1.50 to: Kirsch Company, Dept. AU-476, Sturgis, Michigan 49091. ae 
eae we” 





FEDORA 


continued 


run one of my old movies, and afterward 


she would mimic me in a scene. It was 
to make me laugh. Only those who knew 
her in those days know how wonderful 
she was. Then the idea came—it was not 
mine, it was not hers, it was ours togeth- 
er. It was not just the resemblance, you 
see, it was everything. She already had 
so many of my ways; of talking, of walk- 
ing, of sitting, her laugh was the same, 
everything was the same, almost. One 
night she put on a dress that was like 


one I had worn in a film, and came down 
the staircase. It could have been me, so 
many years ago. We knew then, in that 
instant, what we were going to do. If we 
can both take the credit we must both 


take the blame. I did not urge it on her, 
but she wanted to do it. We plotted and 
planned, imagined, dreamed how it 
might be, what an enormous joke on the 
world. She would do a part in a picture, 
and later we would publish the hoax 
and have our laugh. So I began teaching 
her everything I knew. She learned 
quickly. It was as if we were getting her 
ready for a giant masquerade party 
“Fedora brought out her old soripts, 
which Ophelie learned and memorized. 
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128 pages of 
decorating ideas 
only $750 


An all-new, complete book with hundreds of ideas to 
dress your windows beautifully ... basic to elegant... 
traditional to modern. Plus the “how-to” to turn 
your ideas into reality. Also features the latest styles 
in drapery hardware, shelving, decorative 
bath accessories and quilted bedspreads. 





Kirsch 


The name you trust in drapery hardware. 


She was taught Russian, and consequ- 
ently she could speak English with a 
Russian accent. She could duplicate her 
mother’s voice to the slightest nuance, 
the merest inflection. She could hold her 
head precisely as her mother would, her 
hands could make the inimitable ges- 
tures, her eyes would assume the langor- 
ous, half-lidded look. 

“Still there were certain facial discrep- 
ancies, but these faults were corrected 
by careful plastic surgery. Her hair was 
styled as Fedora had often worn hers; 
now it seemed impossible to tell the 
difference. The masquerade began. It 
was 1953, Ophelie was 25. Viola, who 
was a party to the plan, told them of a 
role—a brief, non-speaking part—the per- 
fect place to begin. Nothing taxing, no 
dialogue, but the face would be seen. It 
was a test; the test. 

““They said she hid her age behind 
the radiance, a trick of light, but it was 
a triumph,’ Fedora said excitedly. “We 
fooled them, Ophelie was delighted, and 
I urged her to play another role, Nefer- 
titi. It was a game then, a mer-r-ry 
game, she continued, “They could not 
imagine what was happening, after Jan 
married. How they wondered—and what 
did they thinkP Was Jan in love with 
Fedora, was Jan in love with his wife? 
Triangles, always the triangles.’ 

“Where it had started to go wrong 
she couldn’t remember, but without real- 
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izing it, she had become jealous. Sk 
had put her child in her place, hoping 
would work; when it did she found st 
didn’t like it. She became angry that 
was Ophelie on the screen, not herse]l 
she was displaced, passed by, forgotte 
“And then Ophelie herself becam 
miserable. She discovered that she r 
sented forever playing the part of som 
one playing a part. She wanted to | 
known as herself; she was neither Oph 
lie nor Fedora, she was no one. She w 
a legend, but it was not of her makin 
“And so they had crossed into ea: 
other’s territories: and both were uff 
happy. They grew apart, and Fedo 
lost her. She began drinking, then t 
drugs. There were long periods wh 
Fedora would not hear from her; wh 
news there was came from the cou! 
The uglier stories were kept from h 
and she learned of Ophelie’s difficult 
only when it began affecting her daug 
ter’s work. By that time she was livi 
on Crete, with Countess Sobryanski, a 
Ophelie would come to visit. They cou 
no longer behave like mother and daug 
ter. Ophelie was moody, intransige 

silent; she brought narcotics. 
“Meanwhile, the real Countess Sob) 
anski had died. As time went on, Fed¢ 
found it convenient to let people thi 
the countess still lived, and when p| 
ple from the beach looked up and s) 
(continued on page A 


NICHOLSON 9 


continued from page 92 
helpful to them, and no doubt he 
3ut nobody as busy as Nicholson is 
ld be really close to that many peo- 
I asked him why he works so hard 


ultivating friendships. 


| guess they're a kind of substitute 
family. Almost all the family I 
ted in life with have died. Slowly. 
ver had great relationships with my 
ily, but I did have deep affection 
feeling for all of them. When my 


The Story of the 
Ugly Chair. 


THE CHAIR LOUNGE THAT HELPS PEOPLE FEEL BEAUTIFUL! 


her died, she was a charity 
ent, and I didn't have any 
ley. I've seen every awful 
g that can happen when a 
on needs medical help 
isn’t well placed. There 
a lot of pain in that. So I 
etimes have an inappro- 
te reaction to losing peo- 
licholson grew up in Nep- 
> City, N.J. From the time 
is birth in 1937, he was a 
1 of displaced person—dis- 
‘ed by both age and gen- 
from the family surround- 
him. There were three 
nen: his mother Ethel 
y Nicholson, and his sis- 
June and Lorraine. Ethel 
in her 40’s when Jack was 
n; June was 16 and Lor- 
e, 14. (Of the three wom- 
only Lorraine is alive to- 
.) Ethel had separated 
n her husband, John Nich- 
m, before Jack was born. 
n Sr. was an_ alcoholic 
ym Jack saw rarely, so he 
w up essentially fatherless. 
jut what with Ethel, June 
Lorraine, he was rich in 
ale authority figures. I 
>d him if it had been like 
ing three mothers. “Yes, it 
. In fact, I think that’s ac- 
ly what the situation was. 
ich isn’t so bad. A trium- 
te of women is better than 
. They more or less left 
alone. I was the only kid 
chool who never had to go 
1e—as long as I called to 
hem know I was all right.” 
Jespite the difference in 

ages—his sister June was 
ied and had two children 
‘the time Jack reached 
de school—he was closest 
‘er. June was the least con- 
‘ional of the three women 
, reared him—an Ear] Car- 
‘showgirl with a yen to go 
' ollywood and make it big. 
ventually, June divorced 












her husband and took her children with 
her to Hollywood. She was living there, 
working as a secretary instead of a star- 
let, when Jack graduated from high 
school. He’d been a promising student, 
scoring in the top two percentile on his 
college boards, and the University of 
Delaware had offered him financial aid. 
He was going to be a chemical engineer. 
But at the last minute he changed his 
mind, canceled his dormitory reserva- 
tions and went to Hollywood. He lived 
for a while with June, and began his own 
assault on the dream they both shared. 

“Actually, I know June better than 
anyone in my family,” says Jack. He 
often speaks of her in the present tense, 


Not that everyone thinks the Con- 
tour Chair Lounge is ugly, mind you. 
Folks across the country have been 
buying them for, maybe, twenty-five 
years. And there must be a million 
families now who bought them be- 
cause they liked their looks. . .and 
later discovered they had bought not 
just another pretty piece for the living 
room or den. . .but almost a new way 
of life. 

How important can a mere chair be 
to your life style? For the answer to 
that, you'll have to look beyond the 
usual ideas of what a chair should look 
like. What you really must consider is 
what it was made to do for you. 





Picture that conventional easy chair 
in your living room or den. Then try to 
figure out how you can rest your head. 
By slouching down so you're resting 
the bulk of your body weight on your 


spine? That's not going to be com- 
fortable for very long. 

What do you do with your legs? 
Cross them? Then recross them? Rest 
them on the cocktail table? On an- 
other chair? Or on an ottoman? All 
of these positions tend to restrict cir- 
culation or result in the concentration 
of an undue proportion of your weight 
on a single area of your body. None of 
them can have you comfortable for 
very long. _— 
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CONTOUR IS THE WORLD'S ONLY 
“YOU” SHAPED CHAIR. 

Man has been making chairs of 
every description for thousands of 
years. But not until recent times has 
anyone thought of making a chair that 





being 


will conform to the contours of the 
human form. Not until Contour Chair 
designed its chair lounge with you in 
mind was there any form of seating 
that takes into account the way nature 
had fashioned your body. 

Contour® provides full support to your 
head in any position. 

Because the Contour Chair Lounge 
is available in a size that is compatible 
with your height, because it curves to 
provide gentle support for your head 
and neck, there is no longer the need 
for tensing your neck muscles while 
you're trying to relax. And this sup- 
port is maintained in any chair posi- 
tion — upright, fully reclined . . . and 
in all positions in between. 
Contour®provides gentle support for 
the small of your back. 

In addition to relieving you of the 
usual body weight pressures on the 
lower back and thighs, the “kidney 
roll’ design feature provides gentle 
support for the small of the back. 





In Upright Position — only 31.4% of body 
weight supported by hip area, 

In Semi-Upright Position — only 32.8% of 
body weight supported by hip area, 

In Reclining Position — only 23.8% of body 
weight supported by hip area, 
Contour®elevates your knees in a 
“floating’’ position, raises and supports 
your legs. 

{na Contour Chair Lounge, the legs 
are always fully supported and com- 
fortably raised. . .even above the body 
level. . .and for as long as you may de- 
sire, 

Choice of single or two-seater Cuddler 
models available with automatic push- 
button position changer, automatically 
changes your body position from “head 
high” to “‘feet- 

up” without 

effort. So % 
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although she died more than ten years 
ago. “Her personality is the most like 
mine, in that she left home and made 
her own mistakes. A beautiful woman, 
fiery, amazing temper—quite capable of 
completely 
hated me. No, not hated me. I mean, 
we used to have incredible fights. She 
projected all her fears onto me. By the 
end of her life, she was a total conser- 
vative. And she saw me as a bum. She 
felt her own experiment had been noth- 
ing but doom. And there I was, this 
promising person, frittering away his life 
as an unsuccessful actor.” 

Jack had already appeared in a string 
of low-budget movies— 


unreasonable. She 


(continued) 


Contour Chair Lounges come in your 
choice of a wide range of colors, 
fabrics and styles. 
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CONTOURA® 
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Boat 


SPECIAL OFFER io 
If you purchase a Contour®Cuddler 
or ContoufPower SlidéPush Button 
Positioner when installed on purchase 
of any new Contour chair, you will re- 


ceive a $50 U.S. SAVINGS BOND. 
S Offer void after June 20, 1976 


MAIL THIS 
COUPON TODAY! 


Get a FREE illustrated book- 
* let and full information, PLUS 
ba $50 U.S. SAVINGS BOND 


Sim 
TAG iG 
Application Certificate. 


CONTOUR SALES, INC., DEPT. LJ176 
5200 VIRGINIA AVE. 
ST, LOUIS, MO, 63111 


Send me your free booklet, ‘“How 
to get the most out of sitting,’’ No 
obligation, of course, 


Send certificate entitling me to 
$50 U.S, Savings Bond as adver- 
tised above, 

Name 


Address 


City, State, Zip Code 
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continued 
Westerns, horror films, motorcycle flicks 
—but his name was hardly a household 
word when June died, after a long, tragic 
bout with cancer, at the age of 44. 

Growing up surrounded by women 
(Ethel Nicholson even ran a_ beauty 
shop in the living room) must have 
affected Jack’s attitude toward women. 
That attitude, whatever it may be—and 
it is surely a complicated one—emerges 
in his work, both in the parts he chooses 
to play and the way he plays them. 
Since becoming successful enough to 
pick his own scripts, he has never 
chosen an uncomplicated romantic situ- 
ation between a man and a woman, a 
story of passionate love or enduring 
companionship. 

He was married once, for four years 
in the early 1960's, to actress Sandra 
Knight. They have a daughter, Jennifer, 
who is now 12. The marriage ended at 
least partly because both partners were 
experimenting with LSD (they were 
among the first to do so) under the 
supervision of a therapist Jack now feels 
was “something of a charlatan.” During 
that experience, Sandra had a halluci- 
nation that frightened both of them. 











Jack seen as a demon 


“LSD causes a very painful un- 
dermining of conceptual reality,” Jack 
explains. (He is, by now, an acknowl- 
edged expert on drugs; he’s tried most 
everything, but says these days his drug 
usage is “moderate, under control.” “This 
therapist didn’t really understand LSD; 
he had never taken it himself. He gave 
it to Sandra first, in conjunction with a 
five-hour therapeutic session, but he 
gave her the maximum dosage. At one 
point, she looked at me and saw a 
demon, a totally demonic figure, For 
whatever reason, either because it’s true 
about me, or because of her own grasp- 
ing at something, it was pretty bad. 

“But there were lots of reasons for 
our growing apart. I was working day 
and night, and I couldn’t take the argu- 
ments; they bored me. It was a legitimate 

ing apart of two people for very 


rCasons 
turned to psychotherapy—“as 
ow and then in his life, he 
id he go into therapy when 
roke up? 
really did. I was just 
<l 
ploits are legendary, 
sinc e no secret of them. He’s 
had m, more-or-less mo- 
nogan itionships—with model 
Mimi Mae hree years, with singer 
Michelle J for another three and, | 
until recent] t-year (continued) 
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You make it with love and Hershey’s. Kis 


Here’s how: Wrap aluminum Now you've got an origi 
foil around a one-pound coffee Hershey’s Easter Bunny bas 
can. Use cotton balls for cheeks. And don’t forget to fill it wi 
And colored paper to cut out of delicious Kisses. That wa: 
whiskers, ears and bow. whole family will enjoy tha 

Glue* on one Kiss tomakea_ _Hershey’s milk chocolate. 
nose. Another Kiss, cut in half,  *Confectioners’ glue recipe: Blend one 
for the eyes. Surround face with  2rHesee white and 1% cups, 
Kisses in silver foil. Cover rest —_ mixer bowl. Beat 2 minutes _ 


: : t high speed. Yield: 
of can with Hershey’s pretty edn ee 
pastel Easter Kisses. “ 
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Use Planters® Oil to enhance the delicate flavor of this sole in 
a savory tomato sauce. Planters is the lightest of all 
commonly used polyunsaturated cooking oils. 
It's 100% pure peanut oil, the secret ingredient 
of gourmet dishes from Paris to Shanghai 
to Milan. 


SOLE PROVENCAL : In a large skillet 
saute | cup chopped onion and % cup 
diced celery in 4 cup Planters Oil, until 
tender. Add 1 can (1-pound) tomatoes, 
2 tablespoons chopped parsley, 2 bay 
leaves, 1% teaspoons salt and 4 
teaspoon pepper. Cover and simmer 
gently for 20 minutes. Add 
1 pound sole fillets, and continue 
cooking for 10 minutes, or until 
fish flakes easily with a fork. 
Remove fish to warm platter. 
Ifathicker sauceis desired, add 
asmall amountof flour and cook 
until mixture is thickened and 
starts to boil. Makes 4 servings. 


What we do for sole provencal... 


























we also do 
for fish'n chips. 


Even though Planters is the gourmet 
Syme! oil, it's also perfect for basic, 
MrLOLOP ORL) fh everyday fish ’n chips. In fact, you 
/ can use the same batch of Planters 
Oil for frying both the fish and the 
potatoes! There’s absolutely no 
flavor transfer. Everything tastes 
exactly the way it’s meant to taste. 
That's what Planters Oil does for 
everything you cook. 
FRIED FISH: Wash 1 pound assorted 
fish fillets. Combine 1 egg, 2 table- 
spoons milk and &% teaspoon salt; 
beat until blended. Dip fish in egg 
mixture and rollin % cup fine dry bread 
crumbs. Fry in about 2 cups of shallow 
hot (375°) Planters Oil, until golden 
brown. Drain on paper towels, and keep 
warm while preparing french fries in hot 
oil. Garnish with parsley and lemon 
wedges. Makes 4 servings. 


¢ Planters Oil makes 
4y,. cooking...cuisine. 
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continued 
old Anjelica Huston, daughter of 
director John Huston. (Michelle 
Phillips could probably write an 
interesting book; she was once the 
wife of Nicholson’s friend Dennis 
Hopper, and is currently the con- 
stant companion of Nicholson’s 
friend Warren Beatty. ) 

Okay, so Nicholson is a man-of- 
the-world. So, at times he has, by 
his own account, tried every drug 
and woman in his path. “Jack be- 
lieves in pleasure and in beauty,” 
explains the grande dame of Amer- 
ican fashion, former Vogue editor 
Diana Vreeland, another of Jack’s 
many friends. “He’s easily seduced 
by anything—object, man, woman 
—that suggests the possibility of 
something splendid or grand.” 

This may be true, but if Jack 
Nicholson is the ultimate hedonist, 
he is also full of self-doubt and 
contradiction. Or maybe he is just 
mellowing with age. “Listen,” he 
said, “mon seems to be a 
big problem. If I felt I was abso- 
lutely right about that, there’d be 
a lot less conflict in my life. Two of 





Jam) 


my best friends, who've been mar- 
ried for t y years, are in the 
process of * divorced. And 
I think I’m m aken by it than 
they are 

“Why? B youre 
struggling to ne ony in 
your life, and venty- 
year marriage bi 1. blow. 
Man-woman _ rela hip just 
seem to get hard harder all 
the time. 

“T've seen so many great 
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seducers of life—people who'd be consid- 
ered the leading experts if sex was an art 
form—really try to change their habits. It’s 
like smoking; you sneak one every once in 
awhile, but that’s not what you really want. 
I’ve seen very few truly committed to ‘pack’ 
living. 

“And now women think this is where 
their future lies. Sometimes a married wom- 
an, who’s a friend of mine, will seek me out 
as a confidant when she starts to feel the 
old wings going. And the first thing I say 
to her is, “Don’t think you're going to go 
out and find some glorious sexual freedom. 
Don’t think that’s what’s moving you. Be- 
cause I know a lot of adepts in this area, 
and people lie. It’s not a vibrant bed of 
sexuality out there; it’s not a free and easy 
and marvelous exchange. The times it comes 
together really elegant are scarce as hen’s 
teeth. Yes, there are people out there, and 
yes it can be exciting and blah, blah, blah. 
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Joan Bentley, 
Former All User 


“My whole wash comes out nice and clean. 
Cause, like when the boys get into bike 
grease, I just rub some Dynamo on it, and 
it works better.” 





But it’s way overrated. Way overrated.’ ” 

Nevertheless, Jack can’t seem to resist 
playing the aging roué, flirting outrageous- 
ly with pretty young women in what is 
almost a parody of dirty-old-manship. Some 
like it, because he is charming; others find 
it offensive—like the model who allegedly 
threw a cocktail at him to dampen his ardor. 

Jack’s forever being accused of being a 
male chauvinist pig or making sexist movies, 
and it’s a subject guaranteed to make him 
mad—even though he considers himself a 
feminist. In that sense, he is very much a 
man of the ’70’s—eager to be fair and sup- 
portive of women’s rights, baffled by some 
of their demands, half of him cheering for 
progress and the other half (never mind 
which half) longing for the old days, when 
women were more submissive. 

“People wonder how I can have the gall 
to call myself a feminist,” he says, “but one 
of the things my mother always told me, 






































and I saw it with my own eyes, w 
that no man will give a woman an equ 
break in business. And for most of m 
life I watched the three of them—hi 
and my sisters—play the secondary ro 
to men who were their intellectual i 
feriors. My sister June was very smai 
the rest of them were either quiet 
crafty or strong and forceful. When m 
mother left her husband, she boug! 
herself a waving machine, went to tl 
parent company in Newark and learné 
to be a beautician. And she spent tl 
rest of her life working every day, un) 
she couldn’t stand up anymore. Th¢ 
were very adept, those three, and loo. 
ing back I can see very clearly that the 
were discriminated against becau 
they were women.” Then he laughé 
that sly, sexy laugh, and smiled th 
wicked grin. “Other than that, | 
course, I don’t qualify as a feminist. 
have terrible standards in other area 

“Because let me tell you something 
he said, leaning forward for emphas 
“Women desire the very kind of ma 
that their political movements are tr 
ing to eliminate. When a man tries 
blunt those overbearing ‘male-isms’ ar, 
be gentle for the worst kind of reaso 
women miss that. They miss it’ | 
case I had missed the point, he r 
peated it. “Women miss that.” Then I 
shook his head, and I could almost he 
old Sigmund Freud sighing: What | 
it women want?P | 

And what does Jack want? Profe 
sionally, he’d like to write and dire 
and act. (His friends hope he'll stic 
to acting; the films he has either pr 
duced, written or directed—such ; 
Thunder Island, Ride in the Whit 
wind, Flight to Fury and Drive, H 
Said—have not been as successful ; 
those in which he’s been content simp 
to be the star. ) 

Personally, his goals are more co 
plicated; he may not know them f 


“Ido? 





Pamela Pietromica, 
Former Cheer User 
“And I do an awful lot of wash. I really 
like that little blue jug. Its so | 

| 


concentrated and convenient? 


sure himself. He still wants the dal- 
liance, the offbeat relationship, the 
seduction, the exotic, the new. But 
more and more he longs for a secure, 
lasting relationship. He wants to con- 
tinue to see his daughter, Jennifer; they 
are very close and often spend vaca- 
tions together. Of her, he says, “Jenny 
thinks more highly of me than she 
should. That’s sort of a classic situation 
with children of divorce—she was very 
young when Sandra and I separated. 
But I’m not too worried about Jenny. 
She is a visibly self-sustained human 
being, and she’s got a lot of class. I’ve 
alWays tried to be open and straight 
with her, but I don’t take much credit 
for her being the way she is. It’s innate. 
She was even a fantastic baby; she slept 
the same hours as me. I have a real 
strong affinity with her.” 

Like June and Jack before her, Jen- 
nifer wants to be an actress. “What 
am I gonna do?” says her father, in 
mock despair. “I’ve told her it’s not all 
it’s cracked up to be, but she can be 
whatever she wants to be. She’s a beau- 
tiful girl.” 

Would he like to have more chil- 
dren? “I'd like to have six more. This 
year. I like the idea, and I’ve actually 
proposed it on occasion to women I’ve 
known. You know, however they’d 
want to do it—either I’d take the child 
or they would. If I could redesign the 
universe I’d make it possible for people 
to live out that fantasy.” 

When I thought of the children, 
among others, who'd be involved in 
this Maileresque fantasy, I told Nichol- 
son I thought he was crazy. “No, I’m 
not. I can afford it, darling. Don’t you 
understand? I’m actually in a position 
to carry it off.” 

Well, maybe. But there are some 
things money can’t buy, like stability. 
At the time this was written, Jack 
Nicholson and Anjelica Huston were 





_t works better on greasy dirt, so my 
_ whole wash comes out cleaner. It's more 
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-conomical than powders, too’ 





semi-separated, a relationship best under- 
stood in Beverly Hills. According to rumor, 
Anjelica heard that Jack went on one of his 
womanizing sprees while in New York. She 
moved out of his house and began dating 
actor Ryan O'Neal. But there’s been a rec- 
onciliation of sorts, and when Jack went off 
on a worldwide publicity tour, Anjelica 
moved back into his house. (One friend, 
who asked to be anonymous, said sadly, “I 
told him Anjelica was too young for him.”) 
You figure it out. Since few who know the 
two of them predict that they'll ever get 
married, Jack may soon lose yet another 
relationship. 

His friends say he chooses the wrong 
women—women they think are too aggres- 
sive; he puts them on a pedestal, then puts 
them down in public. Jack denies it, angrily. 


“That’s a crock. It’s true, they're tough | 


women, some of them, or distorted. They 
can be vengeful. And they're more indi- 


_ Alberta Schappacher, 
who used any brand on sale 
“] only use a quarter cup for a whole 
washload, where before I used almost a 
whole cup of powder. And I feel I can 
count on Dynamo more? 








vidualistically oriented than relationship- 
oriented. But I’ve had the best, most hon- 
est relationships. Still, 'm always the one 
who’s been left. I’ve never left anybody. 
Yes, I’ve wondered whether I’m doing 
something to arrange it that way. But re- 
lationships are tough. There’s always some 
problem, and some people get tougher 
problems than others.” 

When I talked to him in New York, he 
and Anjelica were still together, sharing 
his hilltop house in Los Angeles. He spoke 
of his great hopes for their relationship; he 
asked me not to print anything that might 
make Anjelica jealous; he spoke to her by 
phone several times a day. A few weeks 
later she’d moved out. 

I spoke to him by phone shortly after 
that separation; he was alone in a hotel 
room in Oregon, where he’d gone to do 
publicity at the mental hospital where 
Cuckoo’s Nest was filmed. His nasal New 


Recommended by 
women who used 
to use powders. 


We want to thank these women and the 
thousands of others who have found 
that “the little blue jug” really does work 
better than powders. They rub a 
little into greasy spots; they only 
use '4 cup to get a whole ' 
washload clean; and they 
save money since Dynamo 
costs less to use. 









































In fact they're so happy 
with the results, many even | 
recommend { oe 
Dynamoto - {-\ sane | 
their friends. \ | q on Il 


Thank you, ladies. ~ 


Jersey voice sounded even flatter 
than usual; I’d never heard any- 
body project such rotten depres- 
sion. He hates self-pity; one of 
the most difficult (and most suc- 
cessful) scenes he has ever played 
was the son breaking down in 
tears before his father in Five Easy 
Pieces. He argued with the direc- 
tor for days, saying the self-pity 
was out of character. 

But that night in Oregon, his 
guard was down. I asked about 
Anjelica. “How do I feel about it? 
Bad. Beat. Like, ‘I want my mom- 
my.’ I'd like to lie down in a dark 
comer. Do you know the Philip 
Roth story called Eli the Fanatic? 
This guy has a nervous breakdown | 
and they find him in the closet, 
laid down on top of his shoes. I 
love that story. I’m an oblivion- 
seeker when I’m in pain. 

“All my relationships have end- 
ed catastrophically. I hate feeling 
like I'm unacceptable because of 
who I actually am. I don’t tell any- 
one the total truth. I'm not re- 
ligious, so I don’t have a counselor. 
I’m not in therapy now, so I don’t 
have that. The idea that two peo- 
ple could totally recognize and ex- 
pose themselves to each other, 
that’s what we all strive for. But 
where is it? How often do you see 
anybody actually succeed?” 

But Jack Nicholson didn’t seek 
oblivion; he didn’t lie down in the 
closet on top of his shoes. With 
the courage and indomitability 
that got him through a difficult 
childhood and a struggle-filled ca- | 
reer, he got ready for Christmas | 
instead. And he took his daughter 
Jennifer to Aspen, Colo., to ski and 
have long talks and be the closest | 
thing he has to a family. End | 


139 








NEW! ENGINE#7 
Crewel Kit 


The early horseless fire engines had to be the noisiest, 
shiniest, most exciting vehicles ever to be seen, especially in 
the wondering eyes of a child. The two youngsters here, in 


Carol and Don Henning’s nostalgic “Engine +7” crewel 


picture, 20 x 16 in., have luckily walked onto the scene when 


Ladies’ Home Journal, pept. 11590 
4500 N.W. 135th Street, Miami, Florida 33059 


Fiil out coupon and enclose check or money order 
Sorry, no C.O.D. or foreign orders 


ordering 


Please mark quantity wanted 
67786 Hook and Ladder 7 @ $7.99 ea. plus .75 post. & hdlg. 
Frame for D $6.99 ea. plus .75 post. & hdlg 
Country Cross Stitch $8.99 ea. plus .75 post. & hdlg. 
rame for Cross Stitct $8.99 ea. plus .75 post. & hdlg 
Embroidery Scissors @ $3.99 ea. plus .25 post. & hdlg 
Catal f other kit 50¢ each 
———_ Please add Sales Tax (N.Y. & Fla.) 
ard | ' 
tal Enclosed 
| 
j = 
| PRINT NAME 
| | ADDRE: 
| 
| ee 2) Glin STATI ZIP 
A-\Week Speed Service for our charge card tomers 


lial 0-432-7521 (for ordering only 





Use our FREE phone 


Dial 800 


z stitchery and craft kits, order c: alog #61014__—Ss~=«d 

















“47” was outside the firehouse. Who knows when the be 
will suddenly ring sending it clanging away with firemer 
shiny coats flying. One of life’s big thrills back in 192 
Yours to recreate now in easy crewel stitches. Kit is col 
plete with stamped homespun, all yarns and instructioy 
Separate frame assembles easily. 

For cross stitch fans, “Country Vignettes” 
colorful profusion, to embroider on stamped 100% linen 
fit a frame 18” by 22 in. Kit is complete. wood frame J 


sembles quickly. By Ann B. Bradley 
oo Ce | 


(below) J 


service 
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Our gold-finish Stork 
embroidery scissors 
to nest in your sew- 
ing basket. The 
perfect aid to fine 
finishing of all your 
delicate handwork. 








DIRECT-TO-YOUR-HOME OFFER —the Kitchen Knife set you've always needed. A good knife is like 

nird hand to a good cook. But no matter how gooda knife is, it cannot cope with the hundred and one 
ting jobs that need to be done. You needa special serrated long knife for bread—but this knife is no 

pd for carving meat. Here you need a straight edged knife — but the carving knife is no good for grape- 
it. Here you need a small serrated knife witha special curved tip. 

Sir OF BRITAIN brings you something really special —a knife for every need—and all hanging from 

jick on your kitchen wall. It is acomprehensive set that contains every knife you'll ever want together 

/h aButcher’s Steel for sharpening, a Carving Fork anda workmanlike Meat Cleaver. 

| s set, designed by the London based House of Argy, has been the outstanding success story of British 

‘hens. TASTE OF BRITAIN is now able to bring this unique offer to American families. Designed in 

ain, the set has 12 different pieces as well as ahanging rack. Knife Blades are in hollow-ground 

| nless steel and the handles are in solid Rosewood with Brass Rivets. Just Mail your order— 

do the rest! 


' Taste of Britain.© 





bTE OF BRITAIN inc brings you. the magazine 
Her, Britain's best selection of merchandise — 
‘itional and modern —all designed exclusively for an 
lish style home andfamily TASTE OFBRITAINcan | 
i; these great budget prices and bargains because it 


Please rush me 











Post and Handling. | enclose my Check/Money Order for $___— 


$12 


HANDLING 
INCLUDED 


12/2” Bread Knife 

1212" Carving Knife 

1112” Carving Fork 

1134” Butcher’s Knife 

113” Sharpener (magnetic) 
1234” Cook’s Knife 

10%” Cook’s Knife 

83" Utility Knife 

7’ Paring Knife 

74" Grapefruit Knife 

6°" Paring Knife 

934" Meat Cleaver 
Stainless Steel Hanging Rack 


G. Street and Erie Ave. Philadelphia 19134 
12 piece Knife Set(s) at $12.50 each which includes 
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res no middleman profit — all the savings come | American Express 
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Al | City Shai State____ : EAD 


~ Taste of Britain... 
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‘)""| G. Street and Erie Ave. Philadelphia 19134 





Add Sales Tax if applicable. 
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New rectangular shape for a larger mirror 
area! The bathroom mirror that comes to you— 
8x6" two-faced mirror flips from plain to 
magnifying, extends 30’’, swivels for best 
angle and light. Gives back-of-head view to 
style and trim hair, folds flat to wall when 
not in use, Polished chrome-plated metal. 

8672 Extension Mirror .............. $14, 


Add 75c post. & hdlg. N.Y. res. add taxes 


Cre The Country Gourmet 


Dept. L4J4, 512 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 











REMOVE HAIR FOREVER 


Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. 


14 DAY MONEY BACK GUAR. 
$16.95—send check/M.0. 
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_] | enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 


| enclose $16.95 in full payment. 
[| BankAmericard /Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-64 
5701 W. Adarns Bivd., Los Angeles, CA 90016 
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Mrs. Rt, Monroe 
$78 Bench Avenue 
Buen, Califormis 
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ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [A\so available are 
Texas Flag, Maple Tree, Treble Cle or Palette], 
Up to 20 letters per line, 4 tines. Printed in black 


on white or gold gummed labels x2". 500 
on white or 250 on gold for $2.50 pr Or on DE- 
LUXE SIZE, 13%" long, $3.50 with design or $2.50 
withouf, ppd. Specify Initial or Design desired. 


Via Ist, add 36¢ per order. 80 p. Use Gift Cata- 
fog, 25¢. Bruce Bolind, 34-L Bolind Bid 
Colo. 80302. (Since 1956, Thanks ¢ 







5 Try this cushions ner sling 


*s. J sandal on comf eels. In 

Ne Dy black, beige, navy Sizes 

ym 5-12, slim to EEE 5 plus 

\ ger $1.50 postage and h (Add 

“Key Largo” by “7 3 $2.00 oxtra over size 1( 1 for 
f ne Key Largo — or our n 1g 
FodliTions catalog + 


LANOUE SHOES Dept. 46C, Brockton, MA 0 13 
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Florida in your future 

Retire to Florida at a price you can 
afford. Own a 2-bedroom, furnished, 
PERMA-Mobile Home, plus a 60’x100‘ 
landscaped lot in a central Florida lake- 
front community with a $250,000 rec- 
reational complex. All for $14,995, with 
bank financing. Free literature: Orange 
Blossom Gardens, Dept. 73-F, 2148 
N.E. 164th St., Miami, FL 33162. 





Music to your ears 

New guitar method by John Lennon and 
Paul McCartney lets you play guitar from 
the first lesson. Play their famous songs 
such as Yesterday, Hey Jude, Michelle, 
plus 38 other hits by them. Includes 
their music plus book of guitar chords 
that lets you play any song you want. 
$8.50. P.N. Publications, Dept. 4, 
1701 Highway 35, Neptune, NJ 07753. 
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U.S. stamps 

Here's a fine 3-in-1 offer: genuine post- 
age stamp picturing first U.S. stamp 
ever issued and 19 different U.S. stamps; 
19th century, $5 stamp, etc.; collection 
of prized commemoratives. Also, other 
stamps to examine free. Buy any or 
none, return balance, cancel service 
anytime. Send 10¢ to: H.E. Harris, 
Dept. CX-39, Boston, MA 02117. 





Freedom lamp 
This outstandingly beautiful hurricane 
lamp reflects warm and distinctive early 
American styling. Rich walnut finished 
wood is enhanced handsomely by scal- 
loped edges. Golden chains actually 
highlight the lamp itself, 2’ tall. A mag- 
nificent gift. $14.95 plus $1 p&h. Crown 
Castle, Ltd., Dept. HL-513, 51 Bank St., 
Stamford, CT 06901. 
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Pewter flag ’n’ stamp buckle 

Buckle up to our big Bicentennial with 
a patriotic ‘‘stamp of approval’’—proud- 
ly wear this solid pewter buckle with a 
stamp replica of famed Bennington Flag. 
Buckle only, $4.98. Buckle with cowhide 
leather belt (114); his, 34-40, tan, 
$7.98; hers, 22-32, tan, red or black, 
$6.98. Add 50¢ p&h. Vernon, L4JE, 510 
S. Fulton Ave., Mt. Vernon, NY 10550. 
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Zippered demi-boot 
A neat little boot, 834” high, adds zip 
to any pantsuit. Finely grained for tex- 
tured look and feel of leather. Padded 
insoles; composition. sole; rubberlike 
276” heel. Black, bone, red, navy, white, 
camel, brown, faded denim. Full & 14 
sizes 5-814 plus 9&10. $18 plus $1 
hdlg. Vicki Wayne, 610 S. Country Club 
L4B, Tucson, AZ 85716. 





24 color wallet photos 
New borderless,  silk-textured and 
smudgeproof photos in color make wel- 
come gifts for friends and family. Send 
Polaroid color print, photo (5x7” or 
smaller), negative or slide. 24 color 
photos, $2; 36 black and white, $1. Free 
photo in plastic. Add 50¢ p&h. Roxanne 
Studios, Dept. LH-52, Box 1012, Long 
Island City, NY 11101. 
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Lose 8 Pounds...At Least 2 Waistline Inches In 14 Days...With 
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The Original Weider '5' Minute Body Shaper...Or Money Back! 


yone promises you Can Jose weight if you take 
pills, amphetamines, appetite suppressants, go 
yme crazy crash diet, or try to steam off pounds 
inches with torturous exercises. The Weider 
' Shaper Program doesn’t promise you'll lose 
ht and measure inches less...It guarantees it! 
ju don't lose at least eight pounds and measure 
ast two inches less around your waist in four- 
days, you can get your money back! 


[AT DO YOU HAVE TO DO?... 


Oo One five-minute exercise 
fore breakfast, another 
e-minute exercise before your 
ening meal. 


at cake, pasta, ice Cream, 
iatever, JUST 20% LESS. 
in the Guide. 


ollow the posture tips. 


see and feel results within 72 hours. Pounds 
inches disappear rapidly without rigid dieting. 
orbidden foods,’ strenuous exercises, or hunger 
5. The Plan is safe and easy to follow. The 
ds and inches you lose stay off as long as you 
N the Plan. We guarantee it! 


T SAFE? 

Neider Body Shaper Program has been scientif- 
tested — 3 times! In one 14-day test, a group 
dmen using the Body Shaper Plan was com- 
with a group of women taking amphetamines 
nother group taking diuretics and appetite sup- 
ants. Women using the Joe Weider ‘5’ Minute 
Shaper Plan lost more weight and inches than 
> of the other groups. Unlike diuretics and 


yey t-te lile! 


firms your legs 


e Legendary Joe Weider 
Trainer of Stars since 1936 


tented © Joe Weider, 1976 





drugs—which produce unpleasant side effects—our 
Plan is a natural, healthy one which keeps your 
weight and figure-beauty under control for as long 
as you use it. 

And more medical and fitness authorities are rec- 
ommending the program to their patients. Just be- 
cause it is safe. 

You're not taking dangerous amphetamines. or risk- 
ing serious damage to your system by starvation 
diets, or over-doing it with over-strenuous exercise 
programs. 

You live life as you always do. But you now firm and 
beautify your figure by doing one exercise for five 
minutes in the morning, again at night, and cutting 
down a fifth on your food. It’s all outlined in the 
scientifically tested Joe Weider ‘5’ Minute Body 
Shaper Plan. 


HOW DOES IT WORK? 

The Weider Body Shaper’s one simple, rhythmic 
exercise attacks the very areas on your body where 
fat concentrates and ugly bulges show. It helps you 
speed up your metabolism to constantly burn away 
excess calories, helping you to lose excess water 
and weight. You get rid of those slowly creeping 
pounds of fat that age your body! The Weider 
patented ‘5° Minute Body Shaper exerciser (don’t 
confuse it with inferior imitations) also trims the 
waistline, firms the bustline, attacks the flab on 
your arms, thighs, firms your body without causing 
sagging and wrinkling (because it helps build 
healthy tissue). 


FIVE MILLION AMERICANS HAVE TRIED 


THE WEIDER BODY SHAPER PROGRAM. 


So far, over five million people have tried the Body 
Shaper Plan for losing weight, taking inches off 
their waist and hips, firming up their bustline, arms 


and legs, looking years younger. And 5,000,000 users 
can't be wrong. Experts agree 


The Original 
prt 
LL 


tests prove our Plan 


slenderizes hipline 


‘5’ MINUTE BODY SHAPER PLAN 
21100 Ewin St., Woodland Hills, CA 91364 





In Canada: $9.98 plus $1.00 for postage and handling to Weider Institute 


1 
! 
I 
' 
1 
{ 
Dear Joe »d and disgusted of imitations. | want the original, scien- § 
tifically tested e Weider ‘5’ Minute Body Shaper Plan that guarantees my J 
satisfaction, or you'll refund my money—no questions asked. | AM ENCLOS- 1 
ING $7.98 plus $1.00 for postage and handling (California residents add 6% J 
sales tax.) [] Check {_] Money Order. Please allow 3 to 4 weeks for delivery. 
I 
Name Age ' 
t 
Address I 
i 
City ; 
State Zip t 
t 


works. It’s safer and faster than drugs or crash diets. 


Here's what some medical experts say about our 
‘5’ Minute Body Shaper: ‘‘Lost 9 lbs., 314 in. off 
waistline,’ M.Z., M.D. and weight-loss specialist. 
“Lost 12 Ibs., 3’ in. off waistline," L.M., M.D. 
“Lost 105 Ibs. in 5 months,’’ P.G., Chiropractor. 
‘Fantastic — firms and strengthens body,’’ B.L.B., 
Orthopedic Surgeon. 


AREN'T THERE OTHER BODY SHAPERS? 
There are other devices that look like the Joe 
Weider ‘5’ Minute Body Shaper exerciser. But be- 
cause of Our unique patent, none can duplicate our 
Body Shaper. None provides a tested program to go 
with their exerciser imitations, and their's hasn't 
been tested to prove they help you lose inches and 
pounds 

And, of course, none of them can offer our guarantee. 
So, unless you get the authentic Joe Weider ‘5’ Min- 
ute Body Shaper Plan, you're not getting the Grigiial 
exerciser and Plan designed to remove pounds, 
inches, and improve your energy, posture, and over- 
all appearance. If you failed in the past from using 
imitations, you owe it to yourself to use the orig: 
inal, results-producing Joe Weider Plan. 


EIGHT POUNDS IN TWO WEEKS? 

Tests prove, on the average, that's what people will 
lose on our Plan. Some are losing even more. But 
we guarantee you'll lose at least eight pounds and 
measure at least two inches less around the waist 
in fourteen days or we'll give you your $7.98 back. 


START SHAPING UP, NOW 

We guarantee you there is nothing else like our 
Plan. You take no risk — you 
lose pounds and inches or 
your money refunded. Start 







today...shaping up...the 
natural, safe Joe Weider 
way! 


2875 Bates Road, Montreal P.O. H3S 1B7 


tilts vary. Some of these more outstanding successful users did the exercise between 5 to 8 minutes — twice daily. 
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Here is my cartridge of 20-exposure Kodacolo, 
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‘I THOUGHT I WOULD ALWAYS 
BE FLAT-CHESTED” 


“Then | 
gained a 


bustline in 
only 14 days 
with Sean 
Micheals 
Bustline 
Expander.” 





; sa. ~ MF 
(Sean Micheals) Tell me did you 
ye a permanent gain in your bustline 
was it just a temporary increase? 
(Marlo Stepp) Not just permanent 
‘fantastic and the 31/2 inches was just 
beginning. I kept using your Bustline 
ander and gained more and more 
hes, until I achieved the super results 
ave now. What I thought was an 
ossible dream became real in a few 
rt weeks. It was simply amazing. 
(Sean Micheals) Didn’t you find 31/2 
l inches in only 14 days an unusually 
e gain? 
(Marlo Stepp) Oh yes. I thought it 
s sensational. However, I know other 
is I’ve recommended your Bustline 
oander to that are using it regularly 
1 achieving in most cases equally as 
tastic results. When I think how easy 
eemed and actually it took me less 
n three minutes a day to use your 
tline Expander. Of course when first 
ed I didn’t really believe anything 
d happen, notin three minutes or 
e hours, but now that I know how 
elous it is I believe your Sean 
heals Bustline Expander can help any 
an—who sincerely wants to 
ease her bustline measurement 
anently no matter how little she has 
tart with. 
(Sean Micheals) How soon did your 
nds notice a change in your figure? 
(Marlo Stepp) It fe pened very 
kly. Two of my girl Pends were the 
to notice a change about a week after 
dbeen using your Bustline Expander. 
»y thought I was wearing a padded 
_and they were kind of kidding me 
utit, when I told them that I didn’t 
n havea bra on they could hardly 
eve the fabulous inches I had gained 
st one short week. They were so 
»ressed and excited they immediately 
ered Bustline Expanders for 
‘nselves. 
(Sean Micheals) Why do you think 
 Bustline Expander worked for you? 
_ (Marlo Stepp) Well I don’t really 
w the technical reasons. I just know 
_bustline increased like mad. Even the 
time I used your Bustline Expander I 
‘id feel something wonderful 












full 3/2 in my 3 
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happening, and by the third day it 
seemed everytime I touched your Sean 
Micheals Bustline Expander I could feel 
my bustline getting rounder, higher and 
firmer. By then I knew it was really 
working for me and it seemed like magic. 
I just wish every woman would try it. 
The best part is with your Sean Micheals 
money back guarantee every woman can 
try itand decide for herself and if she 
isn’t happy with her results she can get 
her money back. 

(Sean Micheals) Are you pleased 
with your new figure. 

Aiea Stepp) I really am, I feel 
more like a woman and | don’t have to 
wear padded bras to look like one. 
Everywhere I go people seem to notice 
me more. My Beviiend was absolutely 
amazed, and believe me I get more 
attention from him than ever. I used to 
envy other women with larger bustlines 
and I wanted one too. I believe now for 
the first time in my life I have a beautiful 
bustline anda balanced figure andI owe 
it all to you Sean Micheals and your 
fantastic Bustline Expander. Now I 
would like to ask you a question. I have 
tried two other methods for developing 
my bustline that didn’t work. I would 
like to know why the Sean Micheals 
Bustline Expander worked for me and 
the others didn’t. 

(Sean Micheals) We had the 
advantage of time to discover a better 
method of bustline development. Most 
competitive bustline developers use 
the same principle. Whereas my 
expander uses what I call pectoral 
isolation my new invention more or 


An Interview with Marlo Stepp by Sean Micheals 


less isolates the bustline areas that 


- most need improving. As you know I 


don’t claim that everyone that uses the 
Sean Micheals Bustline Expander will 


" achieve the same results you did. The 


fact is some may do better and some not 
as well. However, every expander that 
is sold is protected by a complete 
money back guarantee. My expander is 
not a cream or a stimulator, it is an 
original exerciser that approaches the 
problem in almost the exact opposite 
direction of other bustline developers. 
By having few moving parts to go 
wrong and only weighing 
approximately 8 ozs., the expander is 
long lasting and can easily be taken 
anywhere. 


The Sean Micheals Bustline Expander 
costs only $5.95, complete with easy to 
follow instructions fully illustrated. All 
you do is use my bustline expander 3 
minutes a day till you have achieved 
your desired results. I make this 
guarantee — your bustline will become 
rounded, firmer, fuller, and more lift 
and added inches all to your 
satisfaction within 15 days or all your 


+ money will be refunded. 





Millions of competitive bustline 
developers sold for $9.95. Sean 


Micheals Bustline Expander now 


only $5.95 


SEAN MICHEALS 1976 


Sean Micheals 


1210 66 St. N., Dept. 476LH 
St. Petersburg, Fla. 33710 
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1 Please rush me my Sean Micheals 

| Bustline Expander and course. I 

1 understand that this course is 

| complete and there is nothing else to 
1 buy, and that within 15 days, if 1 am 
| not satisfied, I can return everything 
1 to you and receive my money back. 
1 For complete course and bustline 

1 expander, I enclose $5.95, plus 50c for 
1 postage and handling. 
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; CO Cash O Check O Money Order 
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Shipped in Plain Wrapper 
No C.O.D.’s Accepted 


PLEASE PRINT 


Name 
Address - 
City 2 ee ee 
State,ee == 








nese Ee Zip 




















FOR MOTHER ON HER DAY! 


Loving gift—a personalized 
plaque, custom engraved! 


Adorable boys and girls to count the 
children — all lifetime solid brass, 
custom engraved! Solid wood plaques 
are richly stained, beveled, with a 
handsome hanger. l- or 2-child plaque 
is 3x37", 3-4 is 3%2x7¥2", 5-6 is 
3Y2x9¥2"", 7-12 is 3%2x14%2" long. 
10-12 is arranged vertically. 


#1390—1 child ........ $1.98 
#1391—2 children ..... $2.98 
#1392—3 children ..... $3.50 
#1393—4 children ..... $3.98 
#1394—5 children ..... $4.98 
#1395—6 children ..... $5.50 
#1397—7 children ..... $5.98 
#1398—8 children ..... $6.50 
#1389—9 children ..... $6.98 
#1376—10 children ....$7.50 
#1377—11 children ....$7.98 


#1378—12 children ....$8.50 


LILLIAN NEWON 

















For Mother With Love 
Lifetime Sterling Silver! 


Exquisite bas-relief, our newest Lillian 
Vernon design! Sculptured mother and 
child on a solid Sterling Silver oval, curved 
onto a gleaming thimble of Sterling-Silver 
plated metal. American-made, perfect for 
Mother's Day or any day of the year. 
4543 Thimble—$3.98 each, 3 for $9.98 

4546 Pendant (same motif) 18” Sterling Chain—$4.98 


Add 45¢ post. & hdlg., N.Y. res. add taxes 


LILLIAN VEWON 


Dept. L4J2, 510 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 









THE SPIRIT OF ‘76! 


Brand new 
thimble, 
designed by 
Lillian 
Vernon! 
Bicentennial 
motif hand- 
enameled in 
red-white-blue 
cloisonne 

on gleamy 
Gold-finished 
metal. Made 
in the U.S. 
#4450 

Each $1.98 
3 for $4.98 


Add 45¢ post res. add taxes 


LILIAN | fENON 


i Dept. L4J3, 5105S. Fulton A vernon, N.Y. 1055! 
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16 WALLE 
3—5x7 EN 





or f 7 
” ONE 8x10 Eh ie 7 
»9r SUPER BARGA Wye 

12 WALLET SIZE PLUS 5x7 El JLOR 
Finest quality silk ish smudge-proot hic pa- 
Der. Send any color photo (8 x 10 o color 
neg., or slide (returned Aad 35¢€ per s« sost- 
age and handling a 50¢ for Firs rvice. 


Satisfac J 
Quality Values, 652 


anteed or mone 
D, New Rochelle, )B04 












PRINT names, specify boy or girl for each 
add 75c post. & hdlg., N.Y. res. add taxes 


Dept. L4J1, 510 So. Fulton Ave., Mt. Vernon, N.Y. 10550 





VICTORIAN VOILE 


Romantically reminiscent of a 
colorful era. The border print 
is lacy-patterned to contrast del- 
icately with the sheer beauty of 
the fabric . . . Polyester & Cot- 
ton. Fully lined. Back-slit for 
dancing. Machine washable, dry- 
able. Red, Navy or Brown on 
White. Sizes 8-18, 141,- 
26. 


$28.00 


Same style as above 
with long, sheer sleeves 


$31.00 


Add $1 post. ea. 
$10 dep. on COD's 
Satisf. Guar. 


VICK! WAYNE-L4V 


600 S. Country Club, 
Tucson, AZ 85716 
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Wear fashionable 


‘Ear Eze’ 
HYPO-ALLERGENIC 
pierced earrings. 


Infections? Metal Sensi- 
tive? Newly pierced ears? 
Soreness? Ear-Eze earrings 
keeps ALL pierced ears in 
good health. Recommended 
by the medical profession. 
Tiger-eye, black, opaline, 
mosiac, red, navy, white. 
green Health-care 
instructions included. 





Micro Drain 
$400 Posts 
per pair 
2 pair 
$7.50 
Add 
$1.00 
postage — Includes 
color catalogues. Cat- 
alogues alone 70¢ 


HGCA ENTERPRISES, Inc. Dept.4 


143-19 25th Avenue, Whitestone, N.Y. 11357 









































213 STAMPS 10¢! 
ALL IN COMPLETE SETS 


Giant Stamp Collection of 213 Diff 
stamps. ALL in complete Topical 
sets including Space sets, Famous 
Paintings, Olympics, Wild Animals, 
Exotic Birds Many more exciting sets—to intro- 
duce our Bargain approvals—buy those you want, 
return rest. Rush 10¢ in unused stamps for this Bar- 


gain trom London! BROADWAY APPROVALS, 


Dept. T27 50 Denmark Hill, London, SE5, England 








pee FROG Stickers 






9 
(te This happy Frog, printed with your name & ad- 
y dress or slogan, adds cheer to letters, books, 
one luggage, parties, campaigns, even offices 
Address aoe A 
orSlogan Bright Green...Frog Shape... Self-Stick 
100 for $4.50 or 200 for $6.50 ppd. 
L. They're also available with our most popular 


Frog slogans at 35¢ per dozen assorted 


Frogs, Box 735-A, Acton, Mass. 01720 


Shown half size 





Day ’n’ night mailbox markers 

Your wording is custom-embossed 

both sides with easy to see white 

flector letters on solid black, bak 
aluminum plates. Scrolls and frames 
rustproof aluminum. Upper plates up 
6 letters and numbers, lower plai 
can have 17 letters and numbe 
$7.95. Bruce Bolind, Dept. LH4, Ba 
der, CO 80302. 


Baby’s first Shoes? 

Why not have. them bronze-plated 
solid metal as a forever-memory! $3 
a pair. Also, portrait stands (show 
TV lamps, bookends at big savir 
Send no money. For details, mon 
saving certificate, postpaid mailer, wr 
American Bronzing Co., Box 6504- 
Bexley, OH 43209. 





Sweetener cradle 
Baby yourself with this precious ¢ 
tainer of polished Lucite that swe) 
accommodates sugar-substitute pack 
or sugar packets. Simple swirl deg 
even renders this cradle an attrac 
addition to your guest table. 27” Iq 
$1.98; 3 for $4.98. Add 45¢ p&h. 
Country Gourmet, L4JE, 512 S. Full 
Mt. Vernon, NY 10550. 
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FASHION RESEARCH 
P.O. BOX 43100 
MAYFIELD, OHIO 44143 


_ Order as many as you like. 
' Just enclose $1.00 for each set for postage and handling. 


| —_sets of the DAYTIME MUSKS COLLECTION at$1.00 each$__ 
— sets of the EVENING MUSKS COLLECTION at $1.00 each $__ 


—— sets ordered 


FOR A FRIEND D 


Do not tape 
money to coupon 


Total Enclosed $ 





Name Age 


Address 





City State CAD eee 
, Offer good only in the United States. Send $2.00 for Canadian Orders 


x 
Soa 








FASHION RESEARCH 


P.O. BOX 43100 FOR YOU D 
MAYFIELD, OHIO 44143 Do not tape 


money to coupon 
Order as many as you like 


Just enclose $1.00 for each set for postage and handling. 


__ sets of the DAYTIME MUSKS COLLECTION at $1.00 each$__— 


___ sets of the EVENING MUSKS COLLECTION at $1.00 each$___ 


___. sets ordered Total Enclosed $ 











Name oS i ss Age___ 

Address __ ESS ee 

Citys BeOS State i 
Offer good only in the United States. Send $2.00 for Canadian Orders 
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ED SALE, Studio 111-C, Avon By the Sea, N.J. 07717 


stamp Grab Bag ‘ a oe 
only 10¢ 


Giant grab bag of over 100 un- 
assorted foreign stamps! Africa, 
Asia, Europe, South Seas, etc. 

Plus, the most wonderful catalog 

of US and foreign stamps in 
America. Send 10¢ to: ‘ 
LITTLETON STAMP CO., 

Dept. G-57, Littleton, New Hastypalire 03561 
(SAD AS oe er 


ei 





10 foreign coins, 10¢ 


We'll send you, for 10¢, seldom seen 
coins from Iceland, Israel, Pakistan, 
Algeria, etc. Just to get your name for 
our mailing list. You’ll also receive 
the most wonderful catalog of US and 
foreign coins and paper money in 
America. Send 10¢ to: 


Littleton Coin Co. 
Dept, BM-43, Littleton. New Hampshire 03561 


GUITAR « 7 DAYS 


OR MONEY BACK 


Thanks to Ed Sale’s amazing Secret System, 
you learn to play a lovely song the first day, 
any song by ear or note in 7 days. In this 
SPECIAL INTRODUCTORY OFFER 
you get all this: 66-page Instruction 
Book, 52 photos, 87 chord and finger 
placing charts, 110 songs (words and 
music), chord finder of all popular 
chords. Special Guitarist’s Book of 
Knowledge, and extra 
special wallet-size tun- 
ing device for tuning any 
guitar by ear. 


Total Value $9.00 98 
NOW ALL FOR ONLY $3. 

Send no money. Just send name and address. On delivery 
pay postman $3.98 plus C.O.D. postage. Or send $3.98 


plus 50¢ shipping and handling charges with order to save 
C.0.D. costs. (No C.O.D. outside Continental U.S.A.) 


Satisfaction Guaranteed or Money Back 





You’re a puzzle! 

Your photo is turned into a jig saw puz- 
zle of easy-to-assemble pieces. It’s great 
party fun to ‘‘discover’’ who’s on the 
mystery puzzle. Send photo (returned). 
If negative or slide, add $1. Color: 
8x10”, $6.99; 11x14”, $7.99; 12x18”, 
$8.99. Same sizes in b&w: $3.99; $4.99; 
$5.99. Photo Poster, Dept. X877, 210 
E. 23rd St., New York, NY 10010. 





















S IN 
THE FASTEST TIME POSSIBLE! 


WE GUARANTEE 


that you will lose fat — fast and 

permanently — if you follow our 

methods! No machines, no gadgets 
— just the best weight-loss tech- 

niques ever offered! 

* TRIM YOUR HIPS, WAIST, LEGS! 

* REALLY SHAPE UP 

* GET SUPER RESULTS — FAST! 


FREE BOOK? 


Send 25 ¢ for postage/handling: 
AMAZING DIETS _Dept.l Pe 
27313 Plymouth, Detroit, MI 48239 





Personalized knife 

Handsome for him: black leather-look 
cover with his initials on golden brass 
plate, houses sharp scissors, screwdriv- 
er, bottle opener, nail file and a razor- 
keen knife. All top quality drop forged 
steel. 234”. Print initials. $3.50; 3 for 
$9.98. Add 50¢ p&h. The Country 
Gourmet, L4JE, 512 S. Fulton, Mt. 


Vernon, NY 10550. 










No nee ar Art al Eyelas' 
MORE BEAUTIFUL EYELASHES OVERNIGHT! 
Thicker, longer, loveller looking lashes with Jeromes Instant 
Eyelash Oil, Apply at bedtime—awaken to new eye beauty! 
Fully hypo allergenic and non-toxic, 6 months supply $5.95 
(tax & shipping incl.) guaranteed resultss Send check or 
M.O. (sorry no C.O.D.’s) 
ROSE VINE, Dept. 
Box 3547, Beverly Hills, 





H-18 
Calif. 90212 







“EFFORTS” 


One of the most lovable pictures ever 
created. This antique brown reprint, 
originally published in 1929, is sure to 
be the perfect addition to your bath- 
room o hild’s nursery. Each print 
measures 11°’ by 14" and ts ready for 
framir A che rming gift idea for 
friends. Onl each plus 25¢ ptg. or 
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16 WALLET SIZE 
WITH FREE 
5x7 IN COLOR 


or 

3-—5x7 ENLS. 
or 

1-—-8x10 ENL. 






YOUR CHOICE 
COT Tah 


$2 

























vprin : ‘0 ppd. f 
a, 10 i mi COLOR or 
MELANIE’S ANTIQUE PRINTS 20 WALLET SIZE We 
chless col opies on silk finist z t 
LH-4 yUNgstown, n,O 44504 dara Brig hier than original. Send Ay Onis eHOt oe 
smaller), Returned. Add 35¢ per selection for postage and 
— = a = —_— | handling and 50¢ extra for First Class service. Satis- 
IN THE | faction fuaranteed or money back. 
Put Your Products 1e Shelf that Sells! For < : Reliance Color Labs Inc. 
great buy in mail ivertising rates (and further Studio 52-H, Box 150, Port Chester, N.Y. 10573 


information) write ¢ 
The Journal Stor 
New York, 


541 Lexington Avenue 


OURNAL STORE | 
_New York 10022 ane 


| 
| 198 


ae 


















Ree 


Shhh, ‘don't t tell! 
Redwood bird has a secret: his cot 
toured wing slides out to reveal a 2 
circular cache for rings and _ thing! 
While he performs his hiding task, th| 
solid redwood ‘‘sculpture’’ simply sif 
as a stunning decoration. Two parts ar 
perfectly mated. 7” long. $9.98 plus 75 
p&h. Lillian Vernon, Dept. L4JE, 510 ¢ 
Fulton Ave., Mt. Vernon, NY 10550. 















Easy as 1, 2, 3,4 
Pattern kits for custom fit pants give; 
you a perfect fit and makes pant-mak 
ing easier. Includes pattern, pant-mak 
ing lesson material and hip-curve rulet 
Suitable between 26”-56” hip measure 
ment. Specify (1) bell bottom (2) jean) 
(3) straight or (4) flared. $5.45 eacl 
pattern. Custom Fit Patterns, LH4, 60 
Madison Ave., New York, NY 10022 












Icy-Hot 
Icy-Hot has been giving arthritis an¢ 
rheumatism sufferers blessed tempora 
relief from minor aches and pains. Al 
you have to do is rub it in to send pai 
to sleep. Guaranteed to help, or you 
money back. 31% oz. jar, $3; 7 0z., $5 
J. W. Gibson, Dept. LHE-46, 180 No 
Michigan Ave., Chicago, IL 60601. 












Fresh Herbal Vase- 
® Intensive Care® 
ion... with eight fragrant 
‘bessences. Or select. 


. Regular Vaseline® Intensive Care® Lotion. 


.R.M.® Allergy Relief Medicine. Don't give 
_ Here’s better relief when allergy at- 
‘ks. 

Daisy® by Gillette. The first twin bladed 
posable shaver designed especially for 
men (one Daisy shaver). 


New!... Vaseline® Intensive Care® Min- 
| Bath... enjoy a mineral spa in your 
n bathtub (1.75 oz.) 


ody Splash from Vaseline® Intensive 
e®... cool and refreshing for after 
h or shower. Select one: 5A—Dream 
er. 5B—Herbal Fragrance. 


Wheel of Fortune, Box 66 
Baltimore, Maryland 21203 


6. Denorex® 
Shampoo helps relieve 
dandruff scaling, itching, flak- 

ing with five therapeutic actions. 


1. The Hair Fixer™...the permanent hair 
conditioner for body and fullness that 
last. 


8. Pretty Feet® beautifies feet, elbows, 


knees and hands by removing rough dry 
skin. Leaves skin soft and smooth (.5 02). 


9. Young's Nail Polish Remover Pads. The 


For You 
6 


Check your choice and enclose correct amount for postage and handling: 


LJ Enclosed is $1.00 for the $15.00 in valuable product coupons. 


| C Enclosed is $1.00 for the 7 products circled below. 


OU Special: Enclosed is $1.50 for the 7 products circled below, plus 
the $15.00 in valuable coupons, plus the free bonus pantyhose. 





‘WAor1B 2 3 4 SAor5B 6 7 8 9 10 11 12 13 14 
Name Age 
(You must print) 
Address Family Size 
City State: saaeeAS 2 7ip 


easy con- 
venient way to 

remove polish, anywhere, 
anytime, without mess (2 pkts). 


10. Midol® the menstrual distress special- 
ist. Relieves the painful symptoms before 
and during your periods (4 caplets). 


11. Woolite Cold Water Wash safely soaks 
fine washables clean in 3 minutes without 
shrinking, stretching or fading. 


12. Alba ‘77 .. . the heavenly low calorie 


Wheel of Fortune, Box 66 
Baltimore, Maryland 21203 


MEDICATED 





milkshake with a dev- 
ilishly rich taste (.75 0z.). 


13. Certan-Dri Up to 84 Hour Anti- 
perspirant. A proven formula to solve 
problem perspiration. $1.00 off coupon 
also included (4 pkts.). 


14. Hawaiian Tropic Dark Tanning Oil. A 
unique blend of nature's rich tanning and 
protective agents 


15. FREE BONUS 


New! Sleek-Fit Real-Panti Panty Hose. 
It's panties and hose all in one. 


Comparable value $3.00 a pair. 
You receive a certificate in order to 
select size and shade. 





For a Friend 
6 


Check your choice and enclose correct amount for postage and handling: 

C) Enclosed is $1.00 for the 7 products circled below. 

C) Enclosed is $1.00 for the $15.00 in valuable product coupons. 

C) Special: Enclosed is $1.50 for the 7 products circled below, plus 
the $15.00 in valuable coupons, plus the free bonus pantyhose. 





1Aor1B 2 3 4 SAor5B 6 7 8 9 10 11 12 13 14 
Name Age 
(You must print) 
Address Family Size 
City State =a ip 


isfaction guaranteed. Limit one per person. Canadian residents enclose 50¢ extra. Allow 4-6 weeks for delivery. Expires September 30, 1976. © MS.C., Inc. 1976 
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FEDORA 


continued from page 184 





her in the wheelchair, they saw not one 
of the most famous women in the world 
but merely an old Polish noblewoman. 

“So my friend was gone,’ Fedora 
continued, ‘but there was still Ophelie. 
She would always come back and mock 
me, blame me, She said, please, could 
I die soon; it made her nervous, she 
wanted to be only one, not two people. 
The people she worked with disliked 
her, she hated them; she would destroy 
not only her Fedora, but mine, too. She 
went into a hospital, then out, and in 
again. Finally she had to stop working 
altogether. I couldn't look after her, so 
it became Jan’s task. He is good and 
kind, his wife is, too. They have had the 
worst of it, not I. She comes here when 
she is well. They always have her when 
she is not. 

““But she is right, I am to blame. You 
see where one’s vanity may lead one. 
Such foolishness at the world’s expense. 
But more at my own. She spoke with 
her old characteristic ironic amusement. 

“But her greatest suffering had come, 
not from her loss of beauty, her aging, 
but from Ophelie, whose life had been 
such a disastrous replica of her own. 


ee 

Ana so, little by little, day by day, 
she gave me the whole story of her life, 
correcting all the false facts that had 
made up the legend. The scene had 
changed; summer had gone, the Aegean 
blue turned gray, the chill wind blew 
the leaves onto the terrace. She herself 
was in a kind of mourning without the 
trappings, except for the red shirt which 
she kept around her shoulders. 

“One day, quite suddenly, she said, 
‘T still owe you for a pack of cigarettes.’ 
“‘T didn’t think you remembered.’ 

““Certainly I remembered,’ she 
snapped. ‘Nineteen forty-six, Paris, the 
Louvre. It was March, very cold. You 
were drawing the Perseus; very badly, 
if I recall. I sometimes have thought of 
you. It was why I had you brought to 
read to me, so I could see if you were 
the one to do the job. I am satisfied.’ She 
started coughing, she pressed her hands 
onto her flat breast and held them there 
for a few moments till she gathered her 
strength. 

“ “We were not goddesses, either of 
us, we were only women. Foolish movies 
do not deify; there is no art in silly 
pictures.’ 

“Kritos had come and was wheeling 
her away; I followed alongside her chair. 
I had the feeling that I wouldn’t be see- 
ing her much longer, that she would 
never see another birthday.” 


Silence had fallen in Barry Detweil- 
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ler’s living room. Marion Walker, the 
TV interviewer, leaned forward from 
the sofa. “I can’t believe it.” 

“The facts are unassailable, I promise 
you.” 

“Well,” she said finally, breaking the 
spell. “There certainly were a lot of 
Fedoras.” 

Barry smiled, shook his head. “Wrong, 
Marion. No matter how much Ophelie 
looked like and sounded like her moth- 
er, she was still Ophelie. There was only 
one Fedora.” 

“Which one died in Menton yester- 
day?” 

“Ophelie. The count and his wife did 
look after her well; when she got out of 
the hospital she was moved back to 
Switzerland to a sanatorium. Finally 
they brought her back to Menton; she 
liked to be close to Monte Carlo for the 
gambling, but of course she couldn’t— 
too ill. She evidently died at Menton.” 

“You haven't told me the end, though. 
What happened to the real Fedora? 

“She simply died.” 

“Tell me how.” 

“Well,” he recalled, “you never knew 
what to expect concerning her health. 
Sometimes she wouldn’t come down at 
all, but that day, a blustery one, I went 
up to the villa and she was out on the 
terrace. I started reading, watching her 
over the top of the page. Only the oc- 
casional movement of her fingers on the 
chair told me she was alive. 

“Then, suddenly, she wasn’t. When I 
looked at Fedora’s hand I saw that it lay 
still, She didn’t seem any more lifeless 
than she had many times before, but she 





was without life. It had gone from , 
we had no idea when. She sat in de 
as she had in life, facing the sea.” 

“I can’t get that picture out of 
head, that figure in the wheelchair, 
ways watching, watching the sea.” 

“Nor I,” Barry said. “I told you I us 
to wonder why she spent so much ti 
there, sitting just that way. So still, 
silent, so unmoving. I wondered w 
her thoughts must be, and I thought ; 
seemed to be waiting for something—] 
what? I think I know now. You proba 
saw The Grim Reaper? I saw it last y; 
at the museum, and afterward I thou; 
I knew what Fedora was watching { 
At the end, there’s one very mov! 
scene. In order to save her lover, | 
girl Fedora plays stabs a man. She rv 
away. She wanders from city to city, 
and forsaken. She becomes ill, sh 
dying, At last she comes to the oce 
and sits on the beach. As she looks ¢ 
over the water there’s one marvelc 
closeup, understated and emotiona 
affecting, then the camera cuts to a f 
shot. Fedora’s still sitting, her should. 
narrowed eloquently, her arms huggi 
her knees. As she sits there, immobi 
waiting, gradually a long, darkeni 
shape reaches out from the _ horiz¢ 
slowly extending and approaching h 
It’s a naive conception, and of cou: 
it’s her death she’s waiting for. But wk 
a tremendously powerful scene! And 
seemed to me that the old woman sitti 
on the terrace, that’s what she was doi 
all that time. She was waiting for } 
private vision of »death to reach ¢ 
across the sea and take her.” e 
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“Mommy doesn’t know what a Wully Wully is either. That’s why 


we’re going to read the book—to find out.” 
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Anybody can promise 
younger-looking skin. 


But feeling is believing. 





There’s more to young-looking 
skin than just the way it looks. 
The real proof is the way it feels. 


So touch your face. If it doesn’t 
feel ‘springy’ and smooth, you’re ready 
for ‘Moon Drops’ Moisture Film, a light- 
weight, extraordinarily hard-working 

moisturizer. Use it and your skin will 
eS actually feel younger. More supple. 
tk More alive. 


You see, every 28 days your 
surface skin replaces itself. ‘Moon 
: Drops’, with Cellular Moisturizing, is 
absorbed into the stratum corneum 
to feed moisture to the dry cells 
which rise to the surface. Which 
means your ‘new’ skin not only looks 
younger it feels younger. 
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One thing more. ‘Moon Drops’ 
is SO Special Revion wants every 
woman to feel the difference for her- | 
self. Sowe putour know-howtowork | MAOON 
to make it affordable for almost DROPS 
everyone. 
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UNDER MAKEUP 
‘Moon Drops’ Moisture Film. MOISTURE FILM 


= Younger looking skin is our promise. REVLON 
= But don’t just believe what you see. / 
Believe what you feel. eee ey 


5 ‘Moon Drops’ Moisture Film 


Luxury skincare made affordable by Revlon. 
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Best Dressed! 


(You can do it with Hellmann's Real Mayonnaise.) 


A CALIFORNIA-STYLE BLUE CHEESE 
a DRESSING 


1 cup HELLMANN’S Real Mayonnaise 
1 package (4 oz) blue cheese, 
crumbled (1 cup) 
; 1/4 cup dry white wine 
1 tablespoon grated onion 
4-5 drops hot pepper sauce 


Combine all ingredients. Cover; chill 1 
hour. Serve over fresh cooked vegetables 
or tossed salad. Makes 1 2/3 cups. 


LEMON-CUCUMBER DRESSING 


1 cup HELLMANN'S Real Mayonnaise 
1 cup finely chopped, seeded cucumber 
2 tablespoons lemon juice 
1 tablespoon minced onion 
2 teaspoons grated lemon peel 
1 teaspoon salt 
carton (8 oz) plain yogurt (1 cup) 
ngredients; fold in yogurt. 


Serve over greens. 


RADISH DRESSING 


| Mayonnaise 


2 tal nely d greer 
1 1/2 table 
1/2 teasp 
1/8 teaspooi 
Combine all ingred rs Chi 


hour. Serve over slic eef. tom: 
and onions. Makes 1 2/3 








RUSSIAN DRESSING 


1/2 cup HELLMANN'S Real Mayonnaise 
1/3 cup chili sauce 

2 tablespoons milk 

1 tablespoon sweet relish 


Combine all ingredients. Cover; chill 1 


hour. Serve over greens. Makes 1 cup. 


CITRUS-MUSTARD DRESSING 


1 cup HELLMANN’S Real Mayonnaise 
1/4 cup spicy brown mustard 
1/4 cup grapefruit juice 

2 cloves garlic, finely chopped 

2 tablespoons sugar 

1 teaspoon salt 
1/8 teaspoon pepper 


Combine all ingredients. Cover; chill 1 


hour. Serve over grapefruit sections, avo- 
cado slices, ham slices and Boston let- 


tuce. Makes 1 1/3 cups. 


PEPPERED AVOCADO DRESSING 


1 cup HELLMANN'S Real Mayonnaise 

1 cup pureed avocado (1 medium size) 
1/3 cup lemon juice 

2 tablespoons milk 

2 tablespoons finely chopped green 

chilies 

2 teaspoons sugar 

1 teaspoon salt 
1/4 teaspoon hot pepper sauce 

1 clove garlic, finely chopped 


Combine all ingredients until smooth. 
Cover; chill 1 hour. Serve over vegetable 
salads. Makes 2 cups. 


BANANA-CINNAMON DRESSING 


1 cup HELLMANN'S Real Mayonnaise 
3/4 cup mashed banana (2 medium size) 
1/4 cup milk 

2 tablespoons sugar 

2 tablespoons lemon juice 

1 teaspoon ground cinnamon 


Blend together all ingredients until smooth. 
Cover; chill 1 hour. Serve over orange 
slices, grapes and slivered almonds. 
Makes 2 cups. 


DUTCH APPLE DRESSING 


1 cup HELLMANN'S Real Mayonnaise 

3 tablespoons milk 

2 tablespoons KARO® dark corn syrup 

1 teaspoon curry powder 

1 teaspoon grated lemon peel 

1 carton (8 oz) apple-flavored yogurt 
(1 cup) 


Combine first 5 ingredients. Fold in yogurt. 
Cover; chill 1 hour. Serve over canned 
fruit. Makes 2 cups. 


EVERYTHING HELLMANN'S TOUCHES 
TASTES SO GOOD 





A STRAWBERRY, DRESSING 


1 package (10 oz) frozen strawberries, 
thawed, drained and crushed 
2/3 Cup HELLMANN’S Real Mayonnaise 
1 carton (8 oz) strawberry-flavored 
yogurt (1 cup) | 


Combine first 2 ingredients; fold in yogurt. 
Cover; chill 1 hour. Serve over honeydew 
wedges and strawberries. Garnish with 
mint. Makes 2 1/3 cups. 
















GOLDEN GATE DRESSING 


1 cup HELLMANN’S Real Mayonnaise 
1/4 cup orange juice concentrate 

2 tablespoons honey 

2 tablespoons grated orange peel 

2 teaspoons grated lemon peel 


Combine all ingrediemts. Cover: chill 4 
hour. Serve over fruit. Makes 1 1/2 cups. 
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WEIGHT WATCHERS" 
FRCVEN DESSERT "1776" 


Eating Smart is eating the right foods, like 

1776. To make 2 servings: 1/2 cup strawberries 
1/2 cup blueberries, 2 serv ings of delicious 
Weight Watchers Vanilla Frozen Dessert .. 
that's Eating Smart 
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Superb construction, 26-step finishing, 
and an outstanding price make it a great value. 


We urge you to compare: 


You are about to make a major 
investment in a set of dining room 
furniture. Of course you want it to 
look beautiful. You want it to last. 
And you want it to cost no more 
than it has to. 

We think Sears Open Hearth 
offers you the best combination of all 
three. Here is what you should look 
for when you shop and compare: 


Examine the Drawers 


Look for beautifully made drawers 
when you want to determine the over- 
all quality of furniture construction. 
It takes time, care and true craftsman- 
ship to make drawers that will continue 
to work beautifully. Chances are, if 
corners are cut in drawer construction, 
they will be cut everywhere else. 
When you shop and compare, 
look for all these drawer construction 
features. You'll find them all in 
Sears Open Hearth. 


Ball-Bearing Slides made from 
strong steel to make the drawer slide 
smoothly. 


Positive Drawer Stops to prevent. 


the drawer from accidentally being 
pulled out too far. 

Dovetail Joints on all sides for 
extra strength. 






Tongue-in-Groove Bottoms to 
hold more weight and make the 
drawer sturdy. 

No-Snag Insides with rounded 
edges, triple sanding and smooth 
sealing lacquer. 

Anti-Wobble Discs made from 
self-lubricating nylon. For a smooth 
pull without “seesaw” wobbling. 


Reproduction ‘Flying Eagle” 


Hardware cast from heavy solid metal. 


Brass-plated and antique-burnished. 


Scrutinize the Construction 
Methods 


Look inside. Look underneath. Look 
behind. Don’t ignore the construction 
details of the furniture frame. If it 
doesn’t stand up to close examination, 
it won’t last as long. Look for: 

Tongue-in-Groove and Mortise- 
and-Tenon Piece Construction. 
Ordinary butt-edge construction is 
nowhere near as long lasting. 

Corner Cleats and Glue Blocks. 
Glued and screwed into the frame for 
extra strength. 

Glued and Pinned Chair and 
Table Legs and Posts with tightly 
fitted wedges for added stability. 

All-Wood Veneer Tabletops. For 
the mellow richness of grain and color 
you want in your dining room. 


Two 10"-wide Leaves. Many 


dining room tables come with only one. 


Meticulous 26-Step Finishing 
Makes All the Difference 


Only firm, evenly textured, kiln-dried 
northern white pine and fine grade 
white pine veneers are chosen for 
Sears Open Hearth. It is a mellow 
wood and it responds to finishing 
beautifully. But only if it is finished 
with time and care. 

The satin glow and warm high- 
lighting you see in Sears Open Hearth 
take 26 painstaking finishing steps to 
achieve. From sanding, to staining, to 
antiquing, to highlighting, to hand- 
tubbing. There is no shorter method 
to bring out the beauty of northern 
white pine and make it last. You'll 
really see the difference when you 
shop and compare. 


It's a Sears Best 


Sears Open Hearth Furniture has to 
continually meet strict quality require- 
ments to be a “Sears Best.” These tests, 
in addition to the hundreds of con- 
struction checking operations, are why 
we invite you to shop and compare. 


Choice of Pieces 


There are 9 different pieces in the 
Open Hearth Dining Room and 45 
more in Sears Open Hearth Bedroom, 
Family Room and Living Room. Plus 
a host of Open Hearth coordinated 
accessories. 

Come see them now at most larger 
Sears, Roebuck and Co. stores. 





From Sears Open Hearth Collection 
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Often, we are asked to describe the woman we have in mind when 
edit Ladies’ Home Journal. It’s difficult to define 15 million individu 
each so important to us. But based on research, constant contact | 
editors’ affection, here’s a detailed portrait of voman, the J¢ 
nal reader. Ou nan is many ages, but all are young-spirited, v 
and active. Changing winds constantly blow through her life, but 
keeps her course with courage and grace. Confused and discouraged‘ 
times. Basically, however, she’s convinced that even today’s com} 
problems can be solved—and that she can make a difference. 

. She can be a homemaker, or active in a job or profession 
an adept juggler of both roles, and more. She can be married or sin 
with or without children. If she does have children, she will stru; 
fiercely to see them through and resolutely stand by them if they 
back or fail. nam is ‘“‘a new traditionalist,” seeking the bes 
all worlds, old and new. To her, many of our institutions represent | 
bility and coherence. But standards and values seem to mean more 1 
than rituals and forms. The past is valuable, nostalgic. But the pres 
is dynamic, adventuresome, full of the promise of excitement and gro’ 

. along with its unhinging perils. an has 15 millions 
Boconcd opinions. Whatever her race, creed, politics or education (s! 
upper-scale here), she tends to be for: decency, dignity, balance; agaii 
violence, intolerance, lack of responsibility. Sex? She is newly car 
about her body, its functions, its fitness. Unashamedly, she accepts : 
uality in herself, although for her it is not a thing apart, but just 
aspect of an intimate and continuing relationship which, in her casi 
preferably marriage. an is multi-personal, cramming m 
lives into one. She can and does create a home, drive a car, sew, ski, ti 
el, vote and sometimes run for office, hold down a modest or high-powe 
job, read, watch TV, see movies, listen to music, visit museums. / 
shop, in every kind of place there is to shop in. She’s open to the new 
trendy: meditation and macrame, yoga and yogurt. She’s the first ¥ V 
the newest hairstyle, the first to know the inside story. 
cares. She recognizes that this is a nation under God, though she f r 
not formally worship as her mother or her neighbor does. She gives of 
time and money and herself to many causes, and respects volunteer w 
as a synonym for loving generosity, whether it’s done by men or won 

. Yes, she is ‘‘a new traditionalist,” facing today’s dill 
mas with her head on straight and her chin held high. The wom 
movement? She may not call herself part of it, but she respects it for! 
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; with 


erading women and insuring equality on many fronts. Her country? 
San F:: a encisco’s wants to keep it great and provide it with the best leadership. Hers 
Ri She’s newly independent and self-reliant, but she can use the hel} 
ice. Ro ni life-partners, good friends, authoritative guides. 
... of the year, of the decade. She’s unique. She’s 
Prepare 1 pkg. Fried Ric according portant. We’re proud that Ladies’ Home Journal is HER magazine. 


to package directions; coo 1g vith 
1 Tbsp. soy sauce, ¥2 tsp. si depp l. + 

Stir in cooked Rice-A-Roni 16 0z.) can 

drained bean sprouts, ¥4 cu| xd green Ada Cvs 

onion. Drop mixture by Y2 c onto 

greased griddle. Brown on each ice 

combine 2 Tbsp. cornstarch, 2 [bsp. so 

sauce and 2 cups water; cook until thic 
Serve over Egg Fu Yung. Serves 4. 


ea a RI 


r 


oducing an exciting new springtime wine drink. 


E NEWSPANADA | 
FROSTY FLOAT 


its easy and delicious. 
e Place scoop of raspberry sherbert in glass. 
e Fill glass with chilled Spanada. 
e Top with raspberries. 
Serve the new Spanada Frosty Float at dinner...or anytime. 
Treat yourself to Spanada and the new Spanada Frosty Float. | | 
| 
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’ Shalit 


Movies for children too often forget that children 
have minds and deserve to be treated with 
respect. Gene ponders this thought and also gives 
a wrap-up on the current adult movie scene. 


By Gene 





It is one thing to give you my opinion of movies, and quite another to tell 
you which movies Americans are going to see. For example, I think that 
a recent flock of flicks aimed at young children are pretty awful examples 
of movie-making, but they are doing a lot of business. Among them are 
Grizzly Adams, Challenge to Be Free and Wilderness Family. 

Their photography reflects neither artistry nor imagination, the stories 
are banal and the acting is minimal. And yet I have been scolded by 
letterwriters for putting down these movies. 

The most recent letter came from a theater manager in the South. 

He wrote: 

“Dear Gene (My curly-haired and mustachioed friend ), Sir: 

“Tam a fan of yours. I love every wooly hair on your head and on your 
lip but what in heaven’s name do you know about family movies? You, sir, 
are way off base. Maybe to your keen and intelligent eye these are poor 
films, but if you were a mother or a father looking for a haven for the 

family on the weekend, you would heartily applaud not only the films but 


the people who have guts enough to make them and to show them. 
The proof, Gene, is in the box office. Believe you me, the'average 
down-to-earth family enjoys these films. 

“So, my fine, furry friend, come off of your high horse. Come back down 
to reality where the common people live. If I didn’t like you so much 
I'd be ashamed of you.” 


This deserves an answer. 

If any movie that makes a lot of money is by definition a good movie, 
then these must be terrific pictures, because the computerized box score in 
Variety, the entertainment newspaper, indicates that Wilderness Family 
has taken in more than $15 million, Challenge to Be Free about $5 million, 
and then Grizzly Adams about $3 million. And these figures are probably 
conservative because the computer box score skips many of the smaller 
towns where these pictures are very likely very much liked. 

The pictures are squeaky clean, and no child will be scarred by the 
dialogue. But is that all we expect from a movie for children? Children 
are important—they are our country’s most important resource. Don’t they 
deserve the very best we have to give them? Just because a movie is not 
dirty or violent—just because it is not “bad’”—does not make it “good”! 

In my view, it just makes it neuter, a time killer. Worse: A time waster. 

Movies can be an exalting experience for a child. Movies can teach, 
they can exhilarate, they can expand the mind of a child, expand the 
vision and invigorate the imagination. These movies fail at every one of 
these objectives. Some movies for children seem to have only one goal: 

To make money. Their producers don’t seem interested in offering childrer 
any intellectual enrichment; they are out only to enrich themselves. 

This is accomplished by not offending anyone, by pandering to the safest 
denominator. They take no chances, they have no ideas. Say what you 

will about Walt Disney, he never sank to this. Disney made huge profits 

by daring to aspire to excellence. He not only entertained children, he 
stretched children, he challenged their minds, he engaged their 
imaginations, he expanded their knowledge. He helped them to grow. 
Disney’s wildlife movies were marvelous, and his animated (continued) 
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continued 
features were works of art: Pinocchio, 
Dumbo, Snow White . . . they were 


made for children, but they did not in- 
sult children. They were patronized by 
children, but they did not patronize chil- 
dren. Children do have minds, and they 
deserve to be treated with respect. If 
children are brought up on junk, in later 
years they will not know how to recog- 
nize high quality. 

There is a distinction to be made 
between childish and child-like, and 
puerile pictures debase the mind and 
dull the taste. Parents desperately hun- 
ger for good family movies, and some 
shoddy movie merchants prey on this 
hunger, this need. Our children deserve 
the very best that we can give them: The 
best scripts, the best acting, the best 
photography, the best direction and the 
most stimulating stories, so that Amer- 
ica’s children will flourish. They should 
be uplifted and exalted, and they should 
not be dumped in front of movies that 
will dull away their most precious years. 


NOT FOR CHILDREN 

In Taxi Driver, Robert DeNiro plays 
a disoriented, uneducated, seething in- 
dividual who can't sleep. So he drives a 
cab at night, cruising into the depraved 
underside of New York City. He feels 
apart from the world instead of a part 
of it. He strains with fury at the garish 
dark, crawling with pimps, the degen- 
erate and the wigged-and-wedgied- 
women who trick through the nights. 
His volcanic rage flooding out of con- 
trol, he buys an arsenal of handguns to 
blow apart those he feels befoul the city. 
It is a brilliant performance by DeNiro, 
and Martin Scorsese provides remark- 
able direction. This movie is rated R, 
but responsible parents are warned not 
to bring children. But adults who want 
to see a morbid but well-made film, with 
a driving performance by DeNiro and a 
climax of grotesque violence, will hail 
Taxi Driver. 


MEAGER COMEDY 


In I Will, I Will... For Now, Elliott 
Gould plays a rich real estate tycoon 
(did you ever hear of a poor tycoon?) 

ho has been divorced for two years 

ym Diane Keaton. He is playing the 
ind she’s having a field day with 
band’s best friend and lawyer, 

no. Gould and Miss Keaton 


plane by accident (that’s an 
1 xpression; they meet on a 
pla it by chance), and he 
asks t » her again. She doesn’t care 
a fig a ; but relents, and they 
agree t this time not married, 
just room ith a specific contract: 


who clean vise when, how often 


12 


he can go to a basketball game, when 
she can study—all sorts of divisions, eli- 
sions and revisions. Guess what? Their 
incompatibility is sexual, so they head 
for a hangup clinic in California, which 
is three time zones and a hundred erog- 
enous zones from home. There the 
erotic romp begins: love in view and 
tubs for two. This is a meager comedy, 
the sort of thing Doris Day and Rock 
Hudson might have made if they had 
had bad advice. 


DISTORTED AND DEFAMED 


One thing about Gable and Lombard, 
the title is clear. It is about Clark Gable 
and Carole Lombard. What isn’t clear is 
why the movie was made. It is a dis- 
torted biography of two of the favorite 
stars of their time, who had favorite 
times together even though he was mar- 
ried at the time because his second wife 
wouldn't grant him a divorce. James 
Brolin is assembled to resemble Gable 
and Jill Clayburgh flails about impersor- 
ating Lombard. Neither is believable, 
and the project should be indicted for 
defamation of characters. 


DRAMA OF DOOMED LOVE 


Francois Truffaut’s The Story of Adele 
H. is based on truth. If it were not, I 
wouldn't believe a minute of this story 
of a woman obsessed by love—an obses- 
sion that ultimately locks her into a 
sanitorium. Her full name is Adele Hugo, 
daughter of the world-famous French 
novelist Victor Hugo. The object of her 
love is an officer in the British army. He 
doesn’t love her and has no intention of 
marrying her, but she follows him half- 
way around the world, hides her iden- 
tity, leads a solitary life of singular 
fantasies and lies in letters to her parents 
about a marriage that doesn’t exist. 
Adele is on screen virtually all of the 
time—an extraordinary performance by 
19-year-old Isabelle Adjani, for which 
she justifiably won an Academy Award 
nomination. The film is a study of a 
young woman who cannot exorcise her 
romantic fixation—an intense drama of 
a doomed love. 


IMPALING LIFE 


John Cassavetes is a very special direc- 
tor. All of his movies are distinctive, and 
some are distinguished: films like Faces, 
Husbands, and last year’s A Woman 
Under the Influence. Cassavetes’ newest 
movie is The Killing of a Chinese Bookie 
starring Ben Gazzara in a compelling 
performance. Gazzara is the owner of a 
sleazy saloon that’s topless and _ tacky, 
but he stages a show of sorts with a few 
clumping girls and a limp-fingered M.C. 
called “Mr. Sophistication,” convincing- 
ly drawn by Meade Roberts. One night 
off, feeling expansive, Gazzara swaggers 
into a gambling den of hoods who hand 
him the cards and deck him with a 
$23,000 loss. To erase his debt they 


order him to murder an old underwo 
Chinese, who is guarded by lean de 
and mean men. What choice doe | 
have? Gazzara keeps his cool, brazé 
past the dogs, and kills the Chine 
coolly. Then the astonished hoods (w 
thought he’d be killed), set out to { 
him. This plot’s pot-holed with gaps, i 
Cassavetes never cared much for stori 
He’s interested in people, and the li 
that swamp them. I suspect that 

picture won't be a box office success, | 
I will remember The Killing of a Chin 
Bookie and its grungy world. E 



































GENE SHALIT RE-VIEWS 


Barry Lyndon. A feast for eyes and ear: 
famine for the mind. 

Benji is a small brown dog in Smallto 
U.S.A. A non-Disney G movie and fun 
the youngest movie-going children. 
Conduct Unbecoming. A special British 
gance shines through in this rich film { 
exposes the rank corruption concealed 
the Victorian code of honor. First-rate ¢ 
Farewell, My Lovely. Dialogue that crack 
a plot that pops and a cast of snappy play 
—including a compelling Robert Mitchun 
Hearts of the West. Jeff Bridges and / 
Arkin make this ’30’s spoof of old-time 
ies a cheery and funny film. 

The Hindenburg. Crash trash. 

The Human Factor. George Kennedy }: 
to Naples. He should fire his travel agent 
Hustle. A “B” police movie of a slig) 
higher caliber because of love affair plot 
volving Burt Reynolds. Catherine Deneu 
Let’s Do It Again. Right crosses, doi 
crosses and criss-crosses as the hoods cl 
Sidney Poitier and Bill Cosby in a sue 
fun movie that’s justine. 

Lies My Father Told Me is a sweet, s 
mental movie of a vanished t time. 
Lucky Lady. Liza Minnelli; Gene Hack: 
and Burt Reynolds are the unlucky par 
pants in this wreck of a flick. 

The Man Who Would Be King. A r' 
relief for fans who adore good advent 
Sean Connery, Michael Caine and Chr! 
pher Plummer lunge into John Hust 
joyous film set in Victorian India and 
mote points north. 

One Flew Over the Cuckoo’s Nest. - 
Nicholson gives one of the best perfe 
ances in years in one of the most grip! 
movies in years. 

The Other Side of the Mountain. The he 
breaking yet uplifting true story of Jill | 
mont, the teen-age skiing champion 
became paralyzed from the neck d 
Marilyn Hasset is credible as Miss | 
mont, and Beau Bridges is gloriously wil 
the boy who loves her. 

Seven Beauties is an indelible film by 
extraordinary Italian director, Lina VW 
muller. 

Sherlock Holmes’ Smarter Brother. ( 
Wilder, Madeline Kahn, Marty Feld 
and Dom DeLuise, abandoned by 
Brooks, in a film that lacks Brooks’ 
abandon, making it often, but not aly 
merrily mad. 

Smile is all about the mystique of be 
pageants. One plot line is very funny 
other cuts straight to the heart of Art 
ca and may leave you with a lump in 
throat. 

The Sunshine Boys. One of the best c| 
dies in years, with Walter Matthau) 
George Burns as a couple of old vaud 
lians. Based on Neil Simon’s Broadwa 
Three Days of the Condor is a hack 
story with CiAgent Robert Redford doy 
lot of running. 
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Clean is fresh. Clean is natural. Clean is the way to 
look today. 

Clean is Cover Girl Clean Make-up. The look-natural 
make-up that makes the most of what you have and who you 








are, without looking fake or phony. 





Cover Girl covers clean, without streaking. 
: Stays clean, without changing color. Is clean, 

| because it's made with clean Noxzema 

‘@ ingredients. 
You feel good about your skin. You feel 


clean. You look beautiful. 
And what could be sexier? 


Cover Girl 
Clean Make- 


by Noxzema 
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Sponding 


your money 





By Sylvia Porter 


Are retreaded tires safe as wellasa 
bargain? Tips for seed-buying 
gardeners, Europe-bound vacationers. 


With the big driving season coming up, we must 
buy new tires for our two cars. But we must also 
keep our costs down. Do you know anything 
unfavorable about retreads? 

Retreads account for one of every five replacement tires 
sold in the U.S. for passenger cars today. Almost all of 
the world’s leading airlines use quality retreads, as do 
trucks and government vehicles. The safety and 
performance record of retreads is excellent. In addition, 
retreads have a true cost/performance edge, for a 
good retread will deliver the same mileage as an 
equivalent new tire, making its cost per mile much 
lower. But there are rules to follow and you must, to 
protect your life, follow them: 

e Buy only from a good dealer who gets his retreads 
from a shop which does quality work. 

e Have your own used tires retreaded if you have not 
abused the tires (and you know whether you have or 
not). Having your own casings recapped is the least 
expensive purchase. But shop for a good recapping 
firm—preferably among firms which do fleet work for 
taxi companies or government agencies. 

e Never retread your tires more than once. In fact, a 
reputable firm will refuse to do it for you. 


My wife and 1 are signing up for a course of 
treatment for sexual incompatibility given by 
psychiatrists at a hospital. It has been 
recommended that we stay at a nearby hotel 
during the two weeks of treatment and come to 
the hospital each morning. The hotel will be 
expensive. Does the IRS allow us to deduct this 
as part of our medical expenses for 19767? 

Just last year the Internal Revenue Service ruled, in a 
case similar to yours, that the couple’s cost of meals 
and lodging at a hotel during the period of treatment 
for sexual inadequacy did not qualify as a medical] 
expense. The IRS reasoned that the meals and lodging 


the hotel were not part of institutional medical care. 


We’ ve found a dealer in bulk beef who has an 
exce! t reputation for honesty. We’ve checked 
anc hink we can get a side of beef ata 

viy concern is whether my family will eat 
= cuts that will come out of the side. 

If y i loubt on this score, investigate your 
famils n advance of buying the side of 
beef just as exh: ely as you investigated the dealer. 
steaks and roasts when you 
serve meat, you ll save more by buying these meats on 
permarket than by buying a side 
of beef even at an ba 


[f your tam 


special sales at } 
gain price. 


A group of us are considering starting our own 
garden club this summer, because we’re all 
enthusiastic gardeners and want to share what- 
ever skills we have. We’re overloaded with seed 
catalogs and wonder if this means we ought to be 
buying our seeds and starting our club now. 

By all means, buy your seeds now. Scare tales you may 
hear about shortages are gross exaggerations, but with 
more families than ever before planting home gardens, 
the demand for seeds is heavy and supplies of certain 
varieties are bound to be limited. If you are skilled 
gardeners, look for special varieties which are starred 
or marked in your catalogs as new or prize-winning 
seeds. The seeds may be more expensive, but their 
quality and yield probably will more than justify their 
cost. Follow with utmost fidelity the planting 
instructions (whether seed should be started indoors, 
hardiness, growing time). Also, buy only seeds which 
will grow and mature in your area. Buy’your seeds in 
bulk, but use your heads; you won't save if you buy 
much more than you'll use. If you do have seeds left 
over, put them into an airtight container and store 
them in your refrigerator to be used next year. Or store 
them in a cool, dry place. Don’t throw away-whole 
packets of seed because they're a year or two old. Most 
seeds last several years. 


In adding up how much fuel we used and how high 
our heating bills went this past winter (it was 
fairly mild) , | was appalled to find that we used 

up more fuel and therefore paid more for our heat, 
even in the face of the fact that I kept the ther- 
mostat at a lower level than in 1974-75. Why? 
Have you checked your thermostat? A faulty 

thermostat will waste fuel and increase your costs, 
especially if it makes your furnace go on and off more 
frequenily than necessary. If it needs replacement, 
consider a day-night thermostat that automatically sets 
your heat back at night, and turns it up in the morning. 


My husband and I are planning an extended 
vacation trip to several European countries in 
June and July. Both of us love cocktails before 
dinner and look forward to relaxing at the end of 
a day with a few drinks of Scotch mixed with soda. 
But we’ve heard some frightening stories about 
the cost of our favorite drink abroad. Any tips? 
The best guide on drinking in Europe is to follow 

the local customs and shift your preferences during 
holidays drinking whatever the natives favor. In 
France, you might order Pernod; in Italy, Campari 
and soda; in Greece, Ouzo; in Portugal, Port. 

[his alone will slash your cocktail hour expenses. 

[f ordering wine, order a carafe of table wine 

instead of specifying a name brand. At a sidewalk 
cafe, order the least expensive drink, (continued) 
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Dryskin 
ce had it 
| /SO soft. 


The nicest way to relax after a busy day i$ in ean soothing Alpha Keri® bath. 
While you're relaxing Alpha Keri is busy softening skin and sealing in precious 
moisture. 

After your bath, Alpha Keri helps protect your skin from the everyday aging and 
drying effects of weather, detergents, and chemicals. 

Best of all, Alpha Keri is the bath oil most recommended by physicians for dry 
skin. Availablein 4, 8, and 16 oz. bottles at drug counters. 

Between baths, and for problem dry areas, a single application of concentrated 
Keri® Lotion protects skin for hours. Available in 6% and 13 fl. oz. dispenser 


bottles at drug counters. ? 01976, Westwood Pharmaceuticals Inc. Buffalo, New York 14213 


ly get a “‘default judgment” against 


e them if they miss even one single 
pen ae future payment, and the store 
doesn’t even have to notify them 


your money that a court date has been set. My 


husband is very worried about this 

continued clause. What do you think? 
ees tn Tell them not to sign! At the very least, 
t back and watch the people go by. Do _ this is an unfair collection tactic and it 
it at a front table; you'll be charged —_ well may be illegal, too. Your daughter 
table’s location and view. and her husband should go to the near- 
est Consumer Credit Counseling Service 
\9-year old daughter and her (or other organization in their area help- 
tusband went overboard in jing overextended consumers), explain 
furniture, and she tells us their situation fully and ask for advice. 





ti € ay overdue in paying their Bethe thecenate rorontenes 
bills biedesticreditor hagice: aps the service can work out an ac 
Bee c, d them a new payment ceptable payment schedule covering all 
schedule that she says they can _ their creditors for them. But no matter 
meet. 1% »=reement contains a What their solution, they should not 
clause that s he can automatical- sign a contract with this clause. End 
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Pillowcase Dress 
pictured on page 108 


HOW TO MAKE A PILLOW 
CASE DRESS 





In all dresses, the wide border c 
pillowcase is used as the hem. A 
center of the seamed end, cut a nec 
8” wide and about 1%” deep. Me 

1%” down from the corner along 
uae and cut very shallowly a 
armholes, 4” in length. Cut sla 
shoulders from the outer edge 
the neckline to the tops of the 
holes. Pin shoulders and fit ta 
child. Adjust the pinning of the s 
ders so dress hangs evenly at hem 
neckline and armholes deeper, if n 
sary. If neck is to be high, cut a 4” 
opening down the center back. Sear 
shoulders, trim allowance to #” and 
flat. Turn under and stitch down ¢ 
of neckline, back opening and arml 
On the wrong side, just below the 
hole opening, stitch a casing of 1” 
bias binding around the pillowcas 
the elastic that will gather the wais 
If you prefer, eyelet beading ca 
stitched to the right side of the pi 
case and a narrow drawstring ri 
run through to gather the waistli) 

We like the ‘quaint look of this k 
length dress, but if you wish a sl 
dress, cut the necessary numbé 
inches from the seamed end of the 
before cutting neckline, armholes 
shoulders. ee 

Edge neckline and anoles with 
eyelet or a pinked edge ruffling of m 
ing or contrasting fabric, or trim 
giant ric rac, braid or ribbon. Su’ 
trimming and the colors of the trim 
to the pattern of the pillowcase. 

Last of all, run elastic throug] 
casing, or thread the ribbon thi 
the insertion. 


MOB CAP TO MATCH 
PILLOWCASE DRESS 


A mob cap requires another p: 
case. Rip out side and end seam: 


‘cut off the border. Open out the b 


and seam its ends together. Pres 
seam flat and refold the border 0} 
original line. Run long, loose maj 
stitching around the double raw | 
and set this aside to be attached t 
crown as a brim. 

From the body of the pillowcasi 
a 25” diameter circle. Run long, 
machine stitching around its outer 

—about %” in. Pull threads of stit: 
to She circle to 22”, or to fil 
child’s head size. Gather in ed 
brim in same way and pin to the ci 
Seam together. 





Ballots are the rightful and peac 
successors of bullets. —Lin 
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Of all filter kings: 


Nobody: 
lower than 


Carlton. 


Look at the latest U.S. Government figures for 
other top brands that call themselves “low” in tar. 















tar, nicotine, 
mg/cig. mg/cig. 























Brand D (Filter) 14 1.0 
Brand D (Menthol) 13 1.0 
Brand V (Filter) 11 0.7 
Brand T (Menthol) 11 0.6 
Brand V (Menthol) 11 0.7 
BrandT (Filter) 11 0.6 
Carlton Filter +9 0.2 
Carlton Menthol *2 0.2 


Carlton 70’s (lowest of all brands)— 
*“1 mg. tar, 0.1 mg. nicotine 
“Av. per cigarette by FTC method 
No wonder Carlton is 
fastest growing of the top 25. 






_ Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





Filter and Menthol: 2 mg. “tar”, 0.2 mg. nicotine av. per cigarette, by FTC method. 








Can this marriage 
be saved? 











By Dorothy Cameron Disney 





Buddy was the epitome of the 
traditional husband—he wanted a 
clean house, a devoted wife and 
his dinner on the table. 

But Diana had a different idea. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
rescarch organization with a staff of 70 counselors. 
It is the oldest and largest marriage-counseling center 
in the world. The true stories reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month's case was Ruth Johnson. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


DIANA SPEAKS FIRST 
“Last Wednesday I got home trom the office an 
hour late,” said 24-year-old Diana, a gray-eyed, 
pencil-thin blonde, her voice blazing with sudden 
anger. “Buddy had arrived earlier than usual and was 
slouched at the TV in his greasy work clothes with a 
sullen expression on his face—a look that means he’s 
hungry for supper and feels abused because he had to 
wait. 3 
Buddy never even begins to prepare dinner nor does 
“Re do@fivthing he regands as a wife’s duty. Although I 
work just as hard as Buddy, who drives a truck, he 
dumps aj! household chores at my door—cooking, 
cleaning, marketing, bookkeeping, the whole shmeer. 
“Well, I tottered to the kitchen hauling the heavy 
grocery bags Id toted in from the garage. I unloaded 
them, in plain sight of my reclining spouse, thinking he 
might offer a little assistance. He didn’t budge. 
~ After I put a stew together and mixed a salad, I 
gathered the laundry to do while dinner cooked. When 
Buddy saw me heading for the basement he peeled off 
his dirty work clothes and shoved his bundle in my 
arms—with a crisp order that I remember to clean out 
his pockets. Although I was tempted to suggest that he 
clean out his own pockets, I decided to hold my tongue. 
“But wher ked up my feminist magazine to read 
while I waited o vasher, Buddy made a smart 
crack that women ounted on women’s lib writers 
for helpful hints ou throw away their magazines 
and solve their probl. th a good, old-fashioned 
roll in the hay. He sounded so much like his chauvinistic 
father that I suddenly lo cool completely. 
“Tl dumped his dirty clothes on the floor, screamed 
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that he could wash for himself in the future and ran 
downstairs to the laundry room trailing sheets and 
towels, crying like a fool. 

“After a silent, dreary supper, typical with us, I got 
out my books and settled at the desk to study—I take 
part-time law courses twice a week—and as usual my 
concentration annoyed Buddy. He cleared his throat, 
he coughed loudly and finally he stomped off to his 
workshop, where he banged and pounded with furious 
sound effects that were calculated to disturb me. He 
recently bought a secondhand sports car which cost 
$3,000, and he intends to spend an equal amount on 
material for repairs, special equipment and special 
accessories—which he thinks is a good investment. 

“Buddy is a car nut; he loves cars more than human 
beings; he caters to his newest car like a harem favorite. 
Probably I wouldn't object to his expensiye, time- 
consuming hobby nearly as much if he weren’t so 
scornful of my interest in the law. He actually hates to 
see me curl up with a book—maybe because his heaviest 
reading nowadays is comics. It seems incredible that he 
had two years of college.” 

Diana sighed. “Next morning I thought T was-getting 
a cold, so I stayed home from work. I cooked breakfast 
for Buddy as always and when he left I climbed back 
in bed with a pile of books to bone up for an exam. 

An hour later I heard our garage door slide up and a 
car pull in. I knew it was Buddy’s father. Except for 

us, my father-in-law has the only car equipped to 
operate our automatic garage door. Buddy also gave 
his father our house key without consulting me, saying 
that since he receives his mail at our address, he should 
be able to drop in and pick it up whenever he’s at loose 
ends. In my opinion my father-in-law should have his 
mail delivered to the motel where he’s lived for the last 
two years, ever since he retired and his wife left him 
for reasons I can well understand. 

Buddy’s father is a rude, vulgar man who has two 
college degrees but tells stupid, unfunny, anti-woman 
jokes and ignores the broadest hint that his presence in 
our home is unwelcome. I’ve asked Buddy a thousand 
times to tell his father to change his mailing 
address and give back our house key, but he won't do it. 

“T could hear him wandering around downstairs, 
poking and prying, and it drove me crazy. [heard him 
rustling the newspaper, after he flopped in a chair and 
opened his mail. Then he turned on the TV and after 
awhile the stereo. Finally I heard him open our 
refrigerator and I got so furious I jumped out of bed, 
ready to rush downstairs and order him to leave and 
not come back. I just couldn’t abide his taking 
possession and robbing me of my own home. 

“L was halfway down the stairs when my father-in- 
law caught sight of me. He was so surprised that he 
upset the milk and he began mumbling (continued) 
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continued 


an apology. He looked so stricken I 
hadn’t the heart to be harsh. He snatched 
his mail and scuttled away. However, 
before he left, he made one of his cozy 
type remarks that sets my teeth on edge. 
My father-in-law winked at me—and 
said he hoped the illness keeping me 
home from work turned out to be the 
happy kind of illness that would make 
him a proud grandfather. . . . 

“I am certainly in no mood to have a 
child now—if ever,” Diana told the coun- 
selor heatedly. “I resent anyone insinu- 
ating that the only way I can fulfill my 
destiny as a woman is to bear a child. 
I’m not even sure I want to stay married 
to Buddy. I never deceived him about 
my plans for the future. From the begin- 
ning he understood that I was ambi- 
tious, that my deepest wish was to 
practice law. 

“When we met five years ago he was 
fresh out of the army and eager to 
become an engineer—or so I believed. 
I was in my first year of law school, 
partly on scholarship and partly at the 
expense of my darling father who 
couldn’t afford to swing the whole deal: 
there were six of us kids to raise. Perhaps 
that’s why I’m not anxious to have kids. 

I didn’t intend to marry until I was 
a full-fledged lawyer. But I fell so hard 
for Buddy that I lost my head and we 
eloped. It was a big disappointment to 
my parents, my father in particular. 

“I was disappointed with marriage 
quite soon,” Diana said slowly. “For a 
few months Buddy and I had fun to- 
gether, although our sexual relationship 
wasn't ids It was mostly my fault, I 
guess. I was too overworked to enjoy 
lovemaking the way I should have. 
What with my legal studies, keeping 
house and*my all-out efforts to encour- 
age and help Buddy scholastically, I 
was dead on my feet nearly all the time, 
with little energy left over for sex. Also, 
I was constantly depressed by our lack 
of money and unpaid bills and so was 
Buddy, which didn’t help to create a 
warm, loving atmosphere. 

“L was determined to make up to 
Buddy for my shortcomings in the sex- 

(| area and make a success of our 
marriage. Consequently, as I now see 
cle arly, I made a terrible mistake: I 
dr opped out of law school and took a 

me job so [ could pay off our bills, 
b through engineering school 
' mind and time to study, 
me my own professional 

tu was set in his career. 
ippened the way I ex- 
pected d of studying harder, 
Buddy off two years of college 
at my lost all his interest in 
enginecril | became a dropout him- 
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self. He now intends to spend the rest of 
his life driving a truck and fixing up 
fancy sports cars at prodigious costs. 
With the money he spends on cars, I 
could quit my dull job and return to 
law school on a full-time basis, but 
Buddy doesn’t want me to go back to 
school. He sneers at my intellectual in- 
terests and downgrades my intelligence. 
His constant put-downs, along with the 
intrusions of his father, have got me so 
discouraged I don’t see how our mar- 
riage can last.” 


BUDDY’S TURN TO TALK 


“Diana is changeable, like all women, 
and gets upset easily,” said 27-year-old 
Buddy, a_broad-shouldered, freckle- 
faced man with pale blue eyes. “It upsets 
her that I don’t take her legal ambitions 
seriously—but I think women lawyers are 
a joke. What man in his right mind 
would hire a woman to represent him? 

“Di buries herself in law books mainly 
to escape my companionship. So long as 
she has her nose stuck in a dictionary- 
sized legal volume I can hardly drag her 
off to bed—the way I probably should— 
but I'd rather do without sex than have 
it with an unwilling woman. 

“T don’t blame Diana in the least for 
disliking my old man. As a kid I used to 
hate his guts. He was always shoving 
books at me and climbing my back for 
doing poorly at school and I would seek 
comfort from Ma. She wasn’t a terrific 


mother, but she was an improvement on 
Pop, or so I felt as a kid. However, since 
she walked out on him a couple of years 
ago—she took off with another man—I’ve 
felt a sneaking pity for the poor guy. 
He’s got nobody in the world except me. 





He made a mess of every job he e 
tried, in spite of a rich father an 
superior education. He’s loused up 
life the way I’m sometimes afraid I 
louse up mine. 

“Many a time I’ve steeled myse 
tell Pop straight out to quit droppin 
on Di and me without an invitatio 
telephoning in advance. I was a foo 
let him have a key to our place, 
every time I get set to say I want it b 
I chicken out. 

“It seems like I’m too weak to sp} 
my mind to anyone if there is any 
of hurting him. I’ve never said word { 
to Diana about her folks, although 
Dad can be as much of a pain as m 
A bigger pain, in fact. Dis father 
man who knows all about literature 
law, and nothing—but nothing—a 
cars. He’s an ex-law professor who 
cently retired from a famous law sch 
He’s always polite, but I know he lo 
down on me—the way Diana does 
cause I’m just a truck driver. A col 
degree doesn’t spell success to me. 
Pop has two degrees, and look at hi 

“Since I’ve always been interestec 
machinery, I kidded myself that e 
neering might be okay for me. For s 
stupid reason I got the notion I e 
get a degree with a minimum of rea 
required. I knew I could handle 
math and figures and I thought I ec 
hire a tutor to do the reading for 

A long awkward pause ensued be 
Buddy resumed his story with a flu 
embarrassed face,, “To tell you the tt 
I can’t read,” he blurted*out. “From 
earliest time I remember I couldn't r 
except for a few words here and t 
that I memorized from the (contint 





At a famous me 
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ical center, doctors 


inducted a study on pain comparing 
xcedrin and regular aspirin. 


Excedrin worked significantly better. 


iI-Myers Co. 1976 


People in a study ata 
university medical center were 
involved in a comparison of 
the effectiveness of Excedrin and 


regular aspirin tablets. oa 
The evidence as reported ce iil 

by these doctors: Excedrin worked 

significantly better. Bede 
Remember this evidence deli 

the next time youre in pain. And 

try Excedrin, the extra-strength 

pain reliever. 


See if it doesn’t work better for you. 
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tre healthiest feeling hair ever. 
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continued | 
size or shape. Nobody knew—teach«¢ 
Pop—even Diana doesn’t know today) 

“I conned my way through. sch| 
with the help of other kids and tut: 
and because I was bright in other wa 
I have a super memory. I learned | 
cabulary at home. I got by for a wl 
in engineering school, but it was a t 
rific hassle. 

“IT enjoy driving a truck. I'm a t 
Hight driver, but it’s no cinch for a ¢ 
with my reading handicap,” Buddy s, 
as drops of sweat beaded his forehe. 
“T can't read the name of an unfamil 
street, although IT can follow traffic 
rections and symbols and know most 
the streets on my route. Every morn) 
I memorize my route for the day a 
make a mental pattern of the varic 
destinations where I make drops. 

“But when evening comes, at the ¢ 
of a 10- or 11-hour day, I'm often tit 
and nervous. When I get home, Pd 1] 
to walk into a shining clean house, 1 
loving wife greeting me at the de 
ready to hand me a beer on the sp 
When I was a kid Mom always offe1 
Pop a beer or a martini when he | 
home. Diana doesn’t offer to do any 
the things for me that most women |] 
to do for their husbands. She kee 
house and cooks, -but only reasonal 
well, and I know she dislikes it. 

“Surely cooking and housekeeping : 
a wife’s job. Diana doesn’t appear 
think so. When I come home in { 
evening I usually find her all wrapy 
up with her studies or reading her wa 
en’s lib magazine. She doesn’t jump 
and kiss me. She hardly says hello. 

“T often wonder why she married n 
She doesn’t want children, as she sé 
very frankly. For a good while I thoug 
she didn’t mean it, that she was afi 
of having a family’ because of growi 
up with too many-brothers and sisté 

“Now I don’t know how she feels 
would like to have a family somed 
but before having a child I would ha 
to have a better, happier marriage.” 





THE COUNSELOR’S TURN 

“Diana and Buddy had arrived at 
real marital impasse at the time we fi 
met,” the counselor said. “They could 
discuss any of their many differen¢ 
without Buddy getting angry and 
treating into sulks or Diana rushing ¢ 
of the room in a blind rage. 

“Through counseling, the two learn| 
to talk to each other, to listen careful 
and to consider all aspects of a disagre 
ment logically. An important part of t 
chronic tension existing between thé 
automatically dissolved when Diana W 
enlightened about the severe readi| 

(continued on page 14 
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Pour yourself a Calgon. Bath. 
Dont stir. Just relax. 


Tonight, have a cocktail hour to pamper your body —a quiet party 
to soothe your soul. Mix a Calgon Bath. 

Calgon Bath Oil Beads to moisturize your skin, or luxurious 
Calgon Bubble Bath to wash your cares away. Sink back into the 
scent of little blue flowers with Calgon BouqueteBath, or wild, 
pure herbs with new Calgon Herbal Bath. 

Every Calgon Bath is a fragrant experience in soft silky 
water— your time to relax your body, soothe your soul. 


Calgon Baths for Body and Soul. 
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notebook 








By Theodore I. Rubin, M.D. 


What’s good about depression? You 
may be surprised at the happy benefits 
you can gain from the worst “‘blues.”’ 


Emotional depression is surely the most prevalent 
symptom in the U.S. The phrase “depression” covers 

a very broad spectrum, ranging from periods of short- 
lived moodiness to chronic, very painful, long-lasting 
periods of near-total despair. Some results of 
depression are not readily detected. These include 
accident proneness, inability to hold a job, inability 

to enjoy fun experiences, insomnia, overeating, lack of 
appetite, hyper-irritability and temper tantrums, 

crying spells, loss of sexual interest or greater-than- 
usual sexual interest. 

Depression hits everyone—people of all ages, both 
sexes, the rich and the poor. Not even great success as 
a parent, lover, professional, business person or artist 
protects a person from the possibility of depression. 
Many of us will have very serious depressions in our 
lives and will suffer periods in which functioning will 
be a great hardship. For some of us, so-called 
normal functioning will be impossible. Most people 
suffering from depression will not be treated. Indeed, 
most cases will be misdiagnosed or undiagnosed. Many 
minor depressions will be ignored until a cumulative 
effect produces severe incapacitation. Some “cries 
for help” will be greeted with derision and even 
chastisement by embarrassed relatives who just want 
it to go away. Some people, feeling utterly lost, 
hopeless and helpless will attempt suicide. 

Many depressed people are treated, if at all, with 
what I consider poor methods. Some are given useless 
vitamin shots. Many are immediately and heavily dosed 
with drugs—without any investigation of the 
depression’s cause, origin or purpose. Some are 
immediately given electro-convulsive treatments with- 
out any attempt at less drastic treatment first. 

Still, nearly everyone will “recover.” Some people 
will be about the same as they were before and 
susceptible to future depressions. Some will be worse 
off—full of greater self-doubt, forever depressed about 

| having been depressed, and fearful of experiencing 
| another episode. Others will have learned much about 
hemselves, and as a result will be better off than ever. 
ith all human phenomena, depression is not a 
mechanism. It has been called “an adult temper 
um” and well may be, but if so, it must be viewed 
omplex tantrum. Depression almost always 
n iple roots or causes and serves several purposes, 
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nN ( 


Pree 3 
too onal or psychological “symptoms” are also 

. } ] . . 

sym| is such are a kind of language in which we 
attemp! iver a message to both ourselves and to 


others. Unfortunately. ow messages are too often 





ignored by all concerned, especially by ourselves. 

In any case, while one precipitating event seems to 
cause a “depressive reaction,” long-standing causes 
play a greater role, even though they may be hidden 
from immediate conscious awareness. Here are 
some of the more prevalent aspects underlying many 
depressions: 

e Repressed anger, turned inward against one’s self. 
@ Self-hate—in which we see ourselves in the worst 
possible light in every way. 

e An attempt to deaden ourselves so as to cope with 
emotional pain which might otherwise produce suicide. 
e Disappointment, frustration and rage due to thwarted 
ambitions or unfulfilled expectations of self, of life or 

of loved ones. 

e Pain of realistic loss, especially of a loved one. 

e An attempt to manipulate those around,us to satisfy 
our needs and desires. 

e Effects of hormonal changes and physical illness. 

e Ascream and a message to ourselves that we have 
neglected our real selves and real needs in favor of 
behavior that does not produce real self-fulfillment. 

Obviously it is vital to recognize a depression and 
take it seriously. Proper treatment—and I consider 
psychoanalysis the best—is invaluable. Can depression 
then serve a constructive purpose? Indeed it can! 

A depression is a signal that change is indicated; as | 
such it can initiate the most constructive period in a | 
person’s life. It can clear the air and help rid one’s self | 
of years of accumulated anger and hurts. This can | 
release an ability to feel and express feelings of warmth 
and love that may have been blocked for years. It can 
lead to a reevaluation of expectations of life, self and 
others, making possible more fruitful relationships 
hitherto blocked by cynicism and bitterness. It can 
provide an opportunity to understand and get rid of 
self-hate and to enhance compassion—the most thera- 
peutic instrument of all—for one’s self and others. 

As a result of depression we can hear and heed our 
inner cry for self-realization. We can struggle to under- 
stand how we have cheated and neglected ourselves in 
order to fulfill unreal, idealized, perfectionist, glorious 
images of ourselves. This gives us opportunities to give 
our real selves sustenance—to care less for what others 
think of us and to care more about satisfying inner 
yearnings for real personal development. “Listening 
to depression” can lead to a complete and welcome 
change in lifestyle, behavior and attitudes. End 





Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 
would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered 
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LINDSAY 





WAGNER 


There's 
something very 
human about 


THE BIONIC WOMAN 


Not at all the superwoman she 
plays on TV, Lindsay Wagner 
knows that life can hurt. Here’s 
how she persevered and became 
an “instant” star. By Marcia Cohen 


he luxurious dressing room trailer 

is parked on a back lot at Universal 
Studios. Its presence broadcasts the 
location of a star—perhaps a cold, 
aloof beauty draped in sable or a hypo- 
chondriacal method actor wrestling 
his muse. 

Wrong on both counts. Inside is a 
perfectly nice, blue-jeaned, next door- 
neighborly girl named Lindsay Wag- 
ner, and how all this dazzle and piz-azz 
descended on her—how she became the 
instant star of TV’s top-rated Bionic 
Woman series—is just your ordinary 
Hollywood fable. It goes like this: 

Once upon a time, just last year, 
television producer Harve Bennett sat 
in his handsome office, savoring his 
amazing success. With him was a 
young colleague named Kenneth John- 
son. It was Bennett who had created 
for ABC-TV that science fiction/comic 
strip series called The Six Million Dol- 
lar Man. In doing so, he had trans- 
formed the term “bionic” into 
a household word that now dribbles off 
the lips of children like s 

“Bionic” 


abstruse 


trawberry jam. 
means part human and part 
robot. In Bennett’s Six Million Dollar 
Man series, hero Steve Austin is nearly 
killed in a rocket crash—only to be bioni- 


cally reconstituted by medical scien- 
tists. They replace his damaged organs 
with metal and electronic parts, thus 
making him inhuman! trong and 
swift (like Superman), yet lovably 
human (like Flash Gordon) 
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Now producer Bennett’s colleague 
Kenneth Johnson wanted to create 
something, too, and his boss decided 
to encourage him. “See what you can 
dream up,” Harve said. 

Johnson thought and thought. 
Just when he was about to despair, in- 
spiration struck him. “My God,” he 
said, “I’ve got it! I'll create a Bionic 
Woman!” (Of course, no one bothered 
to ask The Six Million Dollar Man if 
he wanted a bionic mate, but we'll get 
to that later. ) 

But what kind of female did John- 
son want his Bionic Woman to be? 
The executive began to fantasize: 

“She must be intelligent and she 
must be capable, That is, she must be 
the sort of woman who has used her 
talent, not had it repressed or stifled. 
Colorful, but not too obviously sexy, 
because children will idolize and imi- 
tate her. On the other hand, since she 
is so strong, she must have a contrast- 
ing side to her nature. She must be the 
kind of a woman whom a man would 
help down off a high step. In short, she 
must be, or appear to be, vulnerable.” 

It so happened that at that very 
moment, a lovely, capable, very slen- 
der and semi-vulnerable actress named 
Lindsay Wagner was picking at the last 
threads of her Universal contract. She 
had already made several guest ap- 
pearances on TV _ shows (including 
Marcus Welby, M.D.) and had played 
major parts in two movies, Paper Chase 
and Two People. Unfortunately, her 
role in Paper Chase had been squeezed 
into toothpick proportions, and Two 
People, in spite of its glamorous co-star, 
Peter Fonda, never went anywhere. 






So when Lindsay was asked to ap; 
pear (and presumably disappear) as 
Jaime Sommers, The Six Million Dollar 
Man’s childhood ‘sWweetheart who be- 
comes bionic herself, she said, “Fine.” 
All it meant was playing in ‘the twa 
episodes that opened The Six Million 
Dollar Man’s 1975-76 season. But then 
something unpredietable happened— 
or perhaps it was perfectly predictable. 
Those two bionic man-bionic oa 
episodes zoomed to the top of the rat 
ings—and the comic strip fairytale 
came true: Lindsay Wagner was of- 
fered her very own series, called The 
Bionic Woman. 

And that is how it happens that 
Lindsay Wagner is lounging in a star 
trailer with what is reported to be one 
of the sweetest contracts in television. 

Lindsay is a bright, highly expres- 
sive woman of 26, unself-consciously 
lovely, with wide-set, inquisitive eyes 
gentled by slight circles. During our 
interview, she will prove to be both 
open and secretive—open about her 
career, far more guarded about her) 
early years and her private life. But 
this much is clear: she is a no-nonsense, 
highly professional actress who has 
suddenly found herself in the im- 
probable, almost bizarre position of 
cult heroine to the nation’s tots—not to 
mention to the tots’ parents. As she 
scatters villains with a mighty bionic 
chop, her spin-off series is sticking like 
bubblegum to the top of the ratings. 
So the question is: How, amid this 
comic strip aura, does a young woman 
keep a fingernail hold on reality? 

Well, if things get too rough, Lind- 
say can always turn to (continued) 
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lONIC WOMAN 


continued 


The Six Million Dollar Man for help. Or 
can she? 

Alas, it appears that The Six Million 
Dollar Nose is out of joint. Actor Lee 
Majors, who plays the bionic man on 
television, has taken to issuing some 
singularly unheroic comments lately, 
such as referring to Lindsay’s series as 
The Bionic Rip-Off. Majors is reportedly 
less than delighted by the success of his 
female counterpart—particularly since 
her contract is said to be more lucrative 
than Majors’ own arrangement. 

According to Lindsay’s agent, Ron 
Samuels, who is not averse to taking 
credit, her contract involves “everything 
but the kitchen sink”: five feature films, 
a man-sized share of the popular Bionic 
Man and Bionic Woman dolls—plus a 
salary “in excess of half a million.” For 
her first two appearances alone, Samuels 
demanded and got $25,000 per show, 
which is five times the going rate— 
“plus,” he says, gesturing magnani- 
mously around the trailer, “this.” 

Throughout Samuels’ oration, Lind- 
say sits quietly, listening. Then her face 
darkens and she reveals the fragility, the 
vulnerability that Ken Johnson dreamed 
of in his heroine. “I have been hurt by 
Lee,” she says in a low voice. “Yes, it is 
a painful experience for me. We had fun 
doing the first shows, then all of a sud- 
den this pussycat turned into a tiger. 
All of a sudden this person hates me.” 
And how does she get along with 
Majors now? Lindsay looks perplexed, 
then wrvly answers the question with 
one word: “Terribly.” 

So it goes in the Bionic Battle of the 
Sexes. Someone suggests that perhaps 
Majors has been misquoted, but Lindsay 
says, half under her breath: “Never give 
him the benefit of the doubt.” 

Well, all right. So scratch Lee Majors. 
When you've got friends like Peter 
Fonda, who needs bionics? 








Lindsay not a loner 


Peter describes Lindsay as “a won- 
derful person” and “very, very talented.” 
He is impressed with her ability to work 
with other actors. Actors are very de- 
pendent on one another in playing a 
scene, and if one of them lets down, the 
other “can get his goose cooked,” 
Peter puts it. “Lindsay is sensitive to 
other people,” he says. “She’s not a 

mer, not a leave me alone type.” 

also recognizes what may be her 
portant talent: the ability to 

tten lines sound as if they were 

ex mMeous. Fonda 
needs any 


Furthermore, 
just kes her. “If she 


holdin he says lightly, “Ill be glad 
to do it 

Linds: rt lies else ae how- 
ever. Hei nan, as she de sonbes 
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him, is actor Michael Brandon. Lindsay 
lives with him in a house near Beverly 
Hills. (She was married once, to a 
music publisher. But after only two 
months with her husband, she went to 
Morocco and Paris to make Two People, 
and the marriage failed. ) 

Before she began her 12- to 16-hour- 
a-day work schedule on The Bionic 
Woman, she and Michael were insepara- 
ble. “Like Siamese twins,” she says. 

“Now all I do is work and eat and 
sleep. My old man...” She stops, seem- 
ing to stumble over the phrase. “I wish 
somebody would invent a better way of 
saying that,” she says. 

“Anyhow,” she continues, “since the 
series started, I come home at night 
and introduce myself to my old man. I 
say, ‘Hi, I think I’ve seen you some- 
where before.” And then, closing her 
eyes, she imitates Brandon greeting her 
in real life: “Zzzzzzzz.” It is a loud, 
raucous, most unladylike snore. 

Less than a week after this conver- 
sation, Lindsay and Michael were in- 
volved in a serious automobile accident. 
Their car hit a tree. Their heads struck 
the windshield and Michael spent five 
hours in surgery. In what might almost 
appear to be one of the Bionic Woman’s 
incredible escapes, Lindsay walked away 
with little more than a cut lip. Both are 
fine now, and Lindsay reports that after 
her fear for Michael had been assuaged, 
she had only to deal with her face in the 
mirror. The next episode to be filmed 
involved a beauty contest, and Lindsay 
couldn’t figure how “with this lip” she 
could ever win one. 

Her relationship with Michael is im- 
portant to her. “The nice thing is that he 
understands our problems. We have to 
deal with each thing as it comes up. We 
have to maintain our flexibility, to bend 
with whatever is going on.” 

Besides a sense of humor and suppor- 
tive friends, Lindsay’s best armor may 
be her background. She is no stranger 
to conflict. She was born in Los Angeles 
to Bill Wagner, a professional photog- 
rapher, and Marilyn Thrasher, who were 
subsequently divorced. “It was not,” 
Lindsay says, “a Father Knows Best sort 
of a family. There were a lot of separa- 
tions, divorces, things like that. It caused 
me to be withdrawn, to hold in my 
feelings, not to let anyone get to them.” 
Lindsay’s mother remarried, and she and 
her husband now live in Oregon. Lind- 
say’s father lives in Bakerfield, Calif. She 
says that she sees them a few times a 
year and that they are all “good friends” 
—but that is all Lindsay will say about 
her family. 

Robert Wise, the Academy Award- 
winning director of West Side Story 
and of Lindsay’s film, Two People, is an 
admirer of hers. Wise says that, at a very 
early age, she was obliged to shoulder 
the full responsibility of raising her 
younger sister. Coping with the ensuing 


difficulties, Wise feels, may accou 
Lindsay’s remarkable maturity. 

It may also account for her desi 
act. Lindsay’s first role came at th 
of 13, when she appeared in a sho 
production of Tennessee Williams’ 
This Property is Condemned. “The} 
is about a little girl fourteen or fil 
years old,” Lindsay says. “She has | 
on her own for a good while and 
lives in three different fantasy we 
Her family life was really screwed 
I had so much empathy for this | 
girl and so many of my own pers 
fantasies that I could relate to hi 
suppose, if you analyze it, the w 
thing was that I could finally show 
emotions, let them out, and becau 
was someone else—a character in a 
—it was all right for me to do it.” 


Needed perspective 


It was at this showcase produ 
that Lindsay was spotted by an M 
scout, who offered her a chance to 
TV series. Ironically, it was her a¢ 
coach, James Best, who discouraged 
Today, she credits him with provi 
the perspective she needed. “He ta 
to me about the pressures of the busi 
and what it would do to me emotion 
Until you feel pretty much toge 
yourself, he told me, why ask to ha 
series laid on your head? You can bé 
best actress in the world and if you \ 
handle the business, you are goin 
fail.” | 

She stuck with” Best, attended N 
Hollywood High Sehool and then m 
with her mother and stepfather to 
land, Ore., where she continued tc 
in plays at David Douglas High Sel 
After graduation, she attended the 
versity of Oregon for a year and 
Hood Community College in Port 
for six months. In 1968, she decide 
commit herself to an acting career. 

Meanwhile, however, she was ear 
money in a field she hated: mode| 

As we embark on the subject of 
Lindsay Wagner hates modeling, | 
arrives from the studio cons 
is enormous: roast chicken, salad, ya 
all delicious and tempting. Lindsay 
cides that the yam on my plate do¢ 
look right; she insists on switching i 
another. She is very solicitous and 
cious. She is very skinny (five e 
and a half, 125 pounds that look 
like 108)—and as the lunch oad 
the reason for that svelte shape beet 
evident. Everyone else in the tr 
wolfs their meal, but Lindsay just ma 
her yam... and mashes it .. . and mai 
it. A clever bit of acting, this, becé 
it appears that she is just as busy \ 
her lunch as everyone else. It také 
sharp eye to notice that the fast-moy 
fork makes only two or three trips f 
plate to lip. 

So that’s what makes a model. 

(continued on page J 
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n men, gray hair is distinguished. 
n me, it’s just plain old. 
a peroxide haircolor my only choice? 


re, it’s unfair. I have 

a few grays. If] werea 
T’d be growing them 
fully. Instead, I’m 
<ing them furiously. 


an remind myself that 
‘counts is what’s in my 
not on it. And I can rant 
ave as loud as the next 
an. 


it when the fuss is 

red, there'd still be those 
: grays in my hair. I, for 
don’t want to live with 
. 


e thought about hair- 
‘ing, but I’m wary of 
xide. I've heard it takes 

> of the natural color out 
ur hair. 

sa gray a day now. I have 
man-to-woman talk with 
est and beautiful brunette 
d. It seems a peroxide 
‘olor is not my only 

ce. [can use Loving Care 
r-Lotion from Clairol, 
she does. (News to me.) 


® 





It has no peroxide, just 
covers your grays without 
changing your natural hair- 
color. And it comes in 15 
shades, one like mine. 


I certainly know how to 
pick best friends. Loving Care 
did cover my grays, but didn’t 
change that natural color I'd 
grown so attached to all these 
years. 


And who'd have expected 
it to make my hair silkier, 
softer and easier to manage 
than before? | really like 
my hair now. 





It’s good 
for your hair. 
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brings you books that tell you how to do virtually everything 
from needlepoint to managing your money. You can also choose 
exciting novels and intimate life stories to “get away from it 
all’ Handsome sets and coffee-table volumes help you broaden 
your mind—and your family’s. 


Join The Guild 
and get 


any4 for‘l. 


IRA LEVIN 


AUTHOR OF ROSEMARYS BABY 
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The Literary Guild 
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H how The Literary Guild works: 


r 
‘ 
| top best sellers at up to 40% off publishers’ edition prices. 
ur membership’s accepted, you get your 4 books for only $1, j 
pping and handling. If you are not completely satisfied, 
hem within 10 days and we will cancel your membership and 4 
) nothing. About every 4 weeks (14 times a year) you'll be | 
dozens of exciting best sellers at up to 40% off through : 
r copy of the Literary Guild Magazine. 
Hever have to buy a minimum number of books a year. 4 
4 
j 
i 
d 
i 
i 
i 
i 
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Please accept my application for TeniGerbiptit in The 
Literary Guild. I have printed the order numbers of the 
+ books or sets I want in the boxes above, and agree to 
the membership plan described in the ad. Bill me only 
$1 plus shipping and handling. I understand that I need 
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! 
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4 
4 
buy only 4 more books, at regular low club prices, 4 
i 
é 
: 
i 
* 
: 
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ly four more during your membership, after which you may 
mytime. If you want the selection featured in the magazine 

I ng, it will be shipped to you automatically. If you want 

)nate, or no book, return the order form marked with your 
tice, by the date specified. You always will have at least 

0 make a decision. If you get an unwanted selection because 
) less than 10 days, return it at our expense. There is a 

) and handling charge on all books shipped. 

‘suild offers its own complete, hardbound editions, sometimes 

- N size to fit special presses and save members even more. 

| ?irst number listed below each book is the order number. 

) s quoted are for publishers’ editions. 


whenever I want them. Also, send a FREE tote bag, 


mine to keep whether or not | remain a member 
Mr 

Mrs 
Miss 
Address 


Citys eS (ale meas ae Zi att SEE 
Members accepted in U.S.A. and Canada only. 

Canadian members will be serviced from Toronto. 

Offer slightly different in Canada. 98-G 261 


THE NEW 
WORLD 
OF NUNS 


In 1975, International 
Women’s Year, Elizabeth 
Ann Seton, who founded 
the Sisters of Charity in 
1809, became the very first 
American woman to 
achieve sainthood. Her 
canonization in Rome was 
a day of rejoicing for Amer- 
icans—and especially for 
all Roman Catholic nuns. 
Because these are troubled 
times for religious commu- 
nities, and the official saint- 
hood of Elizabeth Seton 
seemed to many nuns a 
sign of hope. 

Not long before the can- 
onization, the women who 
belong to Elizabeth Seton’s 
order wrote in their newsletter: “Out of death He wrested 
life. Can’t we too walk in newness?” It is a question all 
nuns must ask in the face of challenges that may threaten 
the very existence of traditional religious communities. 

The median age of women in Catholic orders in Amer- 
ica is 55 to 60. Fewer and fewer young women seem to 
find the religious life appealing. The Maryknoll Sisters of 
St. Dominic is one of the few orders to employ a “hard-sell” 
promotion campaign. They send out letters about their 
work and the life of the community, advertise in religious 
magazines and tour the country with promotional films 
and tapes. But even with this campaign, their number of 
entrants has decreased from 50 in 1962 to three or four in 
the mid-1970s. 

Sister Luke Tobin, superior-general of the Sisters of 
Loretto at the Foot of the Cross for 12 years, is a “little 
skeptical” of any group that is now claiming large num- 
bers of entrants. “That may well happen again, but for the 
present I do not think the image projected by communities 
would be appealing to young people today. Religious 
communities should be a place where the gospel is most 
readily lived, whose members go where there is a real hu- 
man need. I would like to see that become appealing to 
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But we don’t know how to make it so.” 
t only are fewer and fewer women entering religious 
thousands are leaving as they decide that a 
yt for them. A conservative estimate is that 
1) women have left American convents in 
ears. In 1975 the Vatican confirmed that 
| in the number of nuns had occurred in 
the | ‘ ind ¢ 


anada. Its own estimate was that 
during e prev four years, the number of Catholic 
nuns in t orl | fallen by 24.6 percent to 609,369. 

At one time, “changing your mind about religious life 
was absolutely unfe ib] 


1e ¢ Savs a 
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former sister, But 





(Left) Saint Elizabeth Ann 
Seton, founder of the Sis- 
ters of Charity. (Inset) Two 
modern members of that 
order, Sr. Helen Horton 
and Sr. Irene Fugazy, at 
work on a closed-circuit 
television. program. 


now, says’ a _ superior, 
“Leaving is more common 
than it was, in exactly the 
same way divorce is more 
common. We're much 
more permissive, — you 
know. We're not really so 
isolated. What goes on in 
the world goes on here, 
too.” The_ result is that 
many convents, schools, 
convalescent homes and hospitals are beitig-closed or run 
with reduced staffs that are increasingly dependent on lay 
workers. 

During the late 1960s, there was a mass exodus of 
women from the Roman Catholic Church, “an aftermath 
of World War II,” according to Sister Tobin. She saw en- 
thusiastic and idealistic women flood into convents in the 
1950s and early 1960s—and then leave because “they'd 
come in too soon and made too hasty a decision.” 

For many of these women, the radically changing atti- 
tudes within their orders highlighted the difficulties over 
the vow of chastity. They entered genuinely believing 
that this was indeed the way of perfection—and found 
themselves trapped when current thinking put forward the 
view that neither men nor women develop normally and 
happily if they are cut off from sexual relationships with 
the opposite sex; that human beings are closer to God in 
contact with their fellows than they are apart from them; 
and that a life without an intimate, committed relationship 
is less than complete. Even Catholic theologians were de- 
bating the value of celibacy. 

So nuns who leave are often anxious to marry. “The 
second vocation in life is marriage,” remembers one former 
nun, now married with two small children. “It never oc- 
curred to me that I'd have any difficulty.” And says Sister 
Tobin, “If they leave a society they know, where they got 
great satisfaction, then they would be thinking of mar- 
riage. And those who don’t marry don’t fail to do so be- 
cause they don’t want to, but because they haven’t found 
the right man.” 

Bearings for Re-establishment was an organization 
founded in New York in 1966 to deal with the prob- 
lems of those leaving religious life. Before the group 
disbanded in 1974, it reported that the majority of wom- 
en who leave their orders do so between (continued) 











yw theres a smart, sensibly sized automobile within reach of most anyone. 


|-oncours is a new compact from Chevrolet, the most 
j4rious we’ve ever made. It’s filled with thoughtful 


jures that add to your comfort and driving pleasure. 
inside, there are map pockets in 
' carpeted lower door panels, a 
‘|-down center armrest in front, 
jabundance of rosewood vinyl 
a, and tasteful color coordina- 
| of seats, carpets, headliner 
instrument panel. 
Jutside, Concours is classically 





lean, much like a European touring car. There are subtle 
bright metal accents at windows and wheel openings. 
Yet for such a complete and well-appointed automobile, 
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Concours isveryreasonably priced. 

You now have a rare opportu- 
nity to move down in size without 
compromising taste, or move up 
to something with more interior 
space and comfort. 


meme Chevrolet 


of course. 













Max. The maximum 
120mm cigarette. 
Take Max out. Take Max home. 

Take Max everywhere. 
Long, lean, delicious Max — 
with that dynamite 
~ all-white look. 
Great tobaccos. Terrific taste. | 
~ Same price as 100’s, too. 
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NEW NUNS 


continued 
» ages of 30 and 38, whereas priests tend to leave a few 
urs later. This may be connected with a woman’s biological 
e—a healthy woman’s physical sexuality is stronger at 30 
in at 18. Also, if she wishes to have children, she knows 
> must act at that age. It is interesting that of the former 
ns I talked to, more than half belonged to progressive 
lers and knew the men they were to marry before they left. 
t surprisingly, perhaps, a large number marry men who 
former priests or monks. 
Of course, celibacy is only one reason—and not necessarily 
-mest common one—why nuns leave convents. Some leave 
cause of lack of fulfillment, restlessness or loss of faith. 
ne, in the more liberal orders, are upset and confused as 
y see the familiar, traditional religious life modernized 
1 updated. Others—mainly those whose consciousness has 
sn raised by the women’s movement—object to living in 
ociety dominated by a hierarchy of men and ruled by a 
xe (male) in Rome. Says Maryellen Muckenhirn, a former 
er and one of the best known women theologians in 
erica, “I left because I could no longer work with women 
o were willing to be put upon by men—and foreign men at 
t, who don’t understand our lifestyle at all.” 
[Though women are leaving convents, the general feeling 
hin the church establishment is that departure rates are 
ch lower than they were a few years ago, partly because 
nen entering convents in the 70’s do so with more experi- 
—practical, emotional and even sexual—than former en- 
ats. As one novice mistress says, “It’s no use putting some- 
who's never faced up to the power of her own emotions 
a convent.” (The loss of virginity does not prevent a 
an from making a vow of chastity in most orders, be- 
se “religious virginity” can be recovered. “It begins in the 
rt, and from there purifies the whole of one’s being,” 
Jains one sister. ) 





Human desires remain 


jut the fact that women in religious orders give up sexual 
tionships does not mean that they lose normal human 
ires. “It is extremely unlikely,” believes a novice mistress, 
at a person will go through religious life without feeling 
ne or more persons, within or without the community, 
tions of the strongest and tenderest love.” 
nd says one sister in her early thirties, “I’ve had a spring 
ing or two. I’ve had that feeling, like a toothache, a bit 
n ache somewhere. Then I realized the technique. You 
to treat it like sleeplessness: if you lie there and worry, 
Ilnever get to sleep. I haven’t lost my femininity. I’m 
normal. I’m not going to get hung up about it.” 
vespite the turmoil of recent decades, many women do 
yse to remain in religious life, and others still make the 
al decision to enter religious orders. What motivates these 
nen? It is easy enough to see what appealed to earlier 
Prations, when the choice was “a husband or a wall.” 
hy entered the convent because it was a safeguard against 
arty and lonely old age. But today, as career opportunities 
vomen are expanding, it is harder to establish the reasons 
entering. Basically, a religious vocation is a mystery; 
japs to none will it remain so deep as to those favored 
| it. It is the single most intriguing speculation about any 


is, of course, the voice of God that takes women into 
ious life: a calling heard only in the heart, a need. But 
not enough to say they enter because they love God. 
Jiously they do—but so do other people, and most of them 
‘ot become nuns. The one remark that was made to me 
Imost every sister I talked to—and it was the only one 
all made in common—was that this was not something 
had decided for themselves. (continued on page 162) 
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The exclusive . of Midol helps relieve 
painful pfe-period and period symptoms. Relieves 


aches in swollen breasts and legs, headache, 
low backdche. Relieves menstrual cramps with 


an anti-spasmodic, an ingredient ordinary pain 


relievers don’t have. 


And Midol helps soothe the irritable feeling 
caused by these painful symptoms. 


Midol can help after your period, too. Relieves 
the abdominal pains some women get at ovulation, 


about 2 weeks after menstruation. 


Before, during and after . . 


this for you. 


_ The Menstrual 
Distress Specialist , 


. Midol does all 





Nido\ 

















sega 


The Sears-O-Pedic Imperial © 


If you can find 

any other mattress 

with all these 

firmness and comfort featur 
buy it! 








There is no other mattress 
built like the Sears-O- Pedic’ Imperial. 
It has many built-in exclusives no 
other mattress offers. 

Just check these quality features. 
Then shop and compare. We think 
you ll agree — that there is no other 
mattress and box spring set built 
with the same good marriage of 
comfort, firmness and durability 
features. 


Individually Pocketed Coils 


The incredible comfort of the 
Sears-O-Pedic Imperial starts down 
deep with strength. The responsive 
strength of individually pocketed 
coils. 

Rugged, resilient steel is coiled 
into hundreds of unique barrel- 
shapes that can never tangle in 
themselves. Then each power- 
packed coil is tucked inside its own 





Sears Exclusive 
Mattress-Within-A-Mattress Concept 


protective DuPont Tyvek" pocket. It’s one secret to the Sears-O-Pedic Imperial’s incredible 
And Sears pocketed coils are made durability. And you find it only at Sears. This cutaway of the 
rom the heaviest gauge steel used mattress can show you what we mean. Edging the core of 
ny pocketed « individually pocketed coils are border coils of extra-firm 
Since the coil \depen- heavy-gauge steel. These border coils are in turn supported 

det f each oth« nly by an exclusive double-border wire construction. 

respond where you « And Why this care for the edge of the mattress? Because 
since they're insulate . the edge gets the most punishment. Sears exclusive mattress- 
layers of pure comfort r within-a-mattress concept means that no matter how much 
feel then ept to sta led sitting or “sock-putting-on” you subject the edge of your 


firmly agai heir const pport. mattress to, the edges are designed not to sag. 





























Six Layers of Comfort 


The top side and the bottom 
side of every Sears-O-Pedic Imperial 
mattress is covered with six sigh- 
soft cushionings. Each has a special 
purpose. First a %4-inch layer of poly- 
ester to further insulate the coils 
away from you. Then several alter- 
nating layers of polyurethane foam 
and polyester fill for a feeling of firm- 
ness and comfort at the same time. 

Stretched smoothly over all 
sides is the elegant cover. Lustrous 
polyester damask in an Oriental 
willow quilted design. 


a 


Built-To-Match Boxspring 
Every size Sears-O-Pedic Imperial 
box spring is engineered to match 
and enhance the firm support and 
comfort of its mattress. No other 
box spring will give you the same 
desired effect. 

Because 100% of your body 
weight and your mattress is actually 
supported by the box spring and 
frame, we use the strongest combi- 
nation of box spring coils, stabilizers 
and border wire we know of. 

The steel grip of four stabilizers 
anchors the coils to the heavy 
gauge box spring border wire. This 
prevents shifting and swaying when 
you move. As does an exclusive 
double-wire center support. And 
reinforcing this strong box 
spring is a rigid 12-slat 
base frame. 


~The Little Extras 

You won't find stronger 

handles on any other Sears 

mattress. Backed by steel plates 
for added strength. 


Eight air vents. Only the best 
mattresses give you so many. 
Thickly quilted side edges. More protection 
for the coils. More comfort for you. 
The Sears-O-Pedic Imperial. It’s a Sears Best. We think 
it’s the best mattress you can buy anywhere. You can prove it 
for yourself. Available in twin, full, queen and king sizes. All 


with built-to-match box springs. All right now at larger 
Sears, Roebuck and Co. stores and in the catalog. 
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~ BEAUTY JOURNAL 


FIRST THE NEWS 

@ Merrily (in May) we roll along, 
gathering up a roll-on lip gloss 
that spreads gleam wherever it 
glides. Neat and tidy. No mirror 
needed (tilt first onto lower lip, 
see sketch). No more sticky fin- 
gers. Perfect Lipshine in silver, 
gold frost or clear, by Coty, $2.25. 
e Cheerfully we stroll along, ex- 
ercising with each step we take. 
Scholl’s sandals (healthy for hoof- 
ers) flex leg and foot muscles as 
toes grip the contoured wooden 
sole. New blue or red strap on 
white covered base. $15.95. 

e Breezily we sing along, croon- 
ing praises to an all-family blow 
dryer that adjusts from 200-900 
watts. Use the lower power for 
drying a child’s hair, styling; high- 
er for speed drying. Gillette Su- 
permax 2, with two combs, styling 
brush and extra handle. In bright 
navy, about $32. 


EYE ON THE CAMERA 

Leafing through an antique photo album of a family the other 
day, it struck us how few times in one’s life nowadays we sit for 
a formal picture. Except for professional posing at graduation 
and bridal time, most camera action takes place candidly. But 
whether you're portrait sitting for posterity’s sake or the object 
of impulse snapping—here are a few beauty tips to put your best 
tace forward. ¢ Freshly shampoo and shape hair in your every- 
. Don’t rashly experiment. Easy on the hairspray, easy 
on teasing to avoid a wiggy look. e Choose a foundation closest 
t Apply blusher sparingly (it shows up 
Ker). @ Accent your eyes. Use mascara on upper and lower 
a soft but deep eyeshadow (earthy brown, midnight 
Eliminate eyeliner 
® Lipsticks should be warm and natural. 

juickly date a photo. e Think of the camera as your 
not as a lonely hunte 


day sty le 


ur complexion color. 


try 
I 


rest green). 
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GOOD TO THE LAST DRIP 
In these days of high costs, it’s 
not considered penny-pinching 
(just smart) to squeeze the 
most out of all your old favorite 
beauty/bath items. For once, 
the old Turkish proverb, “If 
you can't get it in bushels, take 
it by spoonfuls,” seems like 
plain good advice. @ For any- 
thing in a tube (toothpaste, 
medicated creams, masks, etc. )., 
snip off the ends to get those 
last dabs out of every cranny. 
e With shampoo, dilute the 
leftover with water and use 
thriftily to wash your combs 


and brushes. e@ Take your 
closed bottle of nearly empty 
moisturizer (or makeup) and 
run it under warm water. Invert 
and you'll discover a capful 
more. @ Cologne bottle almost 
dry? Slip it, uncapped, into 
drawers or linen closet for a 
waft of pleasant scent. @ Let 
your scented soaps do double 
work for you, too. Instead of 
stashing them away before use, 
enjoy the aroma in your lingerie 
drawer. @ Hitting the bottom 
of your lipstick tube or tub? 
Glean out the remaining dabs 
with a lip brush. 


EXERCISE OF THE MONTH 
Q. With swimsuit weather almost here, can you help with an 
exercise for the abdomen? BMP, Patchogue, N.Y. 


A. ou timely prescription: rhythmic scissors. Stretch out on 
a rug, prop up on your elbows, throw your head- back. Then 
raise both legs off the floor, pointing toes. Start moving legs in a 
slow but steady scissors action (about a foot apart, as illustrated). 
Never let your heels touch or rest on the floor. Keep breathing 
regularly. You'll feel this exercise working immedi- 
ately. Start with 8 sets and work up to 15. Do 
at least once a day, preferably twice. 


Illustrations, Thea Kliros; border, Norman Green. 


MAY BOUQUET 

“I’m wearing my blazer to the 
dance tonight.” “Don’t you 
think that’s a little too casual?” 
“No, silly, Blazer's my favorite 
new fragrance.” An imaginary 
dialogue, but that classic 
jacket look, first borrowed from 
the preserve of snooty English 
men’s clubs, has been trans- 
lated into a fresh-spirited, new 
scent by the fashion designer 
Anne Klein (known for her 
well-cut sportswear). Concen- 
trated cologne spray (a pump, 
not an aerosol) by Helena Ru- 
binstein, 4 fl. oz., $15. 


(makes your eyes seem 
Frosted or 


r. Relax and smile. 











I cant seem to forget you. 
Your Wind Song stays on my mind 


Wind Song Perfume by Prince Matchabelli 
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LIVING 
TOGETHER 


Tes mother saw them walking 
down the airplane steps before they 
saw her—18-year-old Terri home for 
summer vacation after her freshman 
year at the University of Colorado, 
and Tom, tall and Lincolnesque, look- 
ing about 22. In the waiting room, 
mother and daughter were in each 
other’s arms at once, laughing and kiss- 
ing. “I'm so glad to meet my future 
son-in-law,” Mrs. Williamson _ said, 
smiling at Tom. 

“Tom and I aren’t engaged, Mom.” 
Her mother looked puzzled. Tom and 
Terri exchanged a look, and Tom 
walked off to claim their suitcases. 
“We're living together,” Terri said. “I 
thought you'd guess it from my letters.” 

For a minute, Mrs. Williamson 
thought she was going to faint. She 
heard her own mother saying, “A bride 
is a virgin, a virgin is a bride,” remem- 
bering how she would cross herself and 
add: “pray God.” Tom’s reappearance 
brought her back to the present. 

As soon as they reached the house, 
she told her husband. “So what?” he 
replied. “Everyone’s doing it.” Mrs. 
Williamson felt alone in the world. 
That night she cried herself to sleep, 
wondering if Terri and Tom were still 
in the separate bedrooms where she 
had put their things. 

At breakfast the next morning, she 
asked Tom, “Do you think my daugh- 
ter is loose?” He turned away, red with 
both embarrassment and anger. 

“If it makes you feel better, Mom,” 
Terri interjected, “I haven’t gone to 
bed with anyone else. I’m in love with 
Tom. We've made a commitment. Who 
needs a piece of legal paper?” 

That was two years ago. Terri and 
Tom are still together, as married as 
any couple the Williamsons know. 
They refer to them as “our children in 
Colorado” and feel natural when Tom 
calls them Mom and Dad. Terri, al- 
ways rather spoiled, is learning to give 
—and her marks at college have im- 
proved. Mrs. Williamson hopes that 
Terri and Tom go on together forever— 
though she still gets a twinge when she 
sees them go into the same bedroom 
at night. 

Terri cherishes her independence. 
She is not sold on the idea of marriage 
and does not know whether she wants 
to have children in a world she con- 
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HARRY CLARK 






siders crazy. Her best friend just got 
married because her parents made such 
a fuss about her living with her boy- 
friend. Terri thanks her mother for not 
doing that. Her mother simply says, “I 
love her. I love them both.” 


When Jim called his parents from 
Ann Arbor, he said, “I’m bringing home 
my roommate. Okay?” They were de- 
lighted. When he walked in with tall, 
slim Marjorie, they were stunned. 

“Where’s your roommate?” they 
asked. 

“Here she is,” Jim replied, smiling as 
he introduced her. Mrs. Martin greeted 
the girl mechanically. She felt as if she 
had been hit in the solar plexus. 

Mr. Martin glowered and said, “You 
will not be roommates here, I hope 
you know.” 

“Come on, Dad. I knew you'd be up- 
set about Marge and me living togeth- 
er—that’s why I didn’t tell you. But 
once you get used to the idea, itll be 
okay.” 

With forced calm his father an- 
swered, “I will not get used to the 
idea, and it will not be okay.” He 
turned and walked out of the room, 
suggesting that his roommate use the 
guest room and return home in the 
morning. 

Jim was hurt and angry. “You pro- 
pose to do that to an invited guest?” 

“I think it’s more acceptable than 
what you propose to do to the invited 
guest.” 

Jim took Marjorie by the hand, 
kissed his mother on the cheek and left. 

In the three years since then Jim has 
not slept in his house, nor has he 
spoken more than a cursory greeting to 
his father. On the surface the Martins’ 
lives seem no different than before, but 
there is an unseen wall between them 
and a deep sadness in Mrs. Martin’s 
heart. She tried for a year to persuade 
her husband to call Jim back and to 
accept Marjorie. “No whores in my 
house,” he shouted. By the second year 
she no longer tried. She writes Jim 
faithfully every week and calls him 
from time to time—on a pay phone, so 
that the charge will not appear on the 
bill. Last summer she drove down to 
visit Jim and Marge, sleeping uncom- 
fortably on their sofa in her efforts to 
compensate for his father’s rejection. 


How parents cope 

with their sons’ and 
daughters’ “roommates.” 
By Mary Susan Miller 





Within the next six years, an esti 
mated three out of five families may 
have to face the reality of their chil 
dren’s_ living-together arrangements 
They may reenact the scenes above, 0} 
they may ad lib their own. Dr. Her. 
bert Hendin in The Age of Sensatior 
explains, “Sexual attitudes are not wha’ 
a culture preaches or even practices 
but what people feel.” Confronted with 
this, many parents feel torn. On oné 
hand, they think it is wrong. On the 
other, it is their children who are doing 
it. Morality and love—how can they 
reconcile the conflict of these twe 
values so that, unlike Humpty Dumpty 
they can be put together again? 

Everything in their upbringing ha: 
ingrained a belief that sex outside o. 
marriage is bad. Iii their earliest Bible 
stories they read, “If virginity is no) 
found in the young woman, they shall 
bring her to the door of her father: 
house and stone her to death witl 
stones.” They wedded-in chaste white 
speaking sacramental vows that madé 
their union eternal and their sex ac; 
ceptable. They read books like Jang 
Eyre, where virtue is rewarded, an¢ 
Vanity Fair, where evil is punished 
and Gone With The Wind, where evei 
Scarlett O'Hara wouldn’t do that unti 
she got married. They watched virgit 
lovers ride off into the sunset in theij 
movies or saw Bette Davis consign her 
self to a life of loneliness rather that 
sleep with Paul Henreid. They were 
aware, of course, that boys have thei 
fling. But everybody knew that th 
girls they flung with were not the girl! 
they married. 

It was in this unwavering faith thaj 
today’s parents grew up, married ang 
raised their children. They dressed 
their baby girls in pink and little boys 
in blue, with dreams to match. They 
loved them and instilled their value} 
in them. They set examples of hard 
work and achievement. They frowne¢ 
at C’s on report cards and paid a dollai 
for every A. Sometimes they endured 
miserable marriages and separate bed] 
rooms in order to give the kids a home! 
And always they were proud and com| 
pared them to other children and re} 
assured each other, “Our child would 
never do that!” 

The world explodes. They feel guilty 
“What did I do wrong?” (continued 
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continued 
They are disappointed: “I thought you 
were different.” They worry: “What if 
she gets pregnant?” They are embar- 
rassed: “What will the neighbors say?” 
Or they are shocked beyond speech. 

Parents have many ways of coping 
with the situation and Dr. Helen De- 
Rosis, author of Parent Power, Child 
Power, and a psychiatrist active in the 
area of parent education, insists that 
there is no right and wrong way. “A par- 
ent,” she says, “must do what feels com- 
fortable and what is convenient for him 
or her. There is no prescribed course of 
action.” 

Some parents respond to their chil- 
dren’s living together with a flip remark. 
It appears not to bother them at all, or 
else they are putting on a good act. A 
mother, learning from her 20-year-old 
that she was living with a man, tossed it 
off with, “That’s fine—it will save 
sheets.” A father of a boy answered with 
a pat on the shoulder, “Dammit, I was 
born twenty years too late.” Both of 
them accepted the fact easily without 
further discussion, and the relationships 
between parents and child continued 
without change. 

But few parents can be that cavalier. 
Some feel so threatened that they revert 
to an authoritarian role that enables 
them to imagine command of the situa- 
tion. When Marcie told her father that 
she was moving out of her college dorm 
to live with her boyfriend, her father was 
furious. “Don’t tell me you are going to 
live with that boy.” 

“Then Tl have to lie,” Marcie said. 

Her father thrashed for words. “Don’t 
lie,” he shouted. “Do what I say.” Marcie 
surprised her father by kissing him on 
the forehead and leaving the room. 
Later that day, after he had vented his 
rage on his wife, the three of them got 
together and talked quietly. Marcie held 
her ground; her father held his. They 
came to understand each other in time, 
however, and found they could live with 
an honest difference of opinion. 

Many parents are split in their re- 
action to the situation. Most often—al- 
though not always—it is the mother who 
can live with it. She seems to see her 
choices more clearly: that she can either 
learn to accept it or risk losing her child. 
Except in rare cases, she makes the ex- 
pedient choice. Sometimes the accepting 
parent will be able to persuade the other 
one to accept, or at least to tolerate. 

A large number of parents find that 
the best way to cope is not to know, and 
sometimes the children cooperate in 
hiding the When their chil- 
dren live in a different town or are away 
at college, it is easy. 
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situation. 


Parents may sus- 


pect, but as long as nobody talks about 
it, they do not have to decide whether 
to accept or reject. They do not, there- 
fore, have to set a course of action. 
When the young people live together 
in the same city as the parents, the situa- 
tion is more difficult to hide, but not im- 
possible. The Bakers’ son Marc has been 
living with Susan for a year and a half. 
Knowing his parents to be extremely 
conservative, Mare deliberated about 
telling them. When his father had 
coronary attack a year ago, Marc decided 
not to. The Bakers are invited every 
month or so for dinner at “Marc’s apart- 
ment” nearby. Susan, of course, is always 
there. But the young couple hides all evi- 
dence of Susan’s living there—her cloth- 
ing, jewelry, cosmetics. They even tem- 
porarily change the name tag on the 
door, which ordinarily lists both of their 
names. Mrs. Baker suspects they are liv- 
ing together but says, “It is none of my 
business.” Mr. Baker whispers in private, 
“T think they are living together, but I 
don’t want my wife to know.” It is esti- 
mated that 50 percent of the living-to- 
gether couples have not told their 
parents—especially the girl’s. 


Parents have a right to feel 


Dr. DeRosis urges those parents who 
know of the situation to react honestly. 
“Don't pretend,” she reiterates. If the 
parents feel uncomfortable with the 
couple in their home, they can tell them 
not to come together, or ask to see the 
son or daughter alone. If a child refuses 
to attend a family party without an invi- 
tation for his or her live-in mate, and if 
the host will not permit it, then let them 
skip the party. The world won’t end. If 
parents are ashamed of what the neigh- 
bors will think, they need not tell them. 
If they ask, they need not answer. If 
Mother thinks knowing will kill Dad, let 
her keep it a secret. If Mother will get 
migraine headaches if she finds out, let 
Dad hide it from her. “It is important 
for parents to know,” Dr. DeRosis con- 
tinues, “that they have a right to feel 
what they feel and say what they want.” 

Aside from the moral and personal 
conflict parents feel, all face a set of 
common practical concerns that require 
decisions. For example: 

What will we tell the other children? 

In most-cases the other children know 
before their parents do. Older siblings 
frequently pave the way by having done 
it themselves or wishing they had done 
it. Younger ones accept it with little fuss, 
bewildered over the tears and arguments 
it evokes. To them, the increased ten- 
sion at home is far more significant. Par- 
ents, however, worry about the demor- 
alizing effect living together will have on 
younger children. One young man, at- 
tempting to appease his father’s worry 
about his youngest son’s finding out, said: 
“It’s all right, Dad. He knows what’s 
going on in the world.” (continued) 
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continued 

“Yes,” his father answered, “but he’s 
my son, not yours. I set the morality for 
him, not you.” 

When they come to visit us, where will 
they sleep? 

Here, when everything else is peeled 
away, is the real heart of the issue. Sex. 
It is always difficult for parents to imag- 
ine their children in a sexual embrace— 
many a father has paced and a mother 
has wept while their bride-daughter or 
groom-son enjoyed a wedding night. 
But when their children’s sex is not 
sanctified by marriage and is taking 
place on the other side of their bedroom 
wall, that is too much. Most parents tell 
their children, “You can do what you 
want in your house, but in ours you live 
by our standards”... and then make up 
the beds in separate rooms. 


Hypocrisy or reality? 


But eventually, many relent. “It didn’t 
seem important after a few months,” a 
mother said. Some parents feel they are 
being hypocritical when they insist on 
separate bedrooms, knowing that the 
two are sharing a bed everywhere else. 
One father, unable to see his daughter 
share her bedroom with her boyfriend, 
solved the problem by going to his bed- 
room early and closing the door. 

What if she gets pregnant? 

This fear, as everyone knows, has 
diminished significantly. Yet even today, 
unmarried women become pregnant 
when they did not intend to. Actually, 
though the nation’s birth rate is dramat- 
ically decreasing, the incidence of teen- 
age pregnancy is rising. But most couples 
living together plan to have no children 
and have both the wit and wisdom to 
follow through on their choice. Some 
mothers, upon learning of a daughter’s 
living-together relationship, discuss con- 
traception with her, and discover that 
she has already thought of it. Sons often 
have this talk with their fathers much 
earlier—some of them while still in jun- 
ior high school. When couples decide to 
have children, they usually decide to get 
married; so parents need not burden 
themselves with this worry. In a study 
by Drs. Croake, Keller and Catlin at 
Virginia Polytechnic Institute, it was 
found that 60 percent of the living-to- 
gether couples would get an abortion in 
the event of pregnancy; 20 percent 
would get married; fewer than 10 per- 
cent would have the baby and not marry. 

Dr. Paul Gebhard, Director of the In- 
stitute for Sex Research in Indiana, looks 
on the new lifestyle as healthy. “Kids 
are not promiscuous,” he claims. “They 
are more knowledgeable.” According to 
him—and to many social scientists—the 
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trend is “part of the emergence of the 
woman as an individual.” Certainly the 
women’s movement is freeing young 
women and their parents from the old 
stereotypes and from the shame and 
guilt they used to feel when they 
damned the stereotype and went on liv- 
ing as they chose. Similarly, it has en- 
abled young men and their parents to 
realize that “nice girls do do that.” 

The changing attitudes brought about 
by the women’s movement have also 
relieved pressure to get married. A girl 
is no longer considered an old maid at 
25 or 30. She is a single. Bars, vacation 
spots, tours, discotheques, even apart- 
ment complexes lure her, along with her 
male counterpart, to live as she chooses. 

Although parents of the living-to- 
gethers are less persuaded by the wom- 
en’s movement than are their children, 
their own lifestyle has been almost as 
strong a moving force. Over the past 20 
years, the divorce rate has been increas- 
ing steadily, especially among middle- 
aged couples who have been married 20 
years or so. Their children, in reaction, 
interpret the respectability of marriage 
as hypocrisy. As one young man said, 
“They say we are kidding ourselves 
about our relationship because we 
haven't married. I say they are kidding 
themselves about marriage because they 
haven't got a relationship.” 

A mother seems to have arrived at the 
same point, “I am glad they are learning 
to get along together. I wouldn’t have 
said this five years ago, but I have been 
through a divorce since then, and I 
wouldn’t want children to go through it. 
Sex isn’t all of it.” 

What, then, is? 

Young people decide to live together 
for a variety of reasons, most of which 
they are ready and able to verbalize. 
The simplest is economic, for two people 
probably can live not only more cheaply, 
but also more safely, than one. Psychol- 
ogists see another main reason for liv- 
ing together in terms of commitment—or 
lack of it. In a study of Columbia Uni- 
versity students, Dr. Hendin describes 
the young today “as a generation of no 
expectations .. . a generation character- 
ized by a belief that intimacy is danger- 
ous, that the way to live safely is to re- 
duce your vulnerability to the low level 
survival requires. Expect nothing . 
you cannot get less.” Perhaps that can 
explain the avoidance of marriage. In a 
living-together relationship, the couple 
finds companionship, sex and economic 
advantage with very little cost in emo- 
tional terms. They may love, but need 
not commit themselves to that love for 
the long stretch of a lifetime as their 
parents did. A mother tried to explain to 
her daughter the value of commitment. 
Daughter: Tim and I love each other. 
We are as honest in our commitment to 
each other as any married people. 
Mother: 1 know that. 






































Daughter: Then what’s so sacred ab 
a marriage license? 

Mother: There’s nothing sacred about | 
Just this. If you are not married, whi 
the going gets tough—and it always do¢ 
you know—you walk out and call it qui) 
If youre married, it’s harder to do thi 
So you stay and try to work it out, Tha) 
how you grow—as a person and as 
team. Without it, you stay on the grout 
floor of maturity all your life. 


Marital way station 


Another group of psychologists—su 
as Drs. Croake, Keller and Catlin—l 
lieve students do commit themselves 
each other. They simply do it in a neé 
Wway—non-marriage. Almost three-qui 
ters of them expect to continue the | 
lationship into eventual marriagi 
“eventual” usually meaning if they 
cide to have children. “The hang-up { 
most of these students,” the report stat 
“is the formal marriage vow. They ‘ 
like people who have been through b 
marriages and divorces before—frig 
ened to try again. Yet they do not li 
together lightly; they look on it as a w 
station on the road to marriage.” | 

One young man says, “The best thi 
about living together without getti 
married is that you both know you s 
have a long way t6 go to find yoursel 
They seem to take the marriage vow t 
seriously to speak it until they are I 
percent sure. Their parents were | 
cautious. A girl uSed to marry mv 
younger than she-.does today, 
thought: “I have known™ Bill for t 
years, and he is wonderful.” Her pare 
agreed. Today she may say, “I hé 
known Bill two years, but I don’t kn 
yet what kind of person I am. I think 
live with him and find out.” Her pare 
do not agree. 

Yet even the VPI report asks, “Is t 
a genuine experiment to discover w 
it means to live intimately with anot 
person? Or does it reflect the discoura} 
ment, uncertainty and avoidance of 
responsibility to commit themselves 
each other?” Margaret Mead anil 
“Call it what you want. If society kn¢ 
people are living together, I call t 
commitment and marriage.” 

What happens when a young cou 
who've been living together decide 
get married? One such newlywed 
fined the difference between the 
relationships with one word: “Ev 
thing.” They could now take their pl 
in society; they could have children; t 
could grow up. Another couple spoke 
“how much easier life is now.” T 
could list their phone number under ¢ 
name; they no longer had to play gam 
with the door listing or lie to her be 
work or pretend to their parents’ frie 
They could even adopt a puppy, wh 
the ASPCA had not let them do wl 
they were living together. But anot 
couple found it different (contint 
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he invitation said 
"come as you were—in 1959" 





ut instead we went blonde. 


Jan said she wasn't about to climb into her highschool cheerleader's 
eater with that streak of gray in her hair. And I'd gained 10 pounds 
mee I was senior prom queen. So unless we were going to look like 
rm Last roses of the 50's, we knew we had to do something fast. 

And we did. We went blonde. Actually, Jan said she'd been flirting 
th the idea of a honey gold shade for months—as a softer way to hide 
rt gray than going darker. And I thought with a pale wheat shade high- 
shting my face, maybe people wouldn't notice my middle. 

So I helped her and she helped me. And we did it the two-step way. 

2 professional way—with Lady Clairol hair lightener. Lady Clairol 

eps a blonde from getting that brassy look, because it lifts the 

Beness Out of your hair. Then, when you apply a Clairol toner, all 

p delicacy comes through. Doing it together, it was easy. 
df halfway through, I dug out our old yearbook and we 
ally got into the mood for the reunion. be Maxi 

Oh was that a party! We even got our husbands to do ' Blonde_ 
> "Pepperment Twist." Maybe, it was the music that d j a 
spired them. But from what my Bill said going home, 
was dancing with a 1970's blonde. 


P.S. Jan used Lady Clairol’s Maxi Blonde—because her dark hair needed more lightening. 


dy Clairol: You do it for her. She'll do it for you. 


Lady Clairol. 
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And, with all of the styles to choose from, 
there's bound to be one that’s just your style. 
Design Line phones also make terrific gifts. 

For complete details, call your local Bell 
Telephone business office. (The Design Line 
phone housing is owned by you. The working 
areas, Design Line phone prices ©) 
start as low as $59.95.) 
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from the Bell System 


T Trademark of American Telecommunications Corporation 
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With some De 


require an adapting device 


parts remain ours, soif there’sever 
a problem, we'll fix it. In most 


Line telephones. ce 





in hearing aic 
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Keller and Catlin tells us that the typical 
woman is 21] years old, the daughter of 
parents who are happily married, al- 
though she does not consider them as 
Her mother, but not her father, 
attends church regularly; she used to 
attend as a child, but no longer does. 
living together for six years when they She has been dating since she was 15 or 
decided to get married. Their parents’ 16, will have taken some drugs, plans 
friends attending the wedding and the _ to She 
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continued 





in an unexpected way. They had been 


marry someday is optimistic 





large reception were especially hearty in 
their congratulations. They were stunned 
to learn, six weeks later, that the couple 
was divorced. “I felt locked in,’ their 
daughter explained. Perhaps Margaret 
Mead is right when she says, “There 
is no such thing as a trial marriage.” 

Who are these young people? 

A composite picture by Drs. Croake, 
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about the world’s future but considers 
war a threat. She is concerned over dis- 
crimination against minority groups. Her 
parents are not aware that she is living 
with a man. She is sad that she feels 
unable to tell them. 

The man with whom she lives is also 
21. He thinks of his parents as happily 
married. Like his partner, he used to be 


a regular church attender, but is 
longer. His parents are both church} 
ers. He began dating at 13 or 14, u 
some drugs, intends to marry some d 
He is active politically, having part 
pated in demonstrations, and consid 
pollution the greatest threat to the wo1 
He is sensitive to authoritarianism. |] 
parents do know of his living-togethe 
What will happen in the next ten ye 
is speculation. Maybe parents have be 
making more of the living together s 
drome than it deserves. William Sim 
trustee of the Institute for Sex Resear 
says, “The sexual revolution that m 
never have occurred has now been 
clared over.” Many parents, howev 
who married in the romantic belief t 
love and marriage coincide, see the 
ing-together trend as a bulldozer, kno 
ing down marriage and crushing 
forever, Believing the worst in the mi 
of disillusionment, they see their c 
dren not undergoing a rite of pass: 
into marriage, but celebrating its | 
rites. Their children for the most p 
disagree, knowing they will marry ev 
tually and believing that their marria 
will be more lasting than their parer 


Marriage not obsolete 


Margaret Mead agrees with them 
do not think young people are avoid 
marriage. What they are avoiding is 
obsolete style of marriage.” She cla 
they are far more committed than tl 
parents and foresees happier relati 
ships in the future’ Marriage counse) 
like Dr. James Lieberman see no we 
ening of marriage, merely marriage 
dertaken at an older age. According 
statistics, this fact alone should mini 
divorce, since more young marria 
have ended in divorce than later m 
riages. Psychiatrists like Dr. Don 
Block agree that living together will 
come more common and more accept 
but “that marriage will continue to 
the desire of loving adults.” 

Youth has always been the baromé 
of the future. Adults are too often 
busy weathering the present storm t 
they do not pause to read the rising + 
falling indications. Let us hope that n 
way in this decade, which Ronald } 
man, chairman of the National End 
ment for the Humanities, refers to as 
roller coaster decade,” as our nation 
ebrates 200 years of growth and we 
and error and discovery, that parents 
pause to remember that honest com1 
nication on both sides can bridge 
generation gap. If each can accept 
other as a valid, decision-making it 
vidual, there should be no hostility. 

Dr. DeRosis sees the new lifestyl 
terms of fashion. Women used to 
they had to follow the current s 
length—to the ankle, to the calf, ab 
the knee—as designers dictated. To) 
they wear the skirt length that s 

(continued on page | 


_ AZIZA DEMONSTRATES 


THE MASCARA WITH BUILT-IN SEALER. 


ery blink of your lashes 
ascara a chance to 

, smudge, and splotch. 
at's why Aziza created 

a with Built-In Sealer. 
won't smudge or smear 
> messy circles under 


es from morning to night. 


cause we found a way to 
e the smoothest, richest, 
scious mascara ever with 
‘sealer. 

jat means you can even 

| this new way for the 

, lushest look without 
(It's a trick many models 
ive their lashes more 





|. Touch the end 
of your Aziza 
Mascara wand to 
the tip of each of 
your upper 
lashes. Do one 
eye only. On the 
same eye, run the 
end of the wand sideways along 
the tips of your lower lashes. Now 
repeat on lashes of the other 

eye. (This trick will make your 
lashes extra-thick at the tips.) 












2. Go back to the 
first eye. (By 
now the tips will 
2 * | be dry.) Apply 
mascara as you 
usually do, ina 
sweep from the 
base of the lashes 
to the tips. Now do the other eye. 
Notice how the graduated wand 
separates each lash as it coats. 


If you like extra long lashes, 
you can get our special sealer 
formula in a new Aziza Lash 
Lengthening Mascara, as well. 
Imagine, a lash-lengthening 
formula that won't come off till 
you take it off. 

Questions? Ask for your 
free book, “Aziza Demonstrates 
All About Eyes; wherever Aziza 
is sold. Or send 25¢ for postage 
and handling to Aziza, Dept. 533, 
33 Benedict Place, Greenwich, 
Conn. 06830. 

Because Aziza = 
knows all about eyes. 





Prince Matchabelli 
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Why on Earth 
should you give up 
one Heavenly Look 
when you can sew 
_ everything beautiful 
in less than5 hours 
for une a 






















Introducing Stretch & 
Sew, The Incredible 
New Way To Make Your 
Own Fashion World. 
Maybe you sew. Maybe 
you flunked making even a 
pincushion in 8th grade. No 
matter. You've never sewn 
until you've used Stretch & 
Sew methods...remarkable 
new ways of sewing that 
make it super easy and fast 
to sew the great Now-Knit 
fashion looks. 





era 
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In 1/5 the Time of 

Ordinary Sewing 
Stretch & Sew is not 
ordinary, “loving hands at 
home” sewing. New, 
‘revolutionary Stretch & Sew 
sewing lets you make 
heavenly knit looks from 
alpaca sweaters to instant 
T-shirts to bikinis to Qiana” 
nylon evening separates to 


tuxedos to children’s clothes, 


in one-fifth the time of 
ordinary sewing...and so 
simply even women who 
flunked sewing can do it. It 
is the unique new way of 
sewing that is catching on 
across America with the 
speed of light. 





The Sewing Methods 
That Became America’s 
Favorite Fabric Centers 

Ann Person, originator of 

Stretch & Sew, had a stroke 
of genius. She incorporated 
simple garment industry 
techniques with her own 
sewing techniques and in 
seven years has become 
America’s First Lady of 
breakthrough sewing. A 
whole program of classes 
takes you from beginner to 
competent sewer until you 
become your own designer 
sewer. 


It’s Almost Time 
For Class 

Basic Eight inexpensive 
day or evening classes are 
starting now at Stretch & 
Sew...the kind of fabric 
center where you can find 
everything from pins to 
exclusive patterns to shears 
to bonding to rich, beautiful 
romantic fabrics. 





“How Can I Copy This 
Kimberly® Look?” 

And Stretch & Sew 
people are people who love 
to help you with an armhole 
problem or a fit question, or 
even a how can I copy this 
Kimberly look?’ question. Or 
Halston look. Or Anne 
Klein look. 





D. 


It Costs So Little To 
Have So Much So Fast 
Come enjoy a world of 
fashion never before possible. 
Four beautiful examples: 

A. The Safari Set: 

Top, Trevira® polyester and cotton. 
Pattern #255, Pattern idea #53. 
Pants, Trevira® polyester 

and cotton doubleknit. 

Pattern #700. 

B. The Summer Halter: 

Fortrel® polyester and silk. 
Pattern #1515. 

C. The Super Jumpsuit: 

Trevira® polyester and cotton. 
Pattern #720, Pattern idea #51. 
D. The Brilliant Watercolors: 
Antron® nylon & Lycra? 

Pattern #1352. 


All garment costs are fabric only; trims, thread, 
lining, zippers, etc. not included. Prices may vary 
according to location. Hours stated are the 
average time of Stretch & Sew sewers 


And if it sounds like we’re 
doing more than you expect 
for less than you expect, 
we are. We're... 


Stretch & Sew 


America’s Fabric and Sewing Center 
For the Stretch & Sew nearest you, Call (800) 547-2514. 
In Oregon (800) 452-6091. 
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OLGA’S WHERE-TO-BUYV... 
STORES WITH FASHION SPIRIT. 


ALABAMA 

Adrians, Tuscaloosa 

Blach’'s, Birmingham 

Claudine's, Dothan 

Gayfer's, Mobile 

Ike Saks, Gadsden 

Penny Palmer, Homewood 

Pizitz, Birmingham 

Saks of Huntsville 
Huntsville 

Yeildings, Birmingham 

ALASKA 

Nordstrom's 

ARIZONA 

College Shops, Tucson 

Diamond's, Phoenix ¢ 


Anchorage 


Rhode: Phoenix 
NORTHERN CALIFORNIA 
Gottschalks 
Merced » V 
SOUTHERN CALIFORNIA 
Alice’s Underland, 
Thousand Oaks 
Brock’'s, Bakersfield 
Faye’s, Montrose 
Genny’s, Rolling Hills 
Harris’, Indio * Redlands 
Riverside 
San Bernardino 
J. W. Robinson's 
Southern California 
Lyon Apparel, Santa Maria 
Peninger-Heaton, 
Santa Barbara 
Rileys, San Luis Obispo 
Scotts Apparel, Ventura 
Webb's, Glendale 
Wineman’s, Huntington Park 
CONNECTICUT 
Alice Eleanor Shop 
Danielson 
Esthers, New Haven 
G. Fox Co,, All Stores 
Hartford 
Olga's Boutique 
Glastonbury 
Richard Thomas, Hamden 
Saxon Kent, Orange 
The Contessa Shop 
West Hartford 
FLORIDA 
Burdines, All Stores 
Cecelia F, Wellens, Sarasota 
Corene’s, Winter Park 
Corset Corner, Coral Gables 
Dianne, Miami 
Elsie’s Lingerie, Boca Raton 
Fay Potter, Surfside 
Furchgotts of Florida 
Jacksonville 
Johnston's of Florida, Naples 
Jordan Marsh, All Stores 
Lingerie Boutique 
Marco Island 
Loungerie, Inc., Tampa 
Mary Childs 
Pompano Beach 
Mildred’s, Bay Harbor Island 
Pampered Lady, Miami 
Rheinauer’s, Ocala» 
Orlando * Tallahassee * 
Winter Haven 
osebelle, Miami Beach 
slow’s, Ft. Pierce 
Style Shop, Pensacola 
The Cherry Tree 
Panama City 
GEORGIA 
Jos. N. Neel Co., Macon 
Rich's, Atlanta 
ILLINOIS 
Ackemann's, Elgin 
2 Pp, Highland Park 
1 Pirie Scott & Co 
Chicago 
Carson Pirie Scott & Co. 
Kankakee 
Claris Bricker Apparel 
Wheaton 
Emily Jacobi, Winnetka 
C:Pran ge Co, Rockford 
; Town & Country. 
Cc shic age 
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s, Park Ridge 
Moline 


Fill out order form and mail to your Favorite Store listed 


INDIANA 
Ball Stores, Muncie 
De Jong’s, Evansville 
Hutner’s, Fort Wayne 
Lazarus, Indianapolis 
Root's Dry Goods 
Terre Haute 
Wm. Block Co.,, Indianapolis 
1OWA 
Armstrong's, Cedar Rapids 
Black's, All Stores, Waterloo 
Brandeis, Des Moines 
Fantle's, Fort Dodge 
Green's, Okoboji 
Hope's Fashion Farm 
Cherokee 
Lundbergs, Mason City 
Petersen's, Davenport 
Roberts Clothes of Charm: 
Charles City « Mason City 
Roshek's, Dubuque 
The Woman's Shop 
KENTUCKY 
Bacon's, Louisville 
Castner-Knott 
Bowling Green 
Embry & Co, Lexington 
McAlpins, Lexington 
Stewarts, Lexington + 
Louisville 
The Body Shop, Pikeville 
The Fashion House 
Bowling Green 
The Undie Box, Lexington 
MARYLAND 
Peskin's, Cumberland 
We Fit Corset Shop 
Baltimore 
MASSACHUSETTS 
Ann August, All Stores 
Northampton 
MICHIGAN 
B Siegel Co., Detroit 
Jacobsons, Michigan 
MINNESOTA 
Andersen's Fashions 
Albert Lea 
Brett's, Mankato * Owatonna 
Butters Style Center, Willmar 
C F Massey Co,, Rochester 
Dayton’s, All Stores 
Donaldson's, All Stores 
Fashion Garden, Hastings 
Field-Schlick, All Stores 
Frances Shop, Brainerd 
Glass Block, All Stores. 
Duluth 
H Choate & Co, Winona 
Lundbergs, Austin 
M & K, Duluth 
Marvin Oreck. Edina 
Mrs. Cedric’s Valley West, 
Bloomington 
Norby’s, Detroit Lake 
Nygren’'s, Excelsior « 
Hopkins 
Ochs Bros., Faribault 
O'Meara's, Bemidji * 
Fergus Falls 
Oreck’s, Duluth 
Peacock Bra Bar, Edina 
Perman’s, Northfield 
Powers, All Stores 
Roberts Clothes of Charm 
Austin » Rochester 
Sachs Bros. Hibbing 
Thompson's, Mankato 
Wahl’s, Duluth 
Young Quinlan, All Stores 
MISSISSIPPI 
Adrians, Columbus 
Powers & Co, Clarksdale 
MISSOURI 
Jean Prange Boutique 
Columbia 
Stix Baer & Fuller 
Kansas City * St Louis 
Suzanne's, Columbia 
Woolf Bros., Kansas City 
NEBRASKA 
Brandeis, Lincoln * Omaha 
Lorjear Lincoln 
Topps, Omaha 
NEVADA 
Diamond 
NEW JERSEY 
Be sats Princetor 
rion & Rose, Jerse 
Mi idre ed Livings ton 


Spencer 





NEW ‘MEXICO. 


G water \|buquer 


Attention: Fashion Bra Department 


OLGA’S NO-SEAM BRAS in opaque 


spandex 
Please check correct 
desired 
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NEW YORK CITY AREA 
Lord & Taylor, New Yark 
and Branches 
NEW YORK 
Doyle Knower, All Stores, 
New Hartford 
Honigsbaums, All Stores 
Albany 
Jenss, Amherst 
NORTH DAKOTA 
Dayton's, Fargo 
Herbst, Fargo 
Lucas, Bismarck 
O J de Lendrecie Co 
Fargo 
Virginia Flora Shop 
Fargo 
OHIO 
Gregg’s, Lima 
Lazarus, Columbus Lima « 
Mansfield 
Madison's, Columbus 
Mae Weaver Fashions, 
Zanesville 
Pogues, Cincinnati 
Rikes, Dayton 
Solomon's, 
University Heights 
Stern & Mann, Canton 
Sutton & Lightner, 
Marion 
The Parisian, Canton 
The Union, Columbus 
OREGON 
Nordstrom's, Portland 
PENNSYLVANIA 
Strawbridge & Clothier, 
Philadelphia 
RHODE ISLAND 
Helen Olevson, Providence 
SOUTH CAROLINA 
J B White Co, Columbia 
Kerrison’s, Charleston 
SOUTH DAKOTA 
Fantle’s, Sioux Falls 
TENNESSEE 
Cain-Sloan, Nashville 
Castner-Knott, Nashville 
Goldsmiths, Memphis 
Graces, Nashville 
Helen of Memphis, Memphis 
J Ann J Fashions, Dyersburg 
John Flynt’s Gus Mayer, 
Nashville 
Julius Lewis, Memphis 
Kisber's, Jackson 
Lawson's, Manchester 
Leons Belle Meade 
Nashville 
Lowenstein’s, Memphis 
Rich-Schwartz, Nashville 
The Shape Shop, Jackson 
TEXAS 
Frost Bros., San Antonio 
Intimate Apparel Shop 
Lubbock 
Rhodes, El Paso « 
San Antonio 
Sakowitz, Houston 
The Popular, El Paso 
UTAH 
ZC M1, Salt Lake City 
VERMONT 
Bertha Church, Burlington 
Lady Lynn Shop, Brattleboro 
WASHINGTON 
Nordstrom's, Seattle « 
Spokane 
The Crescent, Spokane 
WEST VIRGINIA 
Anderson-Newcomb, 
Huntington 
Brows Williamson 
LS Good, Wheeling 
Nas Huntington 
Nelson's Ladies Shop, 
Princeton 
Peery’s, Logar 
Risk's, Charleston 
tone & Thomas, Beckley « 
larksburg * Wheeling 
The Diamond, Charleston « 
Parkersburg 
The Pr ss Shor 
Huntington 
WISCONSIN 
Doerflinger’s, La Crosse 
Dreyer-Meyer, Milwaukee 
Fantle's, La Cro 
H.C. Prange 
Harry S Manche 
Madisor 
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ip B, C, Dor DD; indicate quantity under size and circle colors 


| PRICE COLOR 


f (BC) 8.00 | au 
D) 900 | e, Nude 
| (BC)850 | 
} (D) 950 | White de 
(DD)95 | 
men 
(BC)950 | Wr Nude 
(D) 10.00 | 
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polyester tricot with soft nylon and Lycra" 








Some Emergency 
Substitutions 


By Jean Anderson and Elaine Hanna 





In a pinch, any of the following ingredient substitutions ed 
be made successfully except in temperamental cakes, bea 
cookies or pastries. 

























LEAVENING: 
% teaspoons phosphate or tartrate baking powder—1 te 
Spoon double-acting baking powder. 
% teaspoon baking soda+-% teaspoon cream of tartar 
teaspoon double-acting baking powder. 


THICKENING: 
1 tablespoon cornstarch=2 tablespoons all-purpose flour. 
1 tablespoon potato flour—2 tablespoons all-purpose flov 
1 tablespoon arrowroot=2% tablespoons all-purpose flo 
2 teaspoons quick-cooking tapioca—1 tablespoon nll 
pose flour (use in soups only ). 


SWEETENING, FLAVORING: 
1% cups sugar+% cup liquid=1 cup light corn syrup 
honey. 
3 tablespoons cocoa+1 tablespoon butter—=1 (1-ound 
square unsweetened chocolate. 
% teaspoon cayenne pepper—3-4 drops liquid hot red pe 
per seasoning. 


1% 





FLOUR: 
| cup sifted all-purpose flour—2 Snel cup sf 
cake flour. 
1 cup+2 tablespoons sifted cake flour==1 cup sifted . 
purpose flour. | 
1 cup sifted self-risi '=1 cup sifted-all-purpose fle 

to which is added 1% teaspoons baking powder and a pit 
of salt; when using this, substitute measure for measure 
all-purpose flour, then ‘be careful to omit baking pow 
and salt in recipe. | 


DAIRY: | 
% cup evaporated milk+-% cup water=1 cup whole milk 
1 cup skim milk-+-2 teaspoons melted butter=1 cup wh 
milk. 
1 cup milk+-1 tablespoon lemon juice or white v inegar: 
ony sour milk Cs stand 5-10 minutes tbefore using). 
% cup milk-+-& cup melted butter—=1 cup light cream. 











| 
| 


EGGS: 

2 egg yolks—1 egg (for thickening sauces, custards). 
2 egg yolks++1 tablespoon cold water—1 egg (for bakit 
135 tablespoons stirred egg yolks—1 egg yolk. 

2 tablespoons stirred egg whites—=1 egg white. 
3 tablespoons mixed broken yolks and whites—=1 medi 
size egg. 


MISCELLANEOUS: 
1 cup boiling water-+-1 bouillon cube or envelope ins 
broth mix—1 cup broth. | 

1 teaspoon beef extract blended with 1 cup boiling w 
—=1 cup beef broth. 

1 cup fine bread crumbs=% cup fine cracker arundel 

% cup minced, plumped, pitted prunes or di 
seedless raisins or dried currants. 

6 tablespoons mayonnaise blended with 2 tablesp; 
minced pickles or pickle relish—=% cup tartar sauce. 
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Copyright © 1975 by Doubleday & Company, Inc. From ‘‘The Doubleday Coq 
Complete Contemporary Cooking,’’ by Jean Anderson and Elaine Hanna. 





Olga designs the 
No-Seam Underwire: 





mie bY 
SERIOUS 
SUPPORT 


=ven if you wear D or DD you’! | 
eel light and comfortable. Look 
vatural. Contemporary. And pretty 
is Can be. Yet Olga’s no-seam 
vire bras take support very seri- 
Dusly indeed. (A) The Show-Off 
shoulder® with stretch lace 
smoothing over adjustable straps. 
B) Suddenly Smooth” decolleté 
vith featherlight shaping. (C) 
suddenly Smooth® fashioned of 
upple, mold-to-you fabric. 
rom Olga’s Wonderwear® Wire 
Ollection, 8.00 to 10.00 





“nd Bent) EG Achar reallyisan Olga 


facing page for Olga's Where-To-Buy 
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Now...help protect your skin from drying hex 


For softer smoother skin, use Skin Dew Visible Action Creams 
regularly and you'll be guaranteed satisfaction. 


The Science Of It: Skin Dew Visible Action contains our exclusive ’ ferments aft. 
lactiques”’ Tiny isolates that you can actually see. It’s a unique way of keeping the 
milk protein fresh and pure. Skin Dew Visible Action products help provide the 
protection you need against damage caused by heating and air-conditioning as 
well as parching wind and sun. 


ihe Beauty Of It: Your face feels less drawn. That pulled, tight feeling is gone. 

kin becomes marvelously moist and supple. Your skin is left with a light, dewy, 
ctive coating against the outside world! In 20 days you'll have a new look 

and feel of smoothness and softness. We guarantee it. If not satisfied, send unused 
portion to: Helena Rubinstein, 300 Park Ave., New York, New York 10022, and 
we'll return your money. 
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Helena Rubinstein /The Science a Ba ae 





moving Cloudy Marks from Glass 

I bought an old glass decanter for a 
sonable price. After getting it home, 
ound it has a white, chalky appear- 
ce on the inside that does not wash 
t. I've tried soaking the decanter in 
imonia, but that didn’t work. Is there 
y way to remove this white deposit? 
Glass that has developed cloudy or 
alky marks is called sick glass, and al- 
yst everyone has an infallible remedy 
effect a cure. Since they are not just 
ins, but a decomposition of the glass, 
sy can be removed only by removing 
ayer of glass to the depth of the de- 
ioration. Some types of glass are more 


il 
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porous than others, so the liquid or liquid 
content of materials stored in such con- 
tainers penetrates deeper causing deeper 
deterioration. Ammonia, vinegar or den- 
ture cleanser may remove shallow de- 
composition but they are not effective 
when decomposition is deep. Sand, shot 
or BB’s, swirled around in the decanter, 
will eventually wear away the decom- 
posed layer of glass, but it takes time 
and infinite patience. 


Chinese Silk Tapestry 
Q: In settling the estate of one of our 
oldest family members, we have come 
across an ancient Chinese work of em- 
broidery which we have been told is a 
“Ko-ssu’—we are uncertain of the correct 
spelling. Please tell us what you can 
about this unique Oriental embroidery. 
A: It is K’o-ssu, and the words mean 
“cut silk.” K’o-ssu is considered tapestry, 
rather than embroidery, since it is woven, 
and both the warp and weft are always 
made of silk. It was woven into Mandar- 
ins coats and other garments for nobles. 
There may have been several ways in 
which this weaving was done. A fine 
background was woven first, and after 
the design had been outlined on the 
background, tiny shuttles were used 
to open the background at the out- 
line and the design was woven in the 
openings. The design is smooth and ap- 
pears to be on the same level or only 


slightly raised above the background, 
but the method of weaving leaves a nar- 
row space around the design so it ap- 
pears that the background has been cut 
away and the design rewoven in the 
open space. Silk tapestries made this way 
are valued for quality of workmanship. 


Oriental Set into Broadloom 

Q: At an auction of oriental rugs, I pur- 
chased a small but beautiful Meshed, 
which I planned to use in front of the 
fireplace over the wall-to-wall carpet. 
Friends, to whom I showed my rug, in- 
sist that using it in this way will be det- 
rimental to the rug. Is this correct? 

A: Your oriental needs a firm founda- 
tion. Too soft an underlayment will allow 
heels to sink into the carpet and its 
foundation, causing harsh wear and 
even breaking the construction. High 
heels can even make holes in it. Also, 
when laid atop a pile carpet, the rug 
will move when stepped on, inching or 
creeping along in the direction of the 
carpet pile; this can fray the back of 
the carpet. To use an oriental rug with 
a broadloom carpet, have the broadloom 
cut out and the oriental set in over an 
underlayment that is of the proper firm- 
ness and of a height or thickness to raise 
the oriental to the height of the broad- 
loom. By doing this, you take proper 
care of your oriental and prevent trip- 
ping over the edges of the rug. End 





ANY REASON...ANY SEASON 


entucky 


Come and capture Kentucky's 
happy-go-lucky vacation mood... from our 
historic past... and in our exciting present! 
Variety is everywhere . . . in mountains rich 
with folklore... vast stretches of lakes .. . 
colorful caves . . . and world-famous Blue- 


grass horse country! 


WRITE: Department Of Public Information 
Capitol Annex, Frankfort. Ky. 40601 


Name 
Address 2 dad 


City = ae 
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A journey to Africa—led by 
Marlin Perkins, star of TV’s 
“Wild Kingdom’—means exciting 
adventures (plus all the 
comforts of home). 


had always wanted to go on 
an African safari. And last sum- 
mer I got my chance. Marlin 
Perkins, star of the television pro- 
gram Wild Kingdom and my 
friend for 20 years, took me and 
15 others—including his wife, 
Carol, and daughter, Alice—on a 
27-day excursion to Kenya. Per- 
kins—kind, patient and as good 
with people as he is with animals 
—was our walking encyclopedia 
of wildlife, flowers and grasses. 
He conducted the safari partly 
for fun and partly to photograph 
material for his TV series. 

We flew into Nairobi, the cap- 
ital of Kenya, a city 6,000 feet 
above sea level with a population 
of one and a half million-people. 
Nairobi is filled with high-rise 
office buildings, luxury hotels and 
and highway cloverleafs. But 
only four miles away, wild an- 
imals roam in their own 44- 
square mile sanctuary—a great show- 
case for Africa’s spectacular game. 

Nowhere else in the world has so 
much land been set aside for wild- 
life. Kenya, with a land area the size of 
Arizona and New Mexico combined, 
has 30,000 square miles of parks and 
animal reserves. 

We camped on one of these reserves, 
sleeping on cots in animal-resistant, 
bug-proof tents. Oil lamps hung outside 
to keep away animals, especially lions. 
But nothing seemed to frighten the 
wily mongoose. One morning, I woke 
up and saw his little head peeking into 
my tent. He must have figured I wasn’t 
worth the effort because he looked 
around and left. 

Every morning at 
awakened by . 





dawn, I'd be 
1 Kenyan bringing hot 
English tea to my tent (Kenya was once 
a British protectorate). Then I’d show- 
er, dress and climb into one of the five 
Land Rovers hired for our safari. Our 


seasoned driver-guid would Know 
just Where to take us so we could watch 
the rhinos, lions and leopards returning 
to their homes after prowling for food 
at night. Generally, the animals are not 
afraid of people. Living in protected 
reserves, they have not learned to 


equate man with death. Lions will sit 
on a car roof if the car’s occupants re- 
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foman's 
Safari 


By Margaret Hickey 


® 


main still and quiet. Baboons and mon- 
keys love to ride in Land Rovers and 
often enter uninvited. When we'd see 
them rushing over, we'd roll the win- 
dows up—fast. 

After the “morning run,” we'd re- 
turn to camp for a hearty breakfast 
buffet with eggs, meat and homemade 
bread prepared by expert Kenyan chefs. 
Then out again at 10 A.M. to observe 
the buffalo and zebras frolicking across 
the savanna like horses in the Kentucky 
bluegrass. 

In the afternoon, when the tempera- 
ture rose to almost 100°, we'd all take 
a siesta—the animals, too. Then out 
again in Land Rovers. When Id return 
from this last excursion of the day, I'd 
shower (to wash off the ever-present 
red dust), and dress up in a long skirt 
for pre-dinner cocktails. The entire 
group would sit around a fire, laughing, 
chatting and trading stories. 

At about 8 P.M., we'd face another 
lavish buffet, including soups, chicken 
and lamb, fish from the Indian Ocean 
and English trifle for dessert. ’d usual- 
ly be in bed by 10, but some of the 
younger members of our group would 
head to nearby villages for drinks and 
dancing. 

On weekends, we'd often drive to 








Margaret Hickey (left) 
with Marlin and Carol Perkins. 


Nairobi, There, and in smaller 
towns, we'd see an amazing gal- 
lery of faces. Women with mud- 
sprayed hair and beaded bangs 
wear leather thongs across their 
foreheads to support the heavy 
load they carry on their backs. 
(In Kenya, women do the hard 
labor in the fields and along the 
dusty highways.) The Kikuyu 
businessman, with his black wool 
suit and briefcase, rides in a 
chauffeured car, The toga-clad 
Masai boy carries a spear to keep 
poachers away from his cattle. 
And children in uniforms, re- 
served but smiling, play near 
crowded schools. 

The language most often spo- 
ken is Swahili, as lilting to the ear 
as Italian. Mother is mama but 
papa means shark. Grandmother 
is bibi, kiss is busu, pearl is lulu. 

Old-timers constantly talk of 
the past. But their world, in which 
the white man ruled, is fast disappear- 
ing. The hunter’s gun bearers have be- 
come hotel managers and game war- 
dens as Kenyans have taken over their 
own destiny. Symbols of pride and de- 
velopment are everywhere. Attractive 
new housing projects surround every 
town. New factories, government build- 
ings and cars line the streets. A central 
executive, backed by several strong 
tribes, brings stability: to government 
while an articulate parliament keeps the 
government bureaucrats in line. 

But Kenya has problems, too. The 
population is expanding rapidly and 
jobs are scarce. Tribal differences and 
the many religions, dialects and ruling 
cliques make communication difficult. 
The people who live in thatch and 
adobe villages—on lands parched by 
drought and eroded from overgrazing 
-—enjoy little of the cities’ prosperity. 

Nevertheless, a traveler with the pa- 
tience and willingness to learn can find 
a message of hope and promise for the 
future in this ever-changing country. 
Whether you go on a bus tour or a lux- 
ury safari, you can have a wondrous 
adventure by exploring Kenya’s great 
map of memories and questions. End 





Margaret Hickey is public affairs edi- 
tor of the “Journal.” 
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In Needlepoint and Crewel Kits 


The enthusiasm for pillows never fades, and our delightful 
kit offerings reflect a variety of popular stitchery techniques 
and designs from nature. “Siamese Cat” pillow in needlepoint 
and bargello is worked from a chart. Crewel designs are 
stamped on fabric, and other needlepoint designs are color- 
printed on canvas. Clockwise from top: “Silver Dollars and 
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Ferns” in floss and crewel embroidery; all-time favorite 
“Imari” octagonal shape in needlepoint; lifelike “Pussy Wil- 
low and Birds” in crewel; “Seashells” in floss and crewel: 
“Persian” in needlepoint. Kits are complete with instructions 
and all materials needed, including backs and zippers (no 
fillers). See coupon for pillow sizes. By Ann B. Bradley 
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By Letty Cottin Pogrebin 


Booklets, surveys, tips and 
other news to keep you the best 
informed working woman in town. 


NEWS AND NUMBERS 


e@ Why do women work?—A Louis Harris poll found 
that women work to support themselves (37 percent), 
to support their family (17 percent) and to bring in 
extra money (39 percent). Only seven percent work 
“to keep busy.” 

e Wedded bliss—Among working people of both 
sexes, marriage seems to be related to life satisfaction: 
Harold L. Sheppard and Neal Q. Herrick found that 
only nine percent of married workers felt negatively 
about life, though 26 percent of unwed workers had 
complaints. 

e Still going strong—A recent Census Bureau report 
concludes that while men tend to retire by age 65, 
increasing numbers of women beyond 65 are 

choosing to stay at their jobs. In 1974, one out of every 
12 women over 65 was employed. 

@ Tax tip—The Internal Revenue Service has ruled 
that you can deduct expenses incurred while seeking a 
job, regardless of the success of your job search. 

The hitch: you must be seeking work in the same 
trade or business as your present or previous 
employment, and that last job must have been held 
fairly recently. 

e Political conventions take note—A 1975 Gallup Poll 
found that 71 percent of Americans feel that the 
nation would be governed as well or better with more 
women officeholders. Of those polled, 73 percent 
would vote for a woman president. 

@ Sauce for the gander department—A survey reported 
in The Journal of Applied Psychology states: “Our 
findings . .. demonstrate what may become an 
increasingly serious role conflict for male employees: 
the conflict between career and family responsibilities.” 
(Men are discovering what we've been up against 

for years. ) 

© What's ina name?—The Employment and Training 
Administration (ETA) is the new and far more 
accurate name for the Labor Department agency that 
used to be called the Manpower Administration. 

The ETA provides funds to 431 state and local 
governments for job development, training and public 
service employment—making use of both man and 
your check, Mom—The U.S. Supreme 


! that no state may deny a woman 


e between the sixth month 
QI eks after childbirth. The 
Coun 1 t} nan who is willing 
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e Times they are a-changin—The UCLA survey of 
“The American Freshman” of 1975 found that: one 
woman in six plans a career in business, engineering, 
law or medicine; more than 92 percent of the students 
believe in equal pay and promotions for women; 

only 18 percent of the female students think married 
women belong at home (as opposed to 37 percent 
favoring this in 1970). The report costs $5 from 
Cooperative Institutional Research Program, Graduate 
School of Education, UCLA, 405 Hilgard Avenue, 
Los Angeles, Calif. 90024. 

® Do you know an outstanding woman labor leader? 
—Is there a crackerjack organizer in your union? Then 
nominate her as an interview subject for an oral 
history project: “The Twentieth Century Trade Union 
Woman.” Send names to Lydia Kleiner, Institute of 
Labor and Industrial Relations, University of Michigan, 
Museums Annex, Ann Arbor, Mich. 48104. 

@ Jobs as therapy—“Project Furlough” is an 
experimental program that authorizes a year’s leave 
of absence without penalty to high school students 
who have totally lost interest in their studies. Students 
find their own jobs, gain life experience, ther-drop 
back into school when they're more positively inclined 
toward learning. Others interested in setting up a 
similar program may contact: Bill Aston, L.A. Unified 
School District, Box 3307, Los Angeles, Calif. 90051. 
e Bicentennial Alert—ERAmerica was launched in 
Washington, D.C. by Rep. Margaret Heckler (R., 
Mass.) and actor Alan Alda to campaign for full 
ratification of the Equal Rights Amendment by 1977. 
Without the ERA, women are absent from the 
Constitution, except as voters. Contact: ERAmerica, 
1525 M. Street, N.W., Washington, D.C. 20005. 


MONEY AND ADVICE 


e The Feminist Economic Alliance (FEA) is a 
communications network of feminist credit unions 

and feminist enterprises that operates like a savings 

and loan institution. You can invest your savings with 

a feminist credit union and receive dividends (interest) 
up to six percent. You can also borrow money at one 
percent a month, whether you need funds for a new car, 
a new business or health care expenses. FEA helps 

you to establish a credit rating in your own name, 
regardless of your marital status, and to achieve 
economic independence through self-help. Feminist 
credit unions are chartered under federal or state law 

in California, Colorado, Connecticut, Pennsylvania, 
Florida and New York. Contact: Susan Osborne, FFCU, 
170 York Street, New Haven, Conn, 06510. 

® Marlo Thomas, this month’s Journal cover woman, 
has designed The McCall Life Pattern Fund which 

will award several $2,500 grants each year to mature 
women who want to go to school to (continued) 
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The working 
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improve their skills or complete their 


educations. Grants cover tuition, child 
care, bus fare and books. Applica- 
tions from: The McCall Life Pattern 
Fund, Soroptomist Foundation, 1616 
Walnut Street, Philadelphia, Pa. 19103. 
e A Philip Morris Scholarship for Con- 
tinuing Education—Louisville or Mil- 
waukee women can apply for a scholar- 
ship that provides up to $300 to those 
who qualify as “adult women who are 
part-time students.” Application from: 
Resource Center for Women, Alverno 
College, Milwaukee, Wise. 53215; or 
Center for Women’s Programs, Bellar- 
mine College, Louisville, Ky. 40205. 


NEWSLETTERS AND BULLETINS 

e Women’s Agenda, a new monthly re- 
source publication, is packed with re- 
ferrals to employment programs, child 
care, legislation, organizations working 
toward your goals. $10 per year from 
Women’s Action Alliance, 370 Lexing- 
ton Ave., New York, N.Y. 10017. 

e Artemis—If you own your own busi- 
ness or want to start one, don’t go an- 
other day without this excellent “news- 
letter for enterprising women.” Case 
histories, interviews, advice, business 
assistance. $12 for ten issues from Ar- 
temis, 525 West End Ave., New York, 
N.Y. 10024. 

e Women’s Work: A Bi-Monthly Ca- 
reer Magazine for Women, tells you how 
to get, keep, change and improve your 
job. $5 for six issues from Women’s 
Work, 1649 K Street N.W., Washington, 
D.C. 20006. 

@ Men Sharing is a men’s consciousness- 
raising newsletter that may help the men 
in your life adapt better to changing 
roles. $2 per year from Men Sharing, % 
Campus Free College, 466 Common- 
wealth Avenue, Boston, Mass. 02115. 

® Womanpower is a monthly report on 
equal employment opportunity for wom- 
en. $18.50 for 12 issues from Woman- 
power, 222 Rawson Road, Brookline, 
Mass. 02146. 

© The Transitional Woman, dedicated 
to “the woman facing change,” discusses 
career opportunities, recommends books 
and career counseling services. $5 for 10 
issues from The Center for the Transi- 
tional Person, 18340 Ventura Blvd., Tar- 
ana, Calif. 91456. 


BOOKS AND PAMPHLETS 
® Borrowing Basics for Women—This 
splendid pamphlet tells you how to 
build your credit rating whether you're 
married, single or divorced: how to 
shop for the best loan: and how to 
inderstand the new credit laws that 
(continued on page 154) 
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Visiting Washington this Bicentennial 
year? Here, tourist tips from (who 
else?) Ralph Nader—who knows it’s 
more fun to watch real men and 

women than marble statues. 


More than 19 million people visit Washington, D.C. 
every year. What do they see? A few years ago, a 
Washington Post reporter spent three days interview- 
ing tourists and discovered that most visitors confine 
their sightseeing to the Federal Triangle, the stretch of 
land between the Capitol and Arlington Cemetery. 
Between these two points, they see the White House, 
some of the Smithsonian Institution, the Washington 
Monument, the FBI and the Bureau of Engraving and 
Printing. They eat in government cafeterias or park- 
land concessions and spend at least five hours 
standing in line, usually outdoors. 

Many tourists are going to find that kind of a trip 
to Washington disappointing. They know that even 
if they have seen the Capitol, they have missed seeing 
the Congress. If they have seen the monumental 
government buildings along Pennsylvania Avenue, 
they have nonetheless missed seeing the government. 

How much more interesting to see flesh and blood 
leaders as well as marble ones, to hear a debate over 
the current transportation crisis as well as see the 
Smithsonian’s exhibit of the model-T and the Kitty 
Hawk. And it can be done. For the imaginative tourist, 
a trip to Washington can be intensely exciting and 
informative, and it can satisfy the sense of involvement 
of which many Americans feel deprived. 

For example, in a single week last November, 
visitors to Washington could have seen Treasury 
Secretary Simon testifying before the Senate Foreign 
Relations Committee. Just down the hall, they could 
have heard members of the Senate Select Committee 
on Intelligence discussing the FBI and CIA. 

Elsewhere in the city last November, tourists could 
have attended a forum on nuclear power where 
citizens were questioning William A. Anders, the 
former astronaut who now heads the Nuclear 
Regulatory Commission. Or they could have joined 
a National Town Meeting, held at the Kennedy 
Center, where William Rusher, publisher of 
the National Review, and Rep. Yvonne Burke of Cali- 
fornia discussed how to reconcile the basic public 
goals of equality and excellence. 

Unfortunately, none of these events would have 
been included, or even mentioned, on the 
traditional guided tour of Washington. These tours 

useful only as an introduction to the city. 

Now, with the opening of a unique new 
visitors center, inquiring tourists can get some 
help. Our Public Citizen Visitors Center, opened 
in May 1974 and supported entirely by public 
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contributions, tries to help change tourists 
from passive viewers to participating public citizens 
by providing them with a range of interesting 
ways to learn about their government and contribute 
to their own citizen awareness. 
The PCVC publishes a free calendar twice a 
month that reports many of the important 
congressional committees and regulatory agency 
meetings scheduled during that period, as well 
as special events elsewhere in the city. 
At the Center, a more extensive calendar is posted 
and updated daily to give the most current 
information. These two calendars are the only 
listings where the diverse information on what is 
happening in Washington is gathered in one place. 
The PCVC also offers comprehensive written 
tours for visitors who want to get aroun] on 
their own. The “Guide to the U.S. Capitol” provides 
a brief history of the building and describes a 
tour through the House and Senate wings. 
the Rotunda and Statuary Hall, etc. The Guide also 
explains the congressional committees, what they 
are and how to find them. i 
Visitors can also arrange for a three-heur—— __ 
tour of the Capitol with one of PCVC’s well-informed 
guides. The tours are highly personalized, with 
no more than eight people, and they are geared to 
the visitors’ own interests. Tourists sometimes 
like the guide to take them to the office of their 
Representative or Senator—an excellent idea. 
In addition to its tours and calendar, the PCVC 
arranges programs for tourists in its auditorium. 
Free documentary films are frequently shown, and 
speakers on current issues are sometimes: 
scheduled. One of the PCVC staff can also speak 
to visitors, if they request it, about the variety 
of public-interest groups in Washington. 
Perhaps the most surprising thing about the 
Public Citizen Visitors Center is that nothing like it 
has existed before. Next to government, tourism 
is Washington’s biggest business. Yet the 
District of Columbia has no tourist department. 
The only readily available sources of information are 
conducted tours where information is memorized 
and tailored for large groups. However well organized, 
large package tours cannot begin to satisfy the 
diverse interests of people who want to see govern- 
ment as it relates to them today. With more informa- 
tion, tourists can get inside Washington on their own. 
They may be surprised to find that government does 
not have to be as far away as they think, and that 
they can become a participating part of it. 
The Public Citizen Visitors Center is located 
at 1200 15th Street, N.W., Washington, D.C. 20005, 
telephone (202) 659-9053. During Bicentennial 1976, 
it will be open from 8 a.m. until 6 p.m. on weekdays: 
from 9 A.M. until 3 P.M. on Saturdays. _ End 

















Let us take you down the garden path. 


With one of our most colorful creations, ‘Pebble Walk.’ A country fresh feeling that fits into 
en the most sophisticated decorative schemes. Whether you wrap yourself in our lush, plush 
ywwels. Lean back on our pillowcases and shams. Slide onto our no-iron fitted sheets. Or 
wer your bed with our matching quilted comforter or matching bedspread. (All items are 
tton/polyester.) This is one design that should always see the light of day. 
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After 12 years at home, I started a new career. 
And I was scared. 


I didn’t think I’d make it through my first day. There were 
people I’d never met whose names I had to know; there was 
television equipment I’d never seen which I had to learn to use. 

hat a day to try the anti-perspir test. But 
I did. Just the w ay they tell you to on PVE put 
ire on one side and my regular spray on the 
her. And I didn’t give it another thought until 
t night and discovered that the 
lefinitely drier. 
- other difficult days in store 


anti-perspirant sprays go on wet and oily, 
CO red to Sure which 
goes on dry. And Sure keeps you drier. 
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Here’s to the girls come up in June” 
the old West Point song, referring 
fo the generations of brides who have 
married under crossed swords at the 
historic U. S. Military Academy. 
| But this year almost 100 of “the girls’ 
be cadets, not brides. They will be 
€ first women to undergo the arduous 
ogram aimed at transforming ‘‘plebes” 
nto second lieutenants in the U.S. Army. 
| They won't be coddled. So far the 
pny difference planned for the women's 
athletic programs is the substitution of 
karate for boxing and wrestling. Also, 
hey won't compete with the men in 
pontact sports. Otherwise, their training 
ill be identical. 
‘They will live, three women to a room, 
co-ed barracks, their only “extra” a 
old-out clothes rack —"‘for drying their 
pantyhose and things like that’’ as an 
fficer explained. 
What's in West Point for women? 
vadet-to-be Sonya Nikituk of St. Paul, 
Minn., summed it up: “A lot of colleges 
ter great educations, but West Point 
saches you to apply it’ (Not to be over- 
doked is the $3,600 per year every 
‘adet earns for attending.) 
| Joy Dallas of Fairborn, Ohio, couldn't 
lieve her luck when she heard that 
the'd been accepted at West Point 
} 

























The daughter of a retired Army man, 
Joy had always eyed the WACs, but 
wanted a good education, too. She 


plans to study engineering. 


Both Sonya and Becky Blyth of Ft. 
Meade, Md., hope to prepare for a 
diplomatic military career Becky, whose 
brother is currently at West Point (see 
photo), will be carrying on a family 
tradition begun by her father 

But many West Pointers are not over- 
joyed at the admission of women. They 
wonder if women can endure the 


(Below lett): Becky Blyth, cadet-to-be, visits 
her brother Cadet Dewey Blyth, at West 
Point. (Right): Models display West Point's 
new look 
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1TOR’S NOTE: This year, for the first time, women will be admitted to our nation’s military 
demies— West Point, Annapolis and the Air Force Academy. Saluting them, we have devoted 
month’s How America Lives section to a report on these pioneers—plus an exclusive diet 
d exercise program for women of all ages. Let us know how it works for you. 


Women At West Point! 
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strenuous combat officer's training, and 
fear that standards may be lowered. 
Despite their objections, President Ford 
signed a bill last fall directing all service 
academies to admit women. 

The prospect of a lukewarm welcome 
does not daunt Sonya. The cadets she 
met on a visit were friendly, and she 
believes they'll give the girls a fair 
chance. Joy, once the only girl in a high 
school physics class, predicts that the 
male cadets will just need a little 
time to adjust. 

Says Becky, “Tt will be really tough. 
Those guys will make us prove our- 
selves’ To prepare for it, one candidate 
runs eight miles a day —’‘and then one 
more mile, for speed'’ She may be un- 
usual, but all the girls accepted by West 
Point are superior athletes. 

Sonya, for example, was recently 
cited by Womensports magazine as 
one of the country’s top high school 
athletes. She says, “If I can make it 
through this, I can make it through any- 
thing:’ Although she and the other 
women are often asked if they are out to 
prove a point, they say no. For these 
young women, West Point simply repre- 
sents a new and exciting challenge, an 
opportunity —and the chance to fulfill 
a dream. — Helen Newton 


59 


When women join the ranks of cadets 
at West Point this summer they will 
participate in one of the world’s best 
physical fitness programs. 

Colonel James L. Anderson, Director 
of Physical Education at the United 
States Military Academy, explains: “Our 
fitness program is unique. It's medically 
sound, based on years of research and 
experience in physical conditioning. As 
a result, there's a total absence of such 
gimmickry as crash diets or spot 
reducing. Another distinction is that we 
know our program works. For over two 
decades it has proven successful for 
more than 20,000 cadets and continues 
to serve them through their middle 
years.’ 

Although fitness standards for a cadet 
differ from those of the average person, 
Col. Anderson notes that the major 
difference is only in the degree of 
conditioning. 

He says: ieacally our goals at West 
Point are the same as those of many 
other men and women —to develop 
muscle tone, a trim figure, coordination 
and the stamina to meet work stress 
when operating at a high level of 
efficiency.” 

At the core of the Academy's program 
is a physical conditioning plan that Col. 
Anderson and Susan Peterson, the first 
woman instructor of physical education 
in the 174-year history of West 
_ Point, have specifically adapted for the 
average woman from age 17 to 50-plus 
Each level of the plan has five basic 


exercises that have become classics. 


Four of the basic five improve posture 
and reduce inches in the waistline, 
abdomen, hips, thighs, upper arms. The 
fifth improves the efficiency of lungs, 
blood vessels, heart. 

In addition, a recommended option 
for women emphasizes the health of the 
cardiovascular system. Col. Anderson 
has adapted West Point's running pro- 
gram for cadets into a gradual, pro- 
gressive walk/run plan for women from 
ages 17 to 69. 
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_ AJournal 

exclusive: a great 
keep-in-shape 
program designed 
for women of all 
ages by West Point's 
fitness experts. 


By Martin Cohen. 


Part I: “The Basic Five” 


The program is designed to minimize 
strain. You can further minimize strain 
by remaining at any level of the “basic 
five’ until you feel you are ready to move 
on. Also, if you don't like any single 
exercise in the intermediate or mainte- 
nance level, you can continue with the 
previous exercise in the same category, 
but work at it a little harder. Or if any 
level is too easy, you can move along at 
your Own pace. 

Preferably, you should maintain a six- 
day schedule. The minimum must be 
every other day. As you become familiar 
with the “basic five)’ the program will 
take about 12 minutes a day. 

»% When is the best time to exercise? 
Any time of the day, but wait an hour 
after a meal. Early morning is recom- 
mended, before breakfast and a shower 
because it is too easy to make excuses 
later in the day. Turning the radio to 
upbeat music or the news can help 
relieve boredom. 

% WhatifI feel too tired to exercise? 


_ Contrary to the general notion, moderate 
| exercising is energizing. It can over- 


come chronic fatigue. So give it a chance 
If, however, you find that you are 
exhausted, put exercising off until the 


| next day. 


& Exercise Program for Women 


























% How hard should I exercise? 
If you feel comfortable and relaxed 
while exercising, you are wasting 
time. Without stress, muscles will not | 
strengthen. So you must exert yourself 
However the stress must be minimal | 
in the beginning. Never work tothe | 
point of exhaustion. There is a differen¢ 
between overstraining and working | 
with moderate vigor. 

x How soon will I see results? 
Within four to six weeks you should 
feel the results in body toning and see 
an improvement in posture. You may 
also take body measurements (see 
measurement diagram and instruction 
when you begin the program and at 
six-week intervals. 

» I£I'm participating in sports 
should I pass up the “basic five” 
that day? 

No. Although sports are strongly reco: 
mended, virtually no other physical 
activity, including a hard day of house 
work, is as comprehensive in reachin 
primary muscles. 

»* How fast will lose weight wi 
the “basic five”? 

You may lose inches from the waistlin 
thighs, hips and upper arms, but wei 
loss will be negligible, if any. The reas 
is simply that to work off fat requires 
an intolerable amount of physical exe 
tion. For example, a 150-pound woe 
would have to walk about 58 miles to 
lose one pound. So you must diet, but 
understand that exercising at a moder 
level may actually help to slacken you} 
appetite. 

x How long doI continue the” 
five” after reaching the mainte 
level? ' 

This is a fact: muscle conditioning can 
not be “stored” but must be renewed 
regularly. After reaching the mainte- 
nance level you may design a prograll 
to meet your own needs for physical 
fitness by choosing an exercise from 
each category. You should continue tem 
exercise at least on alternate days. . 








*& & X THE “BASIC FIVE” PROGRESSION CHART * * * 
BEGINNING LEVEL-FOUR WEEKS 


Thighs, Hips, Arms, Chest, Cardio- 


Abdominal Trunk (Waist) Buttocks Shoulders vascular 
Buttocks Walk/Run 
Knee Draw Side Bends Contraction Arm Circles In Place 








Ist 2nd 3rd 4th Ist 2nd 3rd 4th Ist 2nd 3rd 4th Ist 2nd 3rd 4th Ist 2nd 3rd 4th 
; Run | min.; gradually 











6.8 #10. 12 Or One O, Le Hold 3 times Repeat 3 times _ increase to 2 mins. 
Run 4% min.; gradually 
Beran WO. 1G. iy Gere: 10 Hold 3 times CP Reon Ee oS increase to 2 mins. 





Run 4 min; gradually 
increase to | min. 











ae Ae EG oS 4 4 6 6 Hold 3 times ear Os 6S Walk 1 minute. 
Walk in place 
Sex) ea Et wee 4 ‘Hold 3 times ela eee 2 minutes 
INTERMEDIATE LEVEL —FOUR WEEKS 
Bent-Knee Kneeling Pectoralis  - Walk/Run 
a Curl Sideleg Lift Leg Rise Press In Place 
Press 3 times; Run 2 min; gradually 
Loa? 14 16 6280. 12 Se Oe teas 14. each 6 seconds increase to 4 min. ; 
. Press 3 times; Run 2 min.; gradually 
Oo) 6 AO AZ A rae Op tO) GiB, 10.12 each 6 seconds increase to 4 min. 
Con. Side Bends Press 3 times; Run | min. Increase 
ASA iG2i78 OriGene. 6 AA Asis 8 each 6 seconds to 2 min. Walk 2 min. 
Con.KneeDraws Con. Side Bends Press 2 times; Walk in place 
Baa 2’) (6 Ae AP Ae No 4 each 6 seconds 4 min. 
MAINTENANCE LEVEL 
, Elevated Advanced Modified Walk/Run 
f Curl Leg Lift Kneeling Leg Rise Push-Up In Place 





10 l2 14 16 TOs Va laa li 10. 12. 14, 16 l2 14 16 18 RunSmin. 


: Run 4 min. Gradually 
B70 LOR? Gee sO: 712 GF Si. Ome LOM T2514 16 increase to 5 min. 


Con. Bent- Knee 














Curl Run 3 min. 
8 38. S10" TO Bi ON et, G2 0,0; a Bae oe LON 12 Walk 2 min. 
a Continue Continue 
Je - Knee Draw Side Bend Walk in place 
t plus 6 Or nenic6 Si taco 5 Ay de Ay pA A, A 6x 6 5 minutes 
I WARM-UP Action: Count 1. Jump | 3. Knee Draw 
1 EXERCISES. | off both feet simultane- | Starting Position: Lie 
Same for all levels. | ously spreading feet and | on back, arms extended 
1. Overhead Stretch = landingon toes alittle out at the sides, palms 
Starting Position: | morethan shoulder width | against floor for support, 
Stand at attention. apart. At the same time, legs straight, feet 
Action: Count 1. In _ swing arms sideward together 





single motion, rise on 
toes while swinging 


Action: Count 1. Slowly 
draw knees back to 


and upward over head 
Count 2. Spring back 





arms sideward and to starting position chest bringing heels as 

upward, touching hands Age Groups 17to 49: _| close to buttocks as ! 

above head. Stretch body | Alternate above exer- possible while keeping j 

while rising, tuck in cises for one minute knees and feet together 

buttocks and abdomen Age Group 50-plus: | Count 2. Slowly stretch 

Count 2. Return to | Use only the Overhead | legs upward untillegs are 
I starting position. Stretch for one minute straight and at right 3 

‘ RY 2. Jumping Jack ABDOMINAL(Stom- angles to the floor with 
; Starting Position: ach) EXERCISES | toes together and pointed \ 
fi: Stand at attention. Beginning Level | at ceiling . 
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Count 3. Slowly return 
to count 2 position. 
Count 4. Slowly return 
= to starting position. 
Intermediate Level 
4. Bent-knee Curl 
Starting Position: Lie 
on back, arms alongside, 
legs together and knees 
bent at 45-degree angle, 
feet firmly planted on 
floor. 
Action: Count 1. Slowly 
curtforward, first tucking 
chin against your chest. 
Then continue curling 
your body forward until 
your head and shoulders 
are off the floor Do not 
use either your arms or 
hands for support. Use 
your arms for balance 
only. 
Count 2. Slowly uncurl 
to starting position. 
Maintenance Level 
5. Elevated Curl 
Starting Position: Lie 
on back, arms alongside 
Elevate legs by placing 
heels on edge of chair 
or sofa 
Action: Count 1. Slowly 
curl forward until you 
touch your feet. 
Count 2. Slowly uncurl 
to starting position. 
TRUNK (Waistline) 
EXERCISES 
Beginning Level 
6. Side Bends 
Starting Position: 
Stand erect, arms along- 
side, feet separated 
shoulder width. Keep 
legs straight 
Action: Count 1. Raise 
left arm sideward and 
over your head. With 
chest high, pelvis firm 
». and abdomen tucked in, 
bend your left arm and 
trunk to the right until 
you feel pull at your 
waist. Hold position for 
count of four seconds 
» Count 2. Return to 
starting position 
Repeat with right side 
bend 
Intermediate Level 
7. Side Leg Lift 
Starting Position: Lie 
on left side with the body 
kept in a straight line, 
left arm straight and 
extended under your 
head. Place palm of right 
hand on floor alongside 
6 your chest for support 
Legs should be straight, 
one on top of the other 
Do not roll forward or 
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backward during the- . 


exercise. 

Action: Count 1. 
Slowly lift both legs, 
keeping them together, 
until your feet are about 
12 inches off the floor. 
Hold for count of four 
seconds. 

Count 2. Slowly return 
to starting position. 
Repeat exercise on 
other side. 
Maintenance Level 

8. Leg Lift 

Starting Position: Sit 
on floor in back-leaning 
rest position, legs 
straight, feet together, 
toes pointed. Raise 
buttocks off floor until 
trunk and legs make a 
straight line, supported 
only by hands and feet. 
Action: Count 1. Raise 
left leg slowly, keeping 
body straight and toes 
pointed. Lift leg as high 
as possible. 

Count 2. Lower left 
leg slowly. 

Repeat with nght leg. 
THIGHS, 
BUTTOCKS, HIPS 
Beginning Level 

9. Buttocks 
Contraction 
Starting Position: Lie 
on stomach, arms folded 
and chin resting com- 
fortably on hands. Legs 
straight, feet together, 
toes pointed. 

Action: Count 1. 
Contract muscles by 
firmly squeezing but- 
tocks together Tense 
and hold for a six- 
second count 

Count 2. Relax. 
Intermediate Level 

10. Kneeling 

Leg Rise 

Starting Position: 
Kneeling front rest 
Head up. Weight evenly 
supported on hands 
and knees 

Action: Count l. 
Extend left leg back- 
ward, toes pointed, 

leg straight 

Count 2. Raise leg until 
itis hip high and parallel 
to the floor. 

Count 3. Hold leg in 


| parallel position for four 
| seconds 


Count 4. Lower leg 
slowly until toes touch 
floor 

Count 5. Return to 
starting position 





‘ re h is 5 oy 
Repeat exercise with _ i 


‘11. Advanced Kneel- 


right leg. 
Maintenance Level 


ing Leg Rise 
Starting Position: 
Same as Kneeling Leg 
Rise. 

Action: Count 1. Same 
as Kneeling Leg Rise. 
Count 2. Same as 
Kneeling Leg Rise. 
Count 3. Move leg 
laterally as far as you can 
to the left. 

Count 4. Lower leg 
until toes touch floor. 
Count 5. Return to 
starting position. 

Repeat exercise with 
right leg. 

CHEST, UPPER 
ARMS, SHOULDERS 
Beginning Level 

12. Arm Circles 
Starting Position: 
Standing, feet separated 
shoulder width. Head 
up, buttocks and 
stomach tucked in. Arms 
extended out from ! 
shoulders parallel to 
floor. 

Action: Count 1. With 
palms-up, rotate arms 
backward 12 times 
Begin with small circles, 
increasing the are until 
by the 12th count you are 
rotating arms in largest 
possible circle. 

Count 2. Drop arms to 
side and relax. 

Repeat with forward 
rotation, palms of hands 
turned down. 
Intermediate Level 

13. Pectoralis Press 
Starting Position: 
Stand in frame of open 
doorway, feet together 
and palms against side 
of door frame at about 
height of your shoulders. 
Action: Count 1. Press 
as hard as you can 
against the sides of the 
door frame, with chin 
and buttocks tucked in 
Hold press for 6 seconds. 
Count 2. Drop arms to 
side and relax 
Maintenance Level 

14. Modified 
Push-ups 

Starting Position: Lie 


on floor face down, legs » 


together hands under 
shoulders, palms against 
floor with fingers 
pointed forward 
Action: Count 1. Push 
off floor until arms ate 
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straight line from 

to buttocks. 

it 2. Return to 

ng position. . 

DIOVASCULAR 
RCISE 

avels 

Walk in Place 

ing Position: 

d at attention. 

: Walk vigor- 

oes pointed for- 

As endurance 

is, increase speed 

aise knees higher. 

tun in Place 

ting Position: 

erect, on toes, 

et pointed 
































: Run in place, 

g feet 4 to 6 inches 
€ floor. As endur- 
Ouilds, increase 

J and raise knees 
‘(Run in place on 
ed or padded 
When in excess of 
anutes, wear tennis 
ming shoes.) 

kip Rope 

lative to Run in 
ting Position: 
derect, feet together 
n toes. 

m: Jump “boxer’s 
with feet together 
Kipping rope or 

ate. Increase 

m as endurance 


ig Position: 
loose, posture 
ortant. 
mn: Walk around 
3m with exag- 
glong steps, 
g legs and ham- 
) muscles while at 
ime time shaking 


Slaxed and heart 
§ normal. 
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Part Il: The Walk/ ain nPlan 


This is the progressive Walk/Run 
Program that goes beyond the minimum 
cardiovascular conditioning in the 

Basic Five. It is for women aged 17 

to 69, and we repeat our advice that 
you check with a physician —ideally, 

a cardiologist —before beginning these 
€XEYCIses. 

Just as you strengthen muscles with 
moderate stress, you must also grad- 
ually stress the cardiovascular system 
to improve its effiaency. This can be 
accomplished by maintaining your 
heartbeat at 70 percent of the maximum 
heart rate for a period of five or more 
minutes by jogging or walking 
vigorously. 

To monitor your heartbeat, merely 
take your pulse by placing the tips of 
one or two fingers on your radial artery, 
which is on the thumb side of your 
wrist. Count your pulse for 10 seconds 
and multiply by six to get your heart 
rate for a minute. 

Practice taking your pulse at rest, 
sitting quietly. The normal pulse for 
women at rest ranges from 75 to 84 
beats per minute. If your heartbeat is 
over 84, you may require a medical 
examination. 

‘To test your fitness for the walk/run 
plan, begin with a five-minute walk at a 
comfortable pace and immediately take 
your pulse because your heartbeat falls 
off rapidly once you stop exercising. 
Your pulse should be 50 percent of 


maximum heart rate per minute for your 
age group. (See table, “Heart Rates by 
Age Groups.’) 

Now walk vigorously for five minutes 
and again take your pulse. If your heart 
is working at the 70 percent level for 
your age, you aren't in good condition. 
Continue taking vigorous five-minute 
walks on alternate days until your pulse 
falls below 70 percent. 

The final test before starting the 
program is five minutes of alternate 
walking and jogging. If your pulse falls 
below the 70 percent level, you may 
begin the walk/run plan. If not, continue 
with five minutes of alternate walking 
and running every other day until you 
fall below 70 percent and then begin 
the plan. In about four weeks you should 
have measurable results in a lower 
heart rate at rest. Generally, the lower 
your pulse, the healthier your circulatory 
system. 

After completing the plan, continue 
at the maintenance level at least three 
alternate days a week to sustain cardio- 
vascular health. Those who want to 
increase their endurance further may 
raise their pulse to 80 percent of maxi- 
mum. Beyond 80 percent, the returns 
in conditioning are so small that it's 
only worthwhile for certain athletes; 
such as a marathon runner. 

Note that women of age 60 or over 
should restrict themselves to the walk- 


| ing program unless they have been 


regularly running or swimming. 


TA IPRA TAREE AIMS PRT RS TERE TY OS 
Maximum Heart Rates Per Minute 
For Average Women by Age Groups 





Exercise Level 























Maximum 80% 70% 50% 
Age Heart Rate Max. H.R. Max. H.R. Max. H.R. 
17-29 203-191 L62HISS 142-134 101-95 
30-39 190-181 152-145 133-127 95-90 
40-49 180-171 144-137 126-120 90-85 
50-59 170-161 136-129 119-113 85-80 
60-69 160-151 128-121 112-106 80-75 
70-79 150-141 120-113 105- 99 75-70 


Walk/Run Progression Chart 


Key: Upper figure in each box repre- 
sents distance in miles. Lower figure 
represents number of minutes to run. 


Beginning Level 





Intermediate Level 


Example: First week, age 17-29. Keep 
alternately running and walking for a 
total of one mile in /5 minutes. 






Maintenance Level 

















































Weeks: Ist 2nd 3rd 4th |5th 6th’ 7th 8th] 9th 10th 11th 12th 
Age ] l LR oe (Oi Soe My A i eA EZ V2 
17-29 Loa a eee 2OL On) 1B 16, Oke 2Oni lO sme eames 
Age ] ] l ] TP) ARMED 1 Ma AU eee 22 
30-39 LS iiliss Al 20 18" 257424 ee 
Age Nip lls 280, sreeigutner 
40-49 23 EAS et on 
Age ly leuk 2 
CAS Cen OO 












Age, walk only 
60-69 


1 ae 
ol29\ 88. 3h 

















== 





Part Il: 
The Weight Control Plan 


Despite a rigorous physical program 
that includes sports, calisthenics and 
military training, some cadets become 
overweight. They must then follow a 
prescribed diet. This, again, underlines 
a medical fact: there is no substitute for 
counting calories. 

Captain Sarah H. Parker, the 
Academy's dietitian responsible for 
nutritional health and weight control, 
says: "We don't believe in either fad or 
crash diets. They are seldom nutritious. 
Most are so boring that they work for 
only a short time. We prescribe a sound, 
nutritious diet based on a daily intake 
of 1,200 calories” 

Following the 1,200-calorie diet, the 
overweight person may expect to lose 
fat at the rate of one percent of total 
body weight per week. Fer example, a 
150-pound woman should lose about a 
pound and a half a week, or perhaps a 
little more in the beginning. Before 
starting the diet, determine what your 
ideal weight should be; your physician 
can help you. 

When you have reached your desired 
weight, you can compute a maintenance 
diet by multiplying your ideal weight 
by 15. For example, this would be 1,500 
calories for a 100-pound woman up to 
the age of 25. From the age of 25 on, as 
metabolism decreases, you should cut 
down on calorie intake. From 25 to 35 
years, reduce calories by three percent; 
from 35 to 45 by five percent; 45 to 55 
by nine percent; 55 to 65 by 13 percent; 
and over 65 by 17 percent. 

If your maintenance diet allows you 
to eat more, increase calories gradually. 
Add about 200 calories per week, 
checking your weight on the scales to 
allow for individual differences in metab- 
olism and physical activity. 

Questions asked about the weight 
control plan 

* How often should I weigh 
myself? 

Once a week is enough. Monday morn- 
ing is strongly recommended. In fact, it 
is required for cadets because this 
reminds them to control their appetites 
over a weekend. Always weigh yourself 
at the same time of the day and under 
the same circumstances. 

» How do I account for calories 
when I eat processed or frozen 
foods? 

Use one of the paperback books that 
lists nutritional information for brand 
foods. Or for example, if you favor a 
particular brand of canned soups, 
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write the cornpany and ask for nutri- 
tional information on its products. Also, 
read the ingredient information on the 
package: ingredients are listed in order, 
according to quantity. Do not switch 
back and forth between calorie books; 
calorie counts vary from book to book 


because of different computing methods. 


yx How do I guide myself when I 
eat out? 

When possible, eat with friends who 
are also wise about calories and 
nutrients. Learn to analyze what you 
order. Keep your food exchanges in 
mind (see chart on following page). 
For example, a beef pie, besides a meat 
exchange, would also include a bread 
exchange in the crust, and fat and 
vegetable exchanges in the sauce. 
Your only supplements should be fresh 
vegetables and fruit. 

+ Is there an allowance for 

snack foods? 

No. All cornmon snack foods, such as 
Danish, potato chips, candy, etc., are 
ruled out. If you like snacks, save a 
piece of fruit from lunch for mid-after- 
noon and a slice of bread from dinner 
to toast at bedtime. Most fresh vege- 
tables are free at any time of the day. 
% Can I substitute a cocktail for 
one of the exchanges? 

No, because alcohol contains no 
nutrients. Also, remember that alcohol 


is high in calories. For example, an 
ounce of 80-proof liquor accounts for 


80 calories; 100-proof liquor, 100 
calories. Mixed drinks usually have 


Body Measurements 


If possible, measurements should be 
taken by another person or, failing this, 
in front of a full-length mirror. Maintain 


_ abalanced posture when measuring, 
Use a vinyl tape. Take measurements at 


wa”, aaa 12. Calf, largest part i 


ieee eee 




























more calories per ounce. Your best — 
choice is lemonade made with a non- 
sugar sweetener or a diet soda. | 
» I£I miss a meal, can I make it up] 
- later in the day? 
Missing a meal occasionally is not 
critical to nutritional health. Therefore 
you shouldn't eat “twice as much” at | 
later meal. Stick with your diet. 
% What if I go off my diet 
occasionally? 
If you are caught up with a strong 
craving for something that is not on 
your diet, enjoy it. But don't let it happ 
often. 
»* What if I decide to go below 1,2 
calories a day? 
The advantage in the 1,200-calorie di¢ 
is that it's nutritionally sound and 
establishes good, basic eating habits. 
If, however, you choose to reduce this 
_ further, then you should consult your 
physician. If he approves, he will likely 
recommend nutrient supplements. | 
x Is it possible that friends or otk 
members of my family will be able 
to eat more without gaining weigh 
Yes. Children and men have a highe 
metabolic rate than women, and this 
brings up another ‘hazard. American 
women are inclined to prepare overly 
generous meals. As a result, the hou 
wife often eats left-overs. So it's smar 
to buy and prepare exactly what you 
need for each meal: If you.get short- 
changed at the table occasionally, thin 
of it as a plus. 








the start of the program and then at 

week intervals, always using the orig 

tape. 
Record circumference of your: 

Chest: 

1. Pectoralis, directly under arms and 
above bust. 

2. Bust, largest part. 

Upper arm, midway between elbgil 

and shoulder joint: 

3. Relaxed. 

4 Contracted. 

5. Midriff, largest part between bust 
and waist. 

6. Waist, smallest part. 
Abdomen: 

7. Largest part or two inches below 
navel. 

8. Circumference of abdomen that 
includes hips. ; 

9. Hips, largest part of buttocks. 

10. Upper thigh, directly under 

buttocks. 

11. Lower thigh, with feet together, 

four inches above top edge of knet 
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WEST POINT DIET AND EXERCISE PROGRAM FOR WOMEN B 


** Food Exchange * * 
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; EGA oe has Se ape ; 
; Ona 1,200-calorie, nutri- = Vegetable List B—as ‘i Bread Exchange _ Dinner: 
, tionally balanced diet, you desired | Meat Exchange 3 Meat Exchanges 
are allowed all of the fol- | Free Exchange—as | Fat Exchange | Bread Exchange 
lowing ina single day: desired. ] Milk Exchange | Vegetable Exchange — 
3 Fruit Exchanges Although you may plan | Lunch: | List A 
_ 4Bread Exchanges meals to your tastefrom | 3 Meat Exchanges Vegetable List B—as 
_ * 7 Meat Exchanges the above, a recom- 2 Bread Exchanges desired 
: 3 Fat Exchanges mended pattern for three | Fat Exchange | 1 Fat Exchange 
_ 2Milk Exchanges meals would be: | Vegetable ListB—as _|_1 Fruit Exchange 
; 1 Vegetable Exchange— _ Breakfast: desired _ | Milk Exchange 
List A ] Fruit Exchange ee Fruit Exchange 
Et 1 
7 FOOD EXCHANGE TABLE 
Fruit Exchange no bone) loz. Cauliflower Radishes 
resh, canned unsweetened, or Peanut Butter 2 tsp. Celery Sauerkraut 
canned with syrup drained, then Salmon (diet) Ycup | Chicory Squash, Summer 
EES Shellfish—Crab, Lobster %cup | Cucumbers Tomatoes, no more 
Apple (2” diameter) l Shellfish —Clams, Oysters, E'scarole than one 
Applesauce VY cup Shrimp 5 Eggplant Watercress 
Apricots (fresh) 2 Sweet Breads loz. Milk Exchange 
Apricots (dried) 4 halves Tuna (diet) Y4cup | Buttermilk, Skim l cup 
Ba ana V4 small Bread Exchange Dried/Powder Skim Milk %cup 
Blackberries 1 cup Bread (white, whole wheat, Evaporated Milk** Yacup — 
Blueberries 2/3 cup rye, etc.) 1 slice Skim Milk l cup 
Cantaloupe 1 cup Buns (hamburger hotdog) 12 2% Fat Milk* ("Low-Fat") 1 cup 
c erries, Sweet VY cup Rolls, hard (small) Vy Whole Milk** l cup 
Dates 2 Soda Crackers 5 Yogurt, Plain** lcup 
figs 2 Graham Crackers eZ *Omit one fat exchange from diet 
Grapefruit V4 small Cereal (dry) ¥4cup | **Omit two fat exchanges from diet 
Grapefruit Juice VY cup Cereal (cooked) ’Yecup | Fat Exchange 
Grapes le Rice Ycup | Avocado (4” diameter) Veg 
iarape Juice 4 cup Spaghetti (noodles, Bacon, crisp | slice 
Mango Ya small macaroni) Yacup | Butter l tsp. 
Melon- Honeydew, Persian, ‘ Potato, white (baked) 1 small Cream, Light 2 Th. 
_ Casaba, Watermelon 1 cup Potato, white (mashed) Yecup | Cream, Heavy 1s 
Drange 1 small Potato, sweet Y%4cup | Dressings, Vegetable- 
ange Juice 4 cup Tortillas (6-inch) 3 French or Italian 1 Th. 
Papaya 3 med. Flour ZN, Margarine, Regular l tsp. 
Peach 1 med. Peas (dried) cooked Ycup | Margarine, Diet 2 tsp. 
Pineapple V4 cup Lima Beans (dried) cooked Y2cup | Mayonnaise 1 tsp: 
Pineapple, Apple Juice V3 cup Corn Vgcup \ Free Exchange —foods with 
Plums, Prunes 2 med. Corn, Popped (no butter) 1 cup negligible calones 
ov Juice 4 cup Vegetable Exchange Bouillon 
aisins 2 Tb. List A—Y2cup: Peas, green Broth, fat-free 
fangerine 1 large Artichokes Pumpkin Coffee 
omato Juice l cup Beets Rutabagas | Cranberries with non-caloric sweetener | 
pat Exchange Carrots Squash, Winter Gelatin, low calorie | 
eese loz. Onions Turnips Lemon 
Zold Cuts loz. List B—any amount at each meal Lemonade with non-caloric sweetener: | 
\Jottage Cheese Y4 cup Asparagus Greens of all Mustard | 
: llarge Beans, Wax/ kinds Pickles, dill/sour | 
4ish, fresh or frozen loz. Green Lettuce | Tea 
*rank furter loz Beet Greens Mushrooms Rhubarb with non-caloric if / 
Liver loz. Broccoli Okra sweetener BE Aa 
\ Meat-Beef, Lamb, Pork, Brussel Sprouts Peppers Vinegar yi 
| R Fouts Veal (lean, Cabbage Pimiento AO Fim 
\ Pe eM ar ata 8 a a ee 
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BAN THE BURTONS 


Wow, Journal, did you just 
make it! Your February 
issue containing Elizabeth 
Taylor's passionate piece 
about how it was "forever" 
was still on my coffee 
table when their marriage 
bombed for the second time. 
How about a ban on Burtons, 
and all the other folks who 
treat marriage--and the 
public--with more showman- 
ship than taste? 

Marge Frank, 


San Francisco, Calif. 


TEACHER OF THE YEAR 


Next time, I would like to 
enter my Teacher of the 
Year. She is very nice, and — 
I mean NICE! She does not 
give us a gob of work, but 
just enough. And she lets 
me and Jana Dean go out- 
side and dust the erasers 
and change the calendar. 
Her name is: Mrs. Shoun. 
Timothy Webb, age 8, 
Jellico, Tenn. 


LET'S HEAR IT FOR 
CHEERLEADERS . 


Wake up, Mr. Michener! 
("Women Who Win" by James 
A. Michener, March '76. ) 

I am a cheerleader in good 
physical condition, and I 
can outrun, outjump and 


Pamphlets for young women oe 
in attending military academies: 


1. WOMEN AT ANNAPOLIS — Director 
of Candidate Guidance, U.S. Naval 
Academy, Annapolis, Md. 21402. 
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or ananler ae many of 
the boys my own age 
(15-16). Cheerleading is 
a sport, too! 

Marsha A. Booth, 
Norfolk, Va. 


ee AND FOR 
LETTER CARRIERS 


Correction on that cartoon 
in which a young lady asks 
a ie carrier, "How come 
you're never a mailwoman?" 
Just thought you should 
know there are 8,600 "mail- 


aad women" (letter carriers is 


correct), 13,000 postmis- 


100,000 female 


clerks and mail handlers, 


as well as thousands of 


oie = female employees in 


| the U.S. Postal Service. 
James L. Chiklas, 
Postal Clerk, 


| _ Lawrence, Kan. 66044. 
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' sional woman before it wa 


_children before adoptions 
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bled by the world I once 
knew and the world I now: 
know. We are trying to © 
emulsify the values of th 


Pikesville, Md. 
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NEW AMERICAN SPIRIT? 


You asked for families 
typical of "the new Ameri 
can spirit." What do you | 
mean by typical, by new? 

I am married, mother of 
four. My family somehow 
lives differently from 
others. We seem to hear a 
different drummer, and I 
often wonder whose values 
are best. 

I worked as a profes- 
fashionable. We adopted 
were "in." I began develo 
ing a hobby into a meanin 
ful craft before women's | 
lib said it was important 

God is a powerful force 
in our lives. (Who else 
could have brought our ga 
together?) Yet I am trou- 


past with the best of the 
present . doing thin 
our way, and grateful in 
this Bicentennial year ta 
be doing our own thing, 
however unorthedox. 

Maybe that's the essenc 
of America! 
Mitzie H. Schwartz, 





BOOKLET BOOKSHELS 


A WEALTH OF INFORMATION FOR LITTLE MONEY 










WATCH YOUR BLOOD PRESSUR 
(Pub. #483) —A guide to preven) 
and controlling high blood press’ 
Available for 35¢ from Public Aff 
Pamphlets, 381 Park Ave. S., Net 
York, N.Y., 10016. 


2. INFORMATION FOR WOMEN 
CANDIDATES — Director of Admis- 
sions, West Point, N.Y. 10996. 


3. ANEW OPPORTUNITY FOR WOMEN 
AT THE UNITED STATES AIR FORCE 
ACADEMY. Also available: A GUIDE 
FOR WOMEN STUDENTS AND HIGH 
SCHOOL COUNSELORS. Write: 
USAFA/RRV, USAF Academy, 

Colo. 80840 


SECTION DESIGNED BY MO LEBOWITZ 
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_ ELECTION 76: ISSUES NOT IMAGES 


_ issues concerning you and your com- 


"fold it. Send 55¢ to Boy Scouts of 
_ America, Supply Division, Box 921, 
| North Brunswick, N.J., 08902. 


(Pub. #624) —Practical advice on 
how to make candidates address the 


| HOW TO CARE FOR, TRAIN, AND FEED 

_ YOUR DOG —Practical advice on keep- 

_ ing your dog happy and healthy. 
Available free by writing Ken-L Ration 

YOUR FLAG—"Everything you want to | Dog Care Booklet, Box 6333, Chicago, 

know about the flag of the United Ill. 60677. 

States of America’ including whento 

display it and how to raise, lower and 


munity. Send 50¢ to the League of 
Women Voters, 1730 M St., N.W., 
Washington, D.C., 20036. 





EXERCISE ILLUSTRATIONS BY MARGARET Bi 


_ Medical Association, 535 N. Dea 










THE SUN & YOUR SKIN —Inform 
on what the sun does to your ski 
how to protect yourself from ove 
exposure. Also included: a bran¢ 
name guide to sun preparations. 
send 25¢ to Order Dept., Americ 


St., Chicago, Ill., 60610. 
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Does Speed Queen pack a coupon for 
Tide in every new automatic washer? 


Se 
wont eee 


Dolittle girls still make mud pies? 

























I re 
PPT Lee Tk ES 


Tide's in... Dirt’s Out 


It seems like little girls have 
been making mud pies forever. 
And to help you get out the dirt 
they get into, Soeed Queen 
packs a 40-cents-off Tide 
coupon in every one of their 
new automatic washers. Now 
with that kind of savings youll 
probably try Tide. But will you 
continue to use it? We feel 
sure you will. 

— Tide was made to get out 

© the dirt that your kids get into... 
the really tough dirt they grind 
into their clothes. And when 
you see the way Tide gets 

kids’ clothes clean, you'll know 
you can trust 
Tide for the 


rest of 
your wash. 














3Speed Queen washer has a large capacity stainless steel tub. 
rust-proof and chip-proof. This Soeed Queen also has an infinite water 

2 selector anda soak cycle. 

2 has agreed with washer makers to supply Tide coupons packed by 
‘mand to feature their washers in Tide advertising. 


makers of 17 washers pack Tide coupons in every top-loading automatic. 


Ina rare interview, 
the widow of 
America’s most 
famous hero talks 
about their life 
together, women’s 
rights—and her own 
career as a best- 
selling author. 


By Alden Whitman 


“The object of living is to have something left over 
after the nitty-gritty for other interests,” Anne Morrow 
Lindbergh said as she discussed her outlook on life and 
the problems life poses—not only for her, but also for 
American women generally. 

Talking amiably and thoughtfully in a sun-filled corner 
of her fireplaced livingroom in her home that looks out 
on a Connecticut cove, Anne Lindbergh typifies the 
woman who, after much painful difficulty and adjust- 
ment, has managed “to have something left over.” She 
also exemplifies the woman who is continually learning 
how to adapt to—and surmount—new and uncomfortable 
experiences. Now, it is widowhood, after 45 years of a 
deeply satisfying, yet by some standards unconventional, 
marriage to Charles A. Lindbergh, the aviator acclaimed 
50 years ago as an American hero for his solo, nonstop 
flight from New York to Paris—and who many now recall 
with mixed feelings for his opposition to America’s entry 
into World War II. 

Seventy this year (“But I don’t feel I’m at all old”), 
Anne Lindbergh indeed has “something left over” from 
bearing six children and rearing five of them to adulthood 
and widely different lives. She has mastered the writer’s 
exacting craft. A dozen works of non-fiction, some of 
them best-sellers, attest to her achievement of an identity 
quite apart from the one she might have had as Mrs. 
Charles A. Lindbergh—quite apart from her role as wife 
and mother, chatelaine of a well-appointed house and 
hostess to her husband’s associates. She is the “total 
woman’ in the best, truest sense. 

Her most recent book has just been published. The 
Flower and the Nettle, an account of the happy and then 
thorny years from 1936 through 1939. which is drawn 
from her diaries and letters of the period. Her next book, 


now under way, will extend her autobiography into the 
war years; after that, she says, there will be other books 
—perhaps one on “the period in a woman’s life when the 
children leave the nest.” That is a crucial time. she re- 
marked in a clear, precise, alto voice, “ a very difficult 
period, and not much has been written about it. It could 
be a construct time, but a lot of women don’t use it 
well. 

“They're often dis . she continued, alluding 


ouraged 
to women suddenly freed of 
“You haven't been trained 
for 20 years. It’s terribl 
career, almost impossibl 
cated, relighting the cand\ 


| of child-rearing responsibilities. 

vou've dropped everything 

liscouraging to try to pick upa 

But, Anne Lindbergh indi- 
well worthwhile. 





68 


- A Conversation with 
Anne Morrow Lindbergh 








Her own independent career developed in the course 
of her marriage, but still it wasn’t easy. “I think I was a 
very dependent child,” she reflected, her dark blue eyes 
pensive beneath large, lavender-tinted sunglasses. “It’s 
been a long process to learn to be independent, and I'm 
still continuing. This is what I’m learning right now: 
how to cope with being a widow. 

“I had a very strong mother. I married a very strong 
man. The fight has been quite long to be self-sufficient. 
Nobody is entirely self-sufficient, but you want to gain 
enough strength to have real relationships, warmth and 
contact with people outside the home. You can’t just be 
a clinging vine on your husband, or on your children 
when your husband is gone.” 

Anne Lindbergh has acquired her rematkable ability 
to be strong from a variety of sources, some of them 
from within herself as the result of a Puritan upbringing, 
some from Charles (“He prodded and encouraged me to 
write, you know”), and some from the necessity of mak- 
ing do when Charles, something of a gypsy, was away 
from home for months at a time—traveling to the ends of 
the earth on behalf of his airline (he was a PanAm con- 
sultant) and ecological interests. “I am a nester,” Anne 
Lindbergh told me years ago. “Charles is more of a 
percher.” 

Melded together, these experiences have given Anne 
Lindbergh her tensile strength. Meeting her casually, one 
may not be immediately aware of her steel, for she is a 
slight, almost frail-looking woman, her face handsome 
and virtually unlined, with abundant, curly brown hair 
and a pleasant smile at the ready. She looks as if someone 
ought to shelter and protect her lest a light wind blow 
her down. She is warmly gracious and polite, as befits a 
woman brought up in a diplomat’s family. 

But under the surface—and barely beneath it at that— 
lies a brisk, determined woman. Her handshake is firm. 
And there is nothing flaccid about her mind, which, once 
made up, usually keeps its course. At the same time, she 
is warm, outgoing and merry, the sort of person one in- 
stinctively turns to with a problem, certain of her sympa- 
thy, understanding and best advice. I first met her at a 
luncheon eight years ago, and I have been fortunate to 
enjoy her friendship ever since—as I enjoyed Charles’s. 
Over the years I have also found her to be completely 
unflappable, totally honest and without cant. 

At first acquaintance, Anne Lindbergh is likely to be 
reserved, but that vanishes once communication and 
rapport are established. With intimates, she (continued) 
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A Conversation with 
Anne Morrow Lindbergh 


continued 



































is relaxed and vivacious, and in family groups she hai 
known to sing. One of her daughters-in-law once ta 
that Anne is a splendid grandmother whose visits are ; 
looked forward to. A steady flow of letters keeps her | 
scattered family together. 

Anne Lindbergh is a well-organized person, and tl 
probably never a day she spends just lolling about, shofi 
or indulging in self-pity. Up early, she performs sett§ 
exercises for about five or ten minutes, which almost cf 
ly accounts for her excellent figure and for the fact 
still able to ski. (“Not downhill any longer, but crossB 
try.”) After coffee abed, she dresses, usually casually in| 
a blouse and a sweater. She wears good but not 
clothes, although there is no emphasis on trying to b 
and no jewelry, save her plain gold wedding band. 

Once dressed, Anne Lindbergh goes out for a short 
walk of about ten minutes, no matter what the weat 
is a routine she follows whether she is in Connecticulfi 
her chalet above Vevey, Switzerland, or in the A-frame 
that she and Charles built on the Pacific shore in M) 
isolated and small Hawaiian island. After the walk, 
work. In Connecticut, she writes in a studio near the) 
filled with books and plainly furnished with a desk, 
chairs, a filing cabinet and a hotplate. Elsewhere, s 
her own workroom. 


so sometimes I work quite late,” she said. “I write i 
hand and later it’s trans¢ribed and I go over it aga 
work in the afternoon, which I often do, too, it’s nB 
good, but you can do a lot of hack work in the after 
shop in the afternoon, and then I usually walk or gar¢ 

Since Charles died in August, 1974, her days havjl 
largely occupied in the complicated task of settling his§i 
Soon she expects to be back at her desk, writing. 

In the evenings, Anne Lindbergh sometimes sees 
friends. She is not gregarious, and most of her friend 
long standing. Or she listens to classical music, or read f 
adays, she said, “I have two kinds of things that I re 
very much interested in books that fall into the realm 
parative religion, myths and associated philosophical 
lation. Then, I’m interested in thoughtful novels of 
about women’s liberation, such as those by Elizabet 
way and Doris Lessing.” 


Journey toward enlightenment 
Anne Lindbergh’s book-reading “time” is in bed 
she goes to sleep, although earlier in the day, when 
Connecticut, she reads The New York Times and suc] 
zines as The National Geographic, The Smithsonie 
American Scholar and Audubon (to which a son 
Richard, contributes nature photographs). None olf 
hammock reading, but it is very much in keeping wiiff 
Lindbergh’s belief that the life worth living should | 
cally, a journey toward enlightenment. 
Not every day, of course, is a duplicate of that I hk 
outlined, for Anne Lindbergh has 12 grandchildren, 
from one who is in her last vear of college to anothe 
year old. “Jon, my eldest son, is a marine biologist. 
on the West Coast and has six children, Land, thepé 
eldest, is a rancher in the Far West; he has two. Anjf 
lives in France and is married to a Frenchman, has t §§ 


terest is primate behavior, has none. Reeve, my yif 
lives in New England, where she teaches school; she 
children.” 

How does Mrs. Lindbergh divide her time amon| 
“Well, of course, there are two (continued on pay 
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The thoughtful choice | 
in low-tar smoking. | 


The lowtar cigarette 
with the recessed tip. 


nan ew 





Most low-tar cigarettes 
are flush-tipped. So tar 
buildup ts flat against your lips. 

But Parliament has the recessed tip. 
That means tar buildup never touches your 
lips. All you get is that neat, clean taste. 

So if you’re trying to find a low-tar 
cigarette that tastes good, why not 
choose the one with the difference, 
Parliament with the recessed tip. 


arliament 


Ordina ry flush Our recessed 
tip. tip. 






» 14mg: 'tar’’ 0.8 mg. nicotine— 
8:16 mg!'tar;’0.9mg. nicotine 
ef cigarette, FIC Report Nov: 75 






Varning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 





After Michelle Satter cut her hair, she discovered a whole new part of 
her body. Her back and shoulders. Now she can't find enough ways 
to show them off. Michelle’s old fragrance didn't fit Michelle's new 

womanliness. Then she found one that did. Cachet. 


When Joan McArthur lost 
35 pounds she found the real 
- Joan hiding underneath. 
‘After 20 years | finally found 
out wholam. Now! want a 
fragrance that says Joan 
and means it. Cachet? 


Cachet. 
Its the fragrance 


as individual 


















L iL ) her life is what she loves about Cachet. 
oy 
3 ie 






Janet Viertel spends 6 months a year | 
underwater photographing a lot of fishy 
- characters. She’s from the school that 
says women should live the way they 
want to live. And what Janet loves abou 








It's 100% hers. 


We know you don't want to look like 
the next girl. Or wear a fragrance like th 
next girl's either. 

That's why we created Cachet. 

Every woman on this page can wear it (a! 
it'll be something a little different on evel) 
single one. 
Because, besides being fresh and 
fascinating, Cachet was designed to pi 
up and play up a woman’s own special 
chemistry. 

In perfume. Cologne. Bath things. 
Everything. 

Maybe it isn't you. But then again, may! 
it’s the first fragrance that really is. 


Cachet by Prince Matchabelli 





LADIES’ HOME JOURNAL 


WOMEN 





OF THE 





IDA 


For the fourth consecutive year, the achievements of a 
carefully selected group of American women have been 
celebrated in what is now a solid national tradition: the 
Ladies’ Home Journal Women of the Year Awards. Pre- 
sented recently on a 90-minute NBC-TV special, hosted 
by Barbara Walters and sponsored by Procter & Gam- 
ble, these awards have made, and will continue to 
make, a glorious point: that American women are forg- 
ing ahead to leadership positions on many fronts. 
With talent and confidence, they are emerging from the 
cocoon of anonymity and tokenism, providing more 
and more role models for young women coming up. 
The ten women on the following pages were selected 
by a process representing both popular and specialized 
opinion. In its January, 1976, issue, the Journal asked 
readers to check the names of candidates selected from 
many sources, or to submit their own nominees in ten 
categories. Thousands of ballots came in and were 
counted and audited by computer. In the middle of 
February, a distinguished jury of women leaders, also 


WOMEN OF THE YEAR JURY, 1976 

Left to right: Major General Jeanne M. Holm, U.S. Air 
Force (Ret.); Lynda Johnson Robb; Patricia Hutar, key- 
note speaker at I.W.Y. Mexican conference; Jill Ruck- 
elshaus, presiding officer, National Commission on the 
Observance of I.W.Y.; Dorothy Height, president, 
National Council of Negro Women; Dr. Francis Kolb, 
N.O.W.; Ellen Sulzberger Straus, founder, Call for 
Action; Jerri Wagner, first v.p., General Federation of 
Women’s Clubs; Dr. Helen DeRosis; Eleanor Lambert, 
fashion consultant. 

Seated, left to right: Liz Carpenter, co-chair, ERAm- 
erica; Margaret B. Young, civil rights leader; Sister 
Ann Ida Gannon, Mundelein College; Margot Sher- 


man, Women in Communications. photograph by Helen Marcus 





representing many viewpoints, reviewed the top reader 
preferences, and narrowed them down to the women 
finally chosen to receive the Cartier golden “W” pen- 
dant which symbolizes the event. 

We believe that these LHJ honors—highlighted by 
the television program that has become part of the tra- 
dition—are a unique and meaningful reflection of wom- 
en’s progress. None of the 34 past and present awardees 
are mere celebrities. They are achievers from many 
backgrounds, involved women from many disciplines. 
They do not mark down the woman who moves in a 
smaller sphere—the wife, mother and homemaker who 
expresses herself in the creation of a home and family. 
(Indeed many of these honored women also play that 
role.) Instead, their example proves that women today 
have many options, many talents, many goals. And 
when she sets her eye and heart upon the stars, “Never 
Underestimate the Power of a Woman.” Our congratu- 
lations to the Women of the Year, 1976—and to our 
readers and jury for their role in this venture. 
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LADIES’ HOME JOURNAL | 


WOMEN 








OF THE YEAR 


IDG 


For the fourth year, our program 
of special honors in many fields provides encouragement | 
and inspiration for all women, everywhere! 


BETTY FORD: 
Inspirational Leadership 


Betty Ford has been a very 
special (and somewhat 
controversial) First Lady. 
: Not only have her courage 
ad Bolen candor in her battle with breast can- 
cer been an inspiration to women everywhere, but 
her championing of the women’s rights movement— 
and specifically the Equal Rights Amendment—has 
meant much to its supporters. A native of Grand Rap- 
ids, Mich., Betty Ford studied dance with Martha 
Graham. The mother of four, she has always found 
time to participate in outside activities. Thrust into 
the limelight of the White House, she has handled her 
responsibilities with rare grace, making a unique place 
for herself in the history ‘of First Ladies: 






MARGARET MEAD 
Science and Research 


Anthropologist | Margaret 
Mead’s studies of primitive 
societies are world classics, 
gee @ as is her most famous book, 
Coming of Age in Caniod Her other interests: psy- 
chology and culture, and the cultural conditioning 
é 
yi 

l 








oO 


sexual behavior, have paved the way for many of 


our modern social changes. Her lectures on contem- 


porary social issues, and her column in Redbook mag- 
, azine, keep her in the vanguard of opinion- shapers. 
| Margaret Mead graduated from Barnard College in 
1923, and received her master’s and doctorate from 


Columbia University. She has just been named Chair- 
man of the American Association for the Advance- 
ment of Science—only the latest in a long list of honors. 



















SHIRLEY HUFSTEDLER 
Government and 
Diplomacy 


Denver-born Shirley Mount) 

Hufstedler is one of the 

most distinguished women 

= jurists in the United States. 

In 1968, she was appointed to the U.S. Court of Ap- 

peals, thus becoming the highest-ranking woman 

judge in the country. Admitted to the-California bar 

in 1950, she remained in private practice until 1961, 

when she was appointed to the Superior Court in Los 

Angeles County, and then became a justice of the Cal- 

ifornia Court of Appeals. Judge Hufstedler has long 

been interested in judiciary and court reform, and 

often speaks and writes in this area. A graduate of the 

University of New Mexico and Stanford University 
Law School, she is an ardent mountain-walker. 





BETTYE CALDWELL 
Humanitarian and 
community service 


Bettye Caldwell is a psy- 

chologist and educator 

whose interest in early } 

3 childhood education—and 

in working mothers fon low-income families—has 
led her to the development of the Kramer Project, 
a day care center sponsored by the Little Rock School 
District in Arkansas, providing maximum opportuni- 
ties for a child’s total development while away from § 
his or her parents. She serves as director of the center [§ 
as well as the principal of the Kramer Elementary 
School. “The Kramer Project is a creative humane and 
highly serviceable center which works,” says Dr. 
Caldwell, who is also the author of many articles on 
child care and a member of 13 professional societies. 





BEVERLY SILLS 
Performing Arts 


One of the best-known and 

most popular opera stars in 

the world, soprano Beverly 

Sills sings chiefly with her 
home company, the New York City Opera, but also 
appears with the Metropolitan Opera, with other ma- 
jor companies in North and South America, and in 
Europe at opera houses that range from London’s 
Covent Garden to Milan’s La Scala. Ms. Sills has been 
with the New York City Opera since 1955, when she 
made her debut as Rosalinda in Die Fledermaus. Since 
then she has been heard in a wide variety of roles, has 
made many recordings and done television specials. 
In addition, Ms. Sills is National Chairman of the 
March of Dimes’ Mothers’ March on Birth Defects. 


BETTY FURNESS 
Business and Economics 


Betty Furness is one of that 

small band of nationally 

known consumerists who 

have fought hard to give 
the customer a better break. She started as an actress, 
went on to do TV and radio commercials, then Broke 
into consumerism when President Johnson named her 
Special Assistant for Consumer Affairs. In 1970, she 
was appointed chairwoman of the newly established 
New York State Consumer Protection Board, and in 
1973, Mayor Lindsay named her commissioner of 
New York City’s Bureau of Consumer Affairs. Today, 
Betty Furness is Consumer Affairs Director for News 
Center 4, the evening news program of WNBC-TV in 
New York, where she hits hard at unfair practices. 


ELLA T. GRASSO 
Political Life 


Ella T. Grasso is the first 

woman governor of a state 

whose husband did not pre- 
a = _cede her in the post, and 
who was alocted because of her own political skills. 
In 22 years, she had never lost an election, and, in 
1974 she was elected Governor of Connecticut by a 
huge margin over her male opponent. Previously, she 
served as Connecticut’s secretary of state for 12 years, 
and was twice elected to Congress. The daughter of 
Italian immigrants, Governor Grasso is a lifelong resi- 
dent of Windsor Locks, Conn., and is a Phi Beta Kap- 
pa graduate of Mt. Holyoke. She is a member of the 
National Commission on the Observance of Interna- 
tional Women’s Year. She, too, has a long list of honors. 


ANNIE DODGE WAUNEKA 
Educational Leadership 


Annie Dodge Wauneka is 

the first (and only) woman 

to serve on the Navajo Tri- 

bal Council in the last 25 
years. The daugites of the late Navajo chief, Henry 
Chee Dodge, she was the keynote speaker at a recent 
Southwest Indian Women’s Conference, “Indian wom- 
en,” she said, “cannot escape involvement in decision- 
making roles.” She is also an active advocate of better 
housing and education for her tribe and Indians every- 
where, and is presently working to get more women 
on the tribal council. Annie Dodge Wauneka serves on 
the National Commission on the Observance of Inter- 
national Women’s Year. She has an honorary doctorate 
from the University of Albuquerque. 


MAYA ANGELOU 
Communications 


Poet, writer, television di- 

rector and commentator, 

Maya Angelou’s artistic 

a achievements are matched 

by her strong involv ément in black causes. She is the 

author of the best- selling I Know Why the Caged Bird 

Sings, she toured Europe and Africa for the State De- 

partment in Porgy and Bess, and at the request of the 

late Martin Luther King, Jr., became the Northern 

Coordinator for the Southern Christian Leadership 

Conference. During a stay in Africa, she served on 

the faculty of the University of Ghana. Her other cred- 

its include: writer and producer of a series on African 

traditions, and guest interviewer for the Public Broad- 
casting System program, Assignment America. 


MICKI KING 
Sports 


Air Force Captain Micki 

King was the gold medal 

. winner in the three-meter 

y springboard diving compe- 
tition at the 1972 Olympics. Now a full-time physical 
education instructor at the U.S. Air Force Academy, 
she is the first woman to hold the position. (She also 
coaches the all-male Academy diving team.) Capt. 
King has won 10 national A.A.U. diving titles and was 
the first woman to compete in the all-male world 
military games. In 1968, she was rated one of the most 
outstanding women athletes in the U.S., and in 1973 
she was third in the voting for outstanding American 
amateur athlete, male or female. She has twice 
been a finalist in the Women Superstars competition. 
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Your family's 
health 


By David R. Zimmerman 


F.D.A. blasts estrogen despite manufacturers’ 
efforts to dispute agency findings. Ignorance isn’t 
bliss when your child is in surgery. Why does a needle 
prick hurt you when it didn’t hurt Snow White? 


ESTROGEN SUPPLEMENTS UNEQUIVOCALLY DANGEROUS. 
The U.S. Food and Drug Administration now states definitively that the 
use of estrogens to relieve post-menopausal symptoms increases a 
woman’s risk of endometrial cancer (cancer of the uterine lining). The 
FDA blasts as “misleading and irresponsible” efforts by the maker of 
the largest-selling estrogenic supplement to cast doubt on the 
scientific findings on which this conclusion is based. 

FDA chief, Alexander M. Schmidt, M.D., says his agency will 
stipulate that estrogens be given in the smallest possible doses to women 
only to relieve distressing postmenopausal “hot flashes”—not to prolong 
youth or for any other purpose, and only for the shortest possible time. 
To women now taking estrogen to relieve any menopausal symptom 
except acutely-disturbing hot flashes, FDA says Stop! 





ANXIOUS WAITING. Janie Smith is in the operating room having her 
. appendix removed. Mr. and Mrs. Smith are sitting in the waiting room 
tain eSS —waiting. They haven't heard a word since they saw Janie wheeled 
through those ominous double doors two hours ago and their anxiety 
level is rising by the minute. 
The anguish that parents feel in this most frustrating situation has 

Sdl Ip G been relieved to some extent at Boston Children’s Hospital, where for 

10 years nurse supervisor Caroline Overfors, R.N., has spent her work 
day shuttling between treatment rooms and waiting parents, bringing 
them progress reports. She stresses that she brings both the good news 
and the bad every 20 minutes or so and the response has been 
overwhelmingly positive. Overfors feels that, “This service should be 
available in every hospital, for adults as well as children.” 


Oneida Silversmiths 
P.O. Box 1, Oneida, N.Y. 13421 

T enclose 50¢ for the beautiful Oneida 
stainless teaspoon checked. Limit of one 
spoon per pattern. Complete services at 
fine stores everywhere. 1J05S6 OUCH! Why is the needle prick, when a nurse draws blood from the 
inner bend of your elbow, sometimes painful and sometimes not? Both 
stickers and the stuck have blamed the dullness of the needle, the skill 
of the nurse and the accessibility of the patient’s veins—as well as his 
or her sensitivity to pain. 
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source. Volunteers were blindfolded, and their noses were plugged with 

cotton. Then they were stuck with needles under three different 

conditions: after their arms were swabbed with alcohol, with salt water, 

or left dry. Punctures through dry skin hurt least and there was slight 

pain after salt water swabbing. The pain was “definitely greater” when 

the puncture was made through skin that was still damp with alcohol. 
To reduce pain, the Australians advise, the puncture should not be 

made until the alcohol used to sterilize the skin has fully dried. 





Frostfire Venetia 


(Please Print) 


NO MEASLES. Alaska went the entire year of 1974 without a single 
case of measles. No other state did as well. In a report prepared for 


Add sa ix for N.Y. & Calif. Off id only in U.S.A.& , G ati z 
P.R, Expires 12/31/76. © Oneida Ltd. 1976 the Journal of the American Medical Association, Alaska’s state 


epidemiologist Mickey Eisenburg, M.D., attributes this unprecedented 


success to the state’s high level of measles immunization—over 90 percent 
A of Alaska’s children have been vaccinated. End 


The silvercube. Our silversmiths’ mark of exceller 








Aspirin substitute users: 


Bayer Aspirin provides an 
important therapeutic action 
missing from 

aspirin substitutes. 


| 
If you've been taking aspirin substitutes, you should 





know that, although they do relieve pain, aspirin 
substitutes do little or nothing for inflammation which 
can be a major cause of most pain. But Bayer Aspirin 
not only relieves the pain but helps reduce 
inflammation as well. Reducing inflammation can be 
important in relieving headaches, backaches, minor 
arthritic pain—so many pains that can be a part 

of daily living. 


Hospital study shows 99 out of 100 times, 
people got no stomach upset with Bayer. 


Some people have turned to aspirin substitutes because 
they think aspirin will upset their stomachs. Actually, 
very few people have to give up the added medical 
benefit of aspirin because of gastric distress. In fact, in 
a carefully controlled hospital test, ninety-nine 

times out of ahundred, people got no stomach upset 
with genuine Bayer Aspirin. 
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With rare honesty, a woman writes 
about her struggle to be herself— 
while trying to be so many other 
things to so many other people. 





Each Saturday night for the last four 
months, I lie in the king-size bed next 
to my husband, D., and watch Mary 
Tyler Moore and Bob Newhart. By the 
time Carol Burnett comes on, D. will 
rise with what I take to be a mixture 
of boredom and disgust and mutter, 
“What's it all about?” before moving 
to the living room to read his invest- 
ment advice on selecting options, longs 
and shorts. After that, he reads The 
New York Times until it is late enough 
to go to bed. 

In my thirty-ninth year, with every- 
thing in the world to look forward to, 
or, indeed, to inspect right now, I don’t 
want to do anything. Lately, the events 
of my mornings, nights, dusks and 
dawns are no more than relay sticks 
handed from me to me to remind my- 
self which portion of the race I am 
running. I lead a rich inner life (ha, 


ha). In fact, I have my own imaginary 
psychiatrist who tells me how I’m do- 
ing. Maybe it’s time to call on him. 


How would our conversation gop 

“What now?” he might begin. 

And [d explain: “I don’t want to 
do anything.” 

=SOP” 

“So | husband and _ three 
children who want to do all the things 
that a normal family does. But I don’t.” 


hav Cc ra 
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WOMAN 


A report from the heart, by Consuelo Saah Baehr 


“Of what?” 

“That it will be worse out there. 
That I'll be lonely.” 

“What’s so bad about being lonely?” 

I see the trap and stop. I’m not ready 


“What do they want you to do spe- 
cifically that you don’t want to do?” 
Getting bored now and groping for his 
index cards. 

“Well, today, for instance, my hus- 
band wants me to make some effort. 
I think he doesn’t care whether any- 
thing comes of it or not, as long as I 

. show him I’m trying. 

“Trying what?” 

“To fix our most immediate need. . . 
his need. To have some sort of social 
life, to join the race, as he puts it. I 
used to do that very well, but now I 
don’t want to do it anymore. I don't 
want to do anything. It’s all so point- 
less. I would really like to be alone for 
a long, long time.” 

“What's stopping you?” 

“My children are small . . . I couldn’t 
just leave them. And my husband .. . 
it isn’t as if... | couldn’t.” 

“Why not?” 

“Td feel guilty. Terribly guilty. What 
good would it do me to be alone and 
feeling guilty all the time?” 

“Why would you feel guilty?” 

“Because I'm their mother. I’m his 
wife.” 

“But isn’t that what you don’t want? 
To be their mother and to be his wife? 
You want to be yourself.” 

“Yes,” I say, my face brightening. 
“That’s exactly it. In fact, I think I 
should leave. That it’s weak and slov- 
enly to stay.” 

“So why don’t you go?” 

“Tm afraid.” 


& Schuster, Inc. Photograph by Roy Coggin. Suit and shirt by Calvin Klein 
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for such clarity of thinking. 

I do leave them sometimes, in fan- 
tasy. I awake somewhere, lying in a 
bed of unrumpled sheets, super-white 
muslin sheets that one gets in hospitals 
and cheap motels. Long tunnels of 
time stretch out before me and I yawn 
lazily (uncharacteristic in real life). 

I lie perfectly still in that new, 
strange bed and spell out the days of 
my life. Then I picture strange hands 
soothing the children. When they ask 
to play “aggigga,” no one will know 
that it’s a mysterious game of acrobatics 
known only to us. Nick, age four, needs 
to be coaxed to urinate or else it’s too 
late. Andrew, seven, can’t enter a semi- 
dark room without great anxiety. They 
like to race the mailman to the box. 
They like to put the flag up when 
there’s a letter to be picked up. I see 
three-year-old Amanda’s huge, dark 
eyes questioning another face—snug- 
gling into another neck. I keep at it un- 
til I bring myself to tears. Cheap tears. 

But after I get past the tears, theirs 
and mine, I start to think how it would 
be for me to have a whole new identity. 
Could I face what I was? Id like to go 
out West at first, where there are long 
stretches of scrubby land without much 
interruption. A place where you can 
sit in a field and see the (continued) 


From her REPORT FROM THE HEART: What It’s Like to Be a Wife, a Mother—and a Woman, to be published by Simon 


| 











, “Your striped one, dear? 
‘ll go through the pile again” 


It’s static cling season. 
Better use Downy. 


’s that time of year. Clothes are clinging — softness and April Freshness, it’s helping to 


sain. Hiding from you. Bunching up. Stick- _ rinse out annoying static cling. 
g together. Relax. Downy helps stop static That’s such a sensible way to help keep 
ing before it even starts. clothes from clinging to each other. And cling- 


At the same time that Downy rinses in _ ing to your family. 


Downy. A noticeable improvement. 











“What'll it be?” I'd say, while I swiped 


WIFE... MOTHER... the counter with my cloth and unclipped 
the pad and pencil off my apron. When 
WOMAN people asked where I was from, Id say, 
continued “Oh, back east. Small, dumb town.” 
reeds waving in front of your face. The What a relief not to tell what my hus- 
Phillips 66 sign at the gas station waves. _ band did for a living or where I went to 
Everything moves, favoring one side school or how many children I had. 
from being pushed so long by the pre- I'd have all my sugar bowls and the 
vailing winds. There’s nothing to stop — salt and pepper shakers and the mustard 
the wind from coming across the prairies. | and ketchup Squeeze-Eeze bottles filled 
A truck comes every five minutes, but its before the lunch crowd started in. At 





noise is just part of the wind. night, I'd go home to a small rented 
The monotony of the landscape would room furnished with maple furniture, 
be perfect for my purposes. No Walden _ the shellac slightly chipped. There would 


Ponds for me. ’'d become a waitress at be a chenille bedspread, faded pink- 
a roadside diner where the clientele was flower wallpaper and skimpy lace cur- 
transient and I'd work the split shift, 11 tains over the one window that wouldn't 
to 3 and 5 to 10, at Jersey Charlie’s. keep out the morning light. 
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SILK AND SILVER 
TURNS GRAY 
TO GREAT. 








Say dbye to that yellow tinge. And let your gray 
nair shine. With Silk and Silver hair color lotion. It's 
a breeze to use. Just shampoo it in. It colors away 
unwanted yellow without peroxide. Evens out your 
different gray tones. And adds silvery highlights that 


frame your face in s¢ 


SILK AND SILVER’ HAIR COLOR LOTION. 


Your gray hair can be one of the best things you have. 





































I'd do absolutely nothing to 
the room or make it person¢ 
Chippendale. No chinoiserie. 
those who are comforted by the pr 
of their memorabilia, I would tak 
fort in the utter impersonality of 
thing. No knickknacks to love o 
Without personal associations to 
my feelings, I would begin to see 
as they really are and be whatev 
it came out that I was when I 
reacting to those around me. V 
wasn't playing to the crowd. 

I might or might not use exp 
since D. wouldn't be around to 
prove. I might be tough or ini 
Dumb or knowing. Easy to kr 
distant. Kind or indifferent. Glac 
alone or restless. But I would not | 
ting on my dinner party face. 
playground face. Or my wife fa 
my premenstrual face. I would 
myself of feeling as I've known 
mingle with dangerous, uncomp 
people. 

After a long, long time of not « 
ing anything and not waiting f¢ 
thing to happen (especially th 
which is my chronic condition), 
I would begin to fill up again, 
slowly that those who saw me 
think I was doing nothing at all. 

What a relief not to withhol 
hold my tongue, pretend away in 
(real or imagined). What a relie! 
say, “Good evening, dear, how w 
day? Not good? Oh, so sorry. Anc 
Well, you know,-mine is the sam 
day. Oh, no. No. I'm not complé 

I take the children with me ° 
leave, at times. We arrive at a nev 
a big city where for the first few 
everything is exciting for them ; 
me. Andrew has never wanted 
in the city. He explains it thus: 
the country has more sun ane 
shade. More trees. More hous 
fewer buildings. I think he sus’ 
would like him to like the city. 
father likes the country. 


soot 


Sometimes, it’s a quicker tri 
deli man asks after the children a 
aren't they with me. “The old 
home,” I reply. 

“Oh, he’s giving you a break, } 

“No, I gave him a break ane 
why he’s home.” 

Does he believe me? Am I a ¢ 
tough-tender babe who doesn’t 
thought beyond, “Is the ham lea 
and should I get the liverwurst t 
special even though the textu 
color are alarmingly unlike a 
that’s ever been in the ground o1 
hoof?” I would really like to ¢ 
about the sodium nitrate in the c 
and if he really believes they cai 
cer in humans as well as rats or i 
bunch of baloney. I would like 
him that his ham, which is per] 

(continued on po 
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How many times 


have you decided 
to give up smoking? 


Nobody these days is telling you not to give up smoking. 

But if you've given it up more times than you'd like to remember, 
the chances are you enjoy it too much to want to give it up at all. 
If youre like a lot of smokers these days, it probably isn’t smoking 
that you want to give up. It’s some of that ‘tar’ and nicotine you've been 
hearing about. 

So you tried cigarettes which were low in ‘tar’ and you found your- 
self checking every once in a while to see if they were still lit. Which 


drove you right back to your regular brand. 
Now, there is Vantage. | VANTAGE | 








Vantage cigarettes, either filter or menthol, | 
deliver considerably less ‘tar’ and less nicotine | 
| 







than most cigarettes. 

But what really makes Vantage special is 
our special filter which allows the 
tobacco flavor to come through. 

Vantage isnt the lowest ‘tar’ and 
nicotine cigarette, but it may well be 
the lowest one youll enjoy smoking. 

And that's what makes all the 
difference. 


\ cu V N a 
LR, 
ER BACCO 0, E f 
_ Warning: The Surgeon General Has Determined 4 
_ That Cigarette Smoking Is Dangerous to Your Health. 
FILTER, MENTHOL: 11 mg. “tar’’, 0.7 mg. nicotine, av. per cigarette, FTC Report SEPT. ‘75 
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CAN DAY CARE DO AS GOOD A 
JOB AS MOTHER? 

A young child is better off at home 
with mother than at a day care cen- 
ter, runs the popular belief—one most 
child rearing experts reinforce. 

The belief causes many women to 
postpone career plans. It also creates 
guilt feelings among working moth- 
ers. They wonder, “Am I hurting my 
child?” 

Today, with so many mothers of 
preschoolers joining the work force, 
one top expert in early childhood de- 
velopment—Harvard’s Jerome Kagan 
—decided it was time for facts, not 
opinions. Skeptical himself, he set out 
to see if day care could do as good a 
job as mother. 




















BRIEFING THE BABYSITTER 


Time to get acquainted with the 
rules and routines of the household. 












HELP FOR CESAREAN MOTHERS 
She and her husband had looked forward to 


~~ MOTHERING 


> By Geraldine Carro 


News, ideas and 
ay information every parent needs to 
ve know about child-rearing. 





For his study, Kagan selected a 
group of infants aged 3% to 5% 
months. For two years, half of them 
were to be raised at home by their 
mothers, while the othen half would 
attend a day care center for five days 

week from 8 A.M. to 4:30 P.M. 

» Under a government grant, Kagan 
set up a model day care center de- 
signed to provide a caring, stimulat- 
ing environment for his young test 
subjects. A group of women were spe- 
cially trained to work in the center. 
Each would be responsible for only 
three children at a time. 

Kagan carefully matched each of 
the day care children with a counter- 
part at home from a similar ethnic 
and socio-economic background. 


When you've hired a babysitter, a 
bit of advance planning can elimi- 
nate problems for all concerned: Be- 
gin by telling the kids ahead of time 
that a sitter is coming and who the 
person is. Ask the sitter, especially a 


new one, to arrive 20-30 minutes be- | 


fore you leave so everyone can get 
acquainted. This also provides time 
to familiarize the sitter with your 
home, any possible hazards, plus spe- 
cial rules and routines (permitted 
TV programs, bedtime hours, the 
teddy bear Suzy sleeps with, snacks 
the sitter and kids may have). Indi- 
cate the telephone number where you 
can be reached and the hour youll 
return. Lastly, we suggest you clip 
out our safety tips (right) and keep 
them on hand for sitters. 









FREE FOR KIDS 
The Thing the Professor Forgot is a color- 










(The children were Caucasian and 
Oriental, from both middle class and 
working class families. ) 

At periodic intervals, Kagan, along 
with two participating pediatricians, 
assessed the psychological and intel- 
lectual development of each child. 

Halfway through the study, Kagan 
realized he would have to revise his 
own prejudices. The children at the 
day care center seemed to be devel- 
oping as well as those at home. 

At the end of the study, Kagan’s 
preliminary findings were confirmed. 
There were, of course, individual dif- 
ferences among children. But there 
were virtually no overall differences 
between the two control groups. 

One particularly surprising find- 
ing: the day care children seemed 
just as attached to their mothers as 
those raised at home. 

“High quality day care,” Kagan 
concludes, “does not seem to have 
any hidden psychological dangers.” 

On the other hand, he says, it 
doesn’t offer a child any particular 
advantages. It seems that good day 
care—admittedly hard to find these 
days—neither helps nor hurts a child. 










' Safety Tips for Babysitters 
| 1. Don’t admit a stranger to house, even if 
l person claims to be a relative or family 
5 friend. 2. Keep doors locked. If you suspect 
©a prowler, call police, tel. no: —_____. 
5 3. Keep telephone conversations brief. 4. Set 
©TV, radio or stereo at low volume so you can 
hear children. 5. Never leave smatt-child un- 
attended. Never leave any child alone in 
bath. Do not leave house without child, even 
| in an emergency. 6. Do not invite guests 
| without permission. 7. Keep children away 
| from hot stove, electrical sockets and appli- 
ances, broken glass, sharp knives and scis- 
sors, matches, medicines, household clean- 
| ing products, open windows. 8. Never treat 
anything but a minor injury yourself. In case 
of serious injury call parents, police or pedi- 
atrician. (Whoever is most quickly available.) 
a Pediatrician’s name.and'tel.-no.: == sss" 
——— . 9. If small child is chok- 
= 3 t 
Sing, turn upside down over your knee and 
| slap on back. Call fire dept., tel. no. 
. 10. Reach parents quickly 
| in any emergency. 









watching their child born. Then, the doctors told 
Nancy Cohen she needed a cesarean. “I asked ques- 
tions, but no one bothered to answer,” she says, 
recalling her fear. Happily, the baby was healthy, 


but Nancy’s first glimpse of her was from behind 
glass in the intensive care unit. 
Spurred on by her own frustrating experience, 


co-founded C/SEC, an organization to pro- 
nd reassurance for cesarean 
1ay not know what options are avail- 
\nd thanks to C/SEC’s efforts, Bos- 
Hospital now permits cesarean birth 


mation 


ql 4 
abi t 1emM 


tons Lying-In 


under local anesthesia with husbands in attendance. 
To receive ; letter send stamped, 
addressed envek 


18 Maynard Street, 









Dedham, Mass. 02 
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a) of ing book starring Professor Onoose Q. 

Oh at Eckwoose, an absent-minded e 
a 208 f with a message in good Bee 
grade schoolers should find palatable. It’s free from the 
government along with Once There Lived a Wicked 
Dragon, an ecology coloring book, and The Johnny Hori- 
zon ’76 Children’s Kit to Improve the Environment with 
a pledge card, 
bike sticker and 
litter bag. Order 
any of these from 
Consumer Infor- 
mation Center, 
Department J, 
Pueblo, Colo. 
81009. 












hate with 
other parents? topics would 
you like us to cover in this column? 






Write Mothering, LHJ, 641 Lex- 





ington Ave., N.Y., N.Y. 10022. 
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If you have a kid like Mikey, 
you need a cereal like Life. 








Even if your child is a tLe 
picky eater like Mikey, he'll i 9 
love Life Cereal, like Mikey. ee 

Kids just seem to go for Foe 
that oatsy, nutsy, downright & 
crunchy taste. —o gah 

So let the Mikey in your (RY Sshs=.. es 
family try a bowl of Life. It's o>: ' Zz eh 
the delicious, high-protein oF 





gt oo 


oat 


cereal. From Quaker. i a Se ee 


% a 


7 Net = go 
Wi 20 Oz. e i Gate 
PY nensacrn” . a 








No other line of drapery rods 
offers you more exclusive features. 
















Sears Exclusive Rolled-Over 
Edges For Quieter Draw 


| 

| 

Both inside edges of a 

| Sears Whisper Glide track 
are rolled over and Teflon-S* 

coated so the carriers ride 


PBEM BELLE PAGE 


smoothly on a permanently Sears Exclusive 
lubricated surface. No other Two-Track Mechanism 


drapery rod has this feature. 





: The right side of your Sears Exchisive 
Sears Exclusive : _ draperies draws on an indepen- Non-Tilt Carriers 
5-Step Finishing dent track from the left side. 





; A beautiful drapery 
The strong-tempered steel : ‘ This prevents your draperies hangs straight down. Verti: 
in Sears Whisper Glides is : from jamming or catching With no angle-in toward 1 
put through five protective ‘ _ when you draw them. wall at the pinch pleat. 
finishes: To do this, Sears had the Sears Whisper Glides 
1. Chemical cleansing ; left track and slides designed have non-tilt plastic carrie 
2. Galvanizing : slightly differently from the. Designed with a long back 
3. Bonderizing right, so your draperies would keep drapery pins hanging 
4. Acrylic priming meet perfectly at the center. straight down, so your draj 
>. Baked-on enameling More work for Sears, less eries will hang straight do 
his means is that bother for you. 
ieee Re athierdeiers ib Exe Sag 
ee aes e Long Lasting Cord 
nd chipping. this feature. inside Be Wh; 
climates aa : : nside Sears Whisper 
And fe . Ball Bearing Pulleys Glide cord are three stran. 
areful : & Smooth pull with few of intertwined Fiberglas* 
rod that di te tangles is the benefit of the glass for extra strength. 
and quiet! , two ball bearing pulleys in Outside, the cord is cf 
each rod end casing andthe ered with durable polyest} 
: one at each side that is closely woven and silky- | 
Cy secured to the floor. smooth for an easy draw. 





Sears Exclusive “Draw From Both Ends” Feature 


No other drapery rod you can buy has it. You 
~ can open or close your draperies from the end 
~ nearest you. It’s a joy! 
— __ O,, if your particular drapery treatment 
demands a single draw rod, Sears Whisper 
Glide drapery rods come that way, too. 
























All-in-one, 3-way rod...traverse drapery, 
stationary curtain and valance rod. 


More Steel Makes Them Much Stronger 


Size for size, Sears Whisper Glides are built 
with more steel than competitively priced rods. 
What's more, the steel is strong-tempered and 
_ formed in girder beam shape. 

Even the heaviest triple treatment (drapery, 
sheer, valance) is designed not to sag when 
held up by a Sears Whisper Glide. 

You can mount most styles on your wall, 
casement or ceiling. They’re built for easy, all- 

_ purpose installation. 


Basic traverse rod with stationary 
curtain rod. 





One-way draw traverse rod. 


Basic traverse rod. Curtain rod socket at rear. 











Big Selection 
of Styles and Sizes 

No matter how simple 

) or complex your drapery treat- 

ment, Sears Whisper Glides : 
have the right type rod for you. Exceptional Quality 

_ Lengths up to 26 feet. All Reasonable Price 
| adjustable to fit any window. 
| 










No other line of drapery 
rods offers you as many fea- 
tures as “Sears Best” Whisper 
Glides. Yet Sears prices will 


And most styles come with 
built-in sockets for stationary 
_ sheers — optional equipment 


on many other drapery rods. surprise you! At most larger i 9 
Sears, Roebuck and Co. stores \ << Whisper Glide Drapery Rods 
now and in the catalog. a) Only at 
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Women who are single, divorced or 
widowed have special etiquette 
problems. Here are answers to some of 
the questions they frequently ask. 


INVITATION TO A MAN 

I’m a widow, and although I do some entertaining 
at home, occasionally I'd like to invite a single 
man to go to a movie with me or just have an easy 
dinner at home. Is it correct to do this? 

Certainly, it’s correct. Some men think that 
entertainment must be in grand style, while others only 
think in terms of accepting invitations without 
reciprocation. Pick up the phone and be relaxed 

and friendly. Don’t give up if you get a few “no’s.” 
Eventually youll find men who enjoy this kind of 
no-frills entertainment. 


A LIFT HOME 

If my hostess suggests that other guests bring 
me to her party, am I obligated to leave when they 
do, or could I ride home with another guest? 

You are not obligated to leave with the people who 
brought you, but you should tell them as soon as 
possible that you have arranged other transportation 
home. By asking a couple to escort you, your hostess 
was giving you latitude. If she had asked a single man 
to bring you to the party, it would be considered more 
of a “date” and therefore expected that he also take 
you home. 


WHAT’S MY TITLE 

iam a divorcee and I use both my maiden and 
married names—Mary Carter Smith—in signing 
business ee iam nota Miss and I don’t like 
Ms. if use M. Smith, replies are sent to Mr. 
Smith. What should I do? 

I ls used alone of a first name indicate a 


1 have discovered. If you 


in pl ice 


1 Mr: eople know. Beneath your 
ter Smith or have it 
ationery. Many married 
»>rorm 
BRING JE 
On invitatic Oo » people, how can | indicate 
that they ar icon bring a guest, but 
that it is not oblizat 
yn formal invita man’s would read “and 
rt.” The m: oul 1 guest.” This 
n-end invita ha n invited st 
OD along a frier informal! invitation, 
add th “Please { : yalong a friend if 
you d like to,” or “Come | bring a friend.” 


LIVING TOGETHER 

When unmarried couples who are living together 
come to my home, how should I introduce them? 

| feel awkward explaining the living arrangement. 
Don’t explain. Make the introductions in the usual 
way without any extraneous flourishes. Say, “This is 
Mary Smith and this is Fred Jones.” Not, “This is Mary 
Smith and this is Fred Jones, the man she is living with 
and hopes to marry.” 


TENDING BAR 

I’m a divorced woman whose ex-husband used to 
mix drinks for guests. I have no idea how to do 
this myself. Should I ask a male guest to tend 
bar for me? 

You may ask any male guest to do it for you, preferably 
one who is a good host in his own home. But I suggest 
you stand by and take lessons. It’s been a long time 
since such female helplessness was considered 
attractive, and you could have a near-disaster if your 
hand is too heavy in pouring liquor. 


INCLUDING THE CHILDREN 

I’m a working divorcee with two children who are 
with me every weekend except during the “ 
summer. Some of the men I date have their 
children on weekends. I'd like to do things with 
my children, such as picnicking, hiking and 
bicycling, and invite a male friend and his chil- 
dren to join us. Do you think someone might 
think this was wrong? 

This is an excellent idea. Children of divorced parents 
do need what is called an extended family relationship. 
You would all benefit from it, and I’m sure that no 
erroneous assumptions would be made. Arrange an 
interesting hiking trip as a surprise. You might let the 
children choose the site and let the man provide some 
of the lunch. This should be a combined operation. 


HOUSE GUEST 

lam a widow. When I visit my married children 
and they receive dinner invitations, shouldn’t I be 
included? If I’m not, shouldn’t they send regrets? 
You should be included occasionally, but not every 
time, especially if you are a frequent visitor in their 
homes. They need not drop their entire social lives if 
you are often their guest. End 





Amy Vanderbilt's column is now being written by 
Mrs. Mansfield McLennan, editorial associate of Mrs. 
Vanderbilt for the past 18 years, and a member of the 
Amy Vanderbilt advisory board. 

Now ready for JouRNAL readers: Miss Vanderbilt's new 
booklet, “Large Parties” (open houses, anniversaries, house 
warmings, showers). Also “Letter Writing,” “Engagement 
and Wedding Etiquette,” and “Table Manners.” Send $1 
for each booklet to Miss Amy Wanderbilt, Box 1155, 
Weston, Conn. 06880. 














Paint a shimmer into your curls with 


Quiet Touch hairpainti NG. Soca 


lf you’ve got a mass of curls, here’s the way you 
can make individual curls shimmer. With Quiet 
Touch™ hairpainting™ by Clairol. It's not only easy 
to do, it's fun. Everything you need comes in the 
Quiet Touch hairpainting kit™ All you do is paint 
around each curl the way it’s been done here. Wait 





fifteen minutes. Shampoo. When your hair dries, 
each curl shimmers softly. (Can there be such a 
thing as being quietly dazzling?) If you don’t have 
a head full of curls but do have a head full of ideas, 
paint little shimmers wherever you want them 
Quiet Touch is every bit as talented as you are. wala 








A JOURNAL FICTION BONUS 


VOOR ee a 
ITLL NEVER HAVE 
Geb ate ACT DS 


12-year-old Julie was long on horses—but short on boys. 
A tender, amusing short story for mothers (and daughters) concerned 
about femininity in today’s world. By Virginia Euwer Wolff 





M, daughter will never have a boyfriend. She tells me so, crying on 
her pillow, black kitten purring uproariously on her flat chest. The 
dim light in the doorway shows me 26 ribbons won in horse shows; 
one trophy, three needlepoint flowers and two pillows she made her- 
self. Secretariat in his racing days stares down at me from the wall, 
likewise Robert Redford in his. Lions, pandas, snowy owls and a 
dozen other wild, endangered species growl and hoot silently above 
her bed. Olga Korbut leaps near my daughter’s window, a window 
curtained in tranquil, grazing horses, curtains we made together. Out- 
side are cold and uncommitted winter stars. 

“Yes, you will. You’re the dearest, the most honest, the most sin- 
cere, the most loving—”’ I’m sitting on her bed. 

“Nobody cares about that, Mommy.” 

I know it. I’m oiling her with platitudes in the dark, when what 
she needs desperately are two round breasts, a coy and irreligious flip 
of the nose and a boyfriend. And it’s not funny. 

How many girls saved two baby birds’ lives when they were six 
years old, Julie? Just tell me, how many?” 

‘Mommy, boys don’t care about that.” 

he’s right. They don’t. They want hips that swing, giggles that 
- like ginger ale over rocks and a wistful, incipient poise that 

vn the halls from French to math. When we’re helping our 

| daughters to extravagant servings of feminism, boys want 


I was never going to have one, either. And look what 

me. I was absolutely the last one to get my period, the 

guys coming around on their motor scooters offering 

n¢ ery last‘to—- (continued ) Photograph by Four by Five 
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MY Y ’ DAUGH T ER 
WILL NEVER HAVE 
A BOYFRIEND 


continued 

“Mommy, it’s me we're talking about.” 
It is. When I wanted hips and motor- 
scooting boyfriends it must have been 
simpler. We didn’t have to fight our 
sense of liberated womanhood. We just 
dueled the conflict of algebra versus 
guys who played basketball or hockey. 
We cried so simply over the dilemma, 

because it wasn’t a triangular one. 
‘ Julie knows about feminism. She hears 
me rant when I get home from work to 
find mail addressed to Mrs. My-Hus- 
band’s-Name. He doesn’t get mail ad- 
dressed to Mr. My-Name, and the world 
out there knows it. I could be support- 
ing the entire family, and Id still be Mrs. 
His-Name in the mail. The dilemma 
doesn't disappear, it simply changes 
shape. It takes the form of six gray hairs 
I don’t want and a husband who seems 
to take my salary increases for granted. 
Sometimes I think he and the Postal De- 
partment have conspired not to notice 
the working mother. Last year I had to 
remind him not to write “housewife” on 





_ the tax form. He said it was an error of 


absent-mindedness. I’ve never been sure. 

“Mommy, I know I’m supposed _ to 
have my mind on prime factorization, 
but I can’t do it. I need a boyfriend. Do 
you know how much I need one?” 

Yes, yes, I do. The fatuous platform 
shoes, the wildly inflated prices of those 
abominable shirts with seductive wom- 
en's faces all over them, shirts my daugh- 
ter buys with her babysitting money and 
washes by hand. Just so the boys will 
notice her. 

“You're right, Julie, you do. God 
knows why, but you do.” I did too. I 
wanted a boy to at least want to put his 
hands on my hips, even if he’d never 
dare do it. 

[ needn’t worry that her highest as- 
pirations are to make beef stroganoff 
for a beguiling math professor and six 
darling children. That’s not the point. 
She wants to have a horse farm, to live 
free and fresh in the country and teach 
little children to ride. She’s wanted that 
since she was nine. 

ute is slender; her hair is the colo: 
of new corn in the sunlight, white gold, 


und it reaches to her waist. 
My husband dreamed of having a 
golden-haired daughter who'd be a 
dancer. He got a golden-haired 
ack rider instead. He’s never com- 
Vho could complain when the 


back rider brought 
‘ups of hot broth 
d him and told 


hin ng? Broth I 
could ¢ n e I was out 
job-hunting 1 noticed. 

A six-year-o baby birds, 
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a seven-year-old nurse, a nine-year-old 
who decided to have a horse farm, a 
golden-haired beauty who cries on her 
pillow. What’s wrong with those sev- 
enth-grade boys out there? 

Don’t they care that she’s stomached 
her fear and entered jumping classes on 
horses she’s never ridden before? Don’t 
they want girls with guts, girls with 
long, blond hair, girls who are gentle and 
sincere? I want to shake every seventh- 
grade boy I can get my hands on. 

She’s not selling out to male chauvin- 
ism. She simply wants a boyfriend. Is 
that like suddenly wanting to be treated 
to a Rolls-Royce or a month in the 
Caribbean? Not on your life. 

“Mommy, do you know they don’t 
give a damn about sincere—? 

“Yes, Julie, I do. I know they want 
hips and all—” 

“Mommy, 


And me The motor scooters went 
right on past, the hockey players strode 
by my locker door as if I were a crusty 
cheese sandwich. God knows what was 
wrong with me. 

“Hey, Julie, you know how it feels 
when you enter a jumping class, and 
youre waiting to go in the gate, and 
youre almost throwing up with fear 
and—P” 

“Mommy, what’s that got to do with 
ite 

“Wait a minute. Listen. You're just 
about to enter the ring, and you think 
maybe youll be on your back in the dirt 
in a minute—” She’s listening now. It’s 
happened so many times. 

“. . . and youre not sure whether 
you're doing the course right, and you 
change leads and maybe you did it a 
step too soon—” 

“And listen, Mommy, the last jump 
was so high that time I thought Bo- 
jangles was gonna refuse it, and I—” 

“And what did vou get that time?” 

“T got a lousy sixth.” 

“Nothing else? What about that kid, 
the high school kid who came over and 
patted Bojangles’ neck and said—?” 

“You mean that tall guy who said I 
should’ve got third?” 

She remembers. She was eleven and 
the lanky kid came over, crop in hand, 
smiled up at her on top of the imperfect 
Bojangles, and said he liked her style. 
She hardly knew what he was talking 
about. He smiled, told her she should 
have gotten third instead of sixth, turned 
to me and said, “She’s very pretty. Better 
watch her with those wicked guys at 
the soft drink stand.” And walked away. 

“What about that, Julie?” 

“Mommy, I only saw that guy for a 
minute. That’s not a boyfriend.” 

“Julie, I know its not a boyfriend in 
your terminology. But wait, let me tell 
you something about that.” 

She strokes the black purring kitten 
on her chest. 


what's wrong with me?” 
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“Once I was climbing a mountain 
didn’t make it all the way to the t 
As a mountain climber I was a flop. 
some guy started talking to me, hiki 
up the mountain. Julie, I was a genu 
flop—volleyball, boys, piano—” 

“Mommy, is there any point to this 

“Yes, there is. Julie, this guy talked) 
me when I was trying to be a mounté 
climber—and an incredible thing h 
pened. I mattered. And you know 
I mattered? Because somebody took 
trouble to notice me. This guy saic 
was terrific. The point is, Julie, noba 
else in the world thought I was me 
Do you see what I’m saying?” 

“No.” The wind blows cold behi 
the grazing horses. 

“Tm saying you've gotta take th 
as they come. If some guy says y, 
should’ve been third, relish it, Ju! 
those moments get very few and 
between. They really, really do.” 

She thinks that one over, scatch 
her earlobe. A tear drying on it, I a 
pose. Julie, I want to be noticed, t 
Of course I’m Daddy’s wife and all t 
I've got hips. But I want him to no 
that I can do something. I can’t ey 
remember the last time he noticed . 


She gives me a long look. “Mom 
I bet you weren't a really genuine fl 
Maybe not. Whg knows? 
“Mommy, you know what Daddy s 
the other day?” No, Julie, I don’t kn 
and I don’t much care right now . . 
“He said, ‘If Mommy didn’t work 
hard at her job you wouldn’t be tak 
riding lessons this’ véar hecause of 
economy. He said you were gallant d 
you've got pluck. He said, ‘The only 
women I’ve ever been in love with | 
Katharine Hepburn and your momm 
Is the economy that bad?” 

I hear myself exhaling. Mrs. f 
Name with six gray hairs is galla 
With pluck? Katharine Hepburn? | 
hasn’t been that corny in months. 
least, I don’t think he has. Could it 
that I haven't been distening? 

“Ts it, Mommy?” | 

“Ts what?” 

“Oh, you weren't even listenit 
about the economy.” 

“T guess not, Julie. Let’s talk iH 
the economy some other time, ok 
I start to leave the room. 

“Okay. Hey, Mommy, are you | 
Daddy gonna come and visit me on 
horse farm? It’s gonna have two bi 
and—” 

I turn around and bend ax er the ki 
to kiss her. Will we ever! “I like y 
style, Julie.” 

“Don’t be silly, Mommy.” 

“Good night,” I say, feeling tert 
Good night to Olga Korbut and Se' 
tariat and Robert Redford and the) 

dangered species in the dark, and to; 
golden daughter, the one with the. 
ten, the style and the horse farm. 

| 
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Your baby is born. 
honces are the hospital's 
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AN AMERICAN 
WOMAN’S BICENTENNIAL 
PRAYER 





BY MARJORIE HOLMES 


Thank you, God. First and foremost that I’m a woman. What’s 
more, an American woman—that luckiest of all possible beings. 
| For nowhere else in the whole wide world could I be so re- 
spected, so cherished, so privileged (some people call it down- 
right spoiled) and yet so free. 

Thank you that I can vote or run for office (and win, too). 
That I can marry or not, have children or not, work or not— 
and it’s nobody’s business but my own; there’s nobody really 
to stop me but me. 

Thank you that, although discrimination dies hard (men 
have run your world so long, God, and forgive me but you 
made men proud and slow to change), no doors are really 
closed to me. I can be a doctor—surgeon, dentist, vet. I can be a lawyer, I can be a 
judge. I can dance, swim, act—be an artist, drive a truck, umpire a baseball game. I 
can work in forests or harvest fields as well as offices if it suits me. 

But, dear Lord, how I thank you that my government doesn’t make me do any of 
these things. I can stay home and be a wife and mother if I 
please. I can be my own boss as I cook and sew and chase the 
kids and clean. Thank you, God, for the prosperity and plenty | 
of this incredible country. The abundance of our resources, our 
human energy and skill. | 

For you know we've worked very hard to get where we are. | 
Unlike the skeptical hireling of the parable, we didn’t just 
bury the gift you gave us, but plowed and sowed and sweated 
and made them bear fruit. And then, with our arms and hearts 
overflowing, we rushed to the whole world’s aid. 

Thank you that we inherited not only our ancestors’ achieve- 
ments, but their generosity, their willingness to share. That 
never have we turned our back on another nation in need. 

Thank you, God, that my children were born in this remark- 
able land. Born free. Just as free as 1 am to do what they will with their lives. 

Oh, help us truly to value that freedom, God, and guard it well. Don’t let us take 
it for granted. Don’t let us become weak, soft, vulnerable—so afraid of being consid- 
ered old-fashioned, so eager to be sophisticated, modern, that we play into the hands of 

those who would take it away. Don’t let us discount it, down- 

grade it. And dear God, make us just as quick to praise our 
country’s virtues and triumphs and blessings as we are to criti- 
cize. For who can do his best, man, woman, child or nation, if 
no credit, no appreciation is ever forthcoming—only blame? 
Help us to stop criticizing ourselves so much, God. Help us 
to remember that no nation since the beginning of time has 
ever had even half the freedom and advantages we enjoy. 
Light in us fervent new fires of patriotism, Lord. Patriotism! 
_ A word of passionate honor in almost every country except the 
_ one that deserves it so much. Make us proud to be American 
patriots once again, willing to shout our heritage from the 
housetops. Let us thrill once more to the sight of that star- 
spangled banner. Let us and our children pledge our allegiance to it and sing the words 
of its ; anthem with love and thanksgiving. Oh, Lord, as we celebrate the 200th birthday 
of this unique, special land, remind us: We are so lucky to be Americans. And I’m so 
lucky to be an American woman. END 
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[ he famous Fondas— 


bridge the generation gap and re 


BY HELEN LAWRENSON 


Jane, Peter and father Henry—have suffered | 
through years of misunderstanding and opposing viewpoints. Now | 
warmly united, their story has meaning for other families trying to | 


concile old values with new ideals. 





hen I first saw Henry Fon- 
W:: in California a few 
months ago, it was like 


meeting someone I had known all my 
life. Noel Coward once said of him, 
“Nobody has a more American 
voice.” Nobody has a more Ameri- 
can face, either. That is to say, Henry 
Fonda has what is usually considered 
a Midwest America look and manner 
—open, straightforward, unpreten- 
tious. This is not surprising, since he 
comes from Omaha, Nebraska. He 
celebrates his 71st birthday on May 
16; he has a pacemaker implanted 
in his chest to correct a heart disor- 
der; he first acted on the stage 51 
years ago; and he has been a movie 
star for 41 years. He has absolutely 
no intention of retiring. 

He stands erect, over six feet tall, 
his handshake firm, his blue eyes 
looking directly into yours, and there 
is more than a hint left of the boyish 
sincerity that has been so appealing 
both professionally and personally. 
(He has had five wives, a fact not 
typical of the ideal homespun Amer- 
ican, a role he has played as both 
cowboy and president. ) 

His California house is in Bel Air, 
so discreetly located that even taxi 
drivers get lost trying to find it. White 
stucco with black iron trim, it has 
elegance and dignity without ostenta- 
tion. It looks like a house for real 
people, not for a movie star. There 
are some beautiful pieces of furniture 
that you know are expensive, but they 
ren t showy. There is also a collec- 
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John Gielgud, the British actor, used 
to belong to Richard Burton and 
Elizabeth Taylor, who in turn gave it 
to a friend. However, it seems the 
Burtons never housebreak their pets, 
as the friend soon found out, and J.G. 
ended up with the Fondas. 

Henry’s friendly, pretty wife Shir- 
lee, a former airline hostess to whom 
he has been married for more than 
ten years, welcomed us and called 
upstairs to Henry, who was working 
on an oil painting. He planned to 
raffle the painting to raise campaign 
funds for his daughter Jane’s hus- 
band, Tom Hayden, who is seeking 
the Democratic nomination for the 
U.S. Senate in the California primary 
on June 8. Other Fonda paintings 
decorate the walls of the house. 
Brilliantly-clear, clean-lined, realistic 
still lifes of fruit, vegetables and nuts, 
they have been shown in exhibitions 
and bought by private collectors. 
Norton Simon, the business tycoon 
and art connoisseur, once paid $23,- 
000 for one. If Henry hadn’t become 
an actor, he could have made his liv- 
ing as a painter. 

Shortly after Henry came down- 
stairs, his actor son Peter roared into 
the yard on his big new Bavarian 
Motor Works motorcycle. He wore 
blue jeans decorated with a bright 
red arrow on one leg (“They’re my 
wedding pants,” he said, referring to 
his recent second marriage), and a 
handsome belt with a huge turquoise 
buckle. At 6’2”, Peter Fonda is taller 
than his father—lean, good-looking, 
with a certain magnetic grace of 
movement and manner. He is said to 
resemble his mother, whereas sister 
Jane looks uncannily like her father 
in his younger days. Jane Fonda ar- 
rived at the house a short while later. 
It struck me that she seems to get 
prettier every year. 

As the trio posed for the photog- 

rapher, they joked with easy, un- 
affected good nature, exuding a warm 


feeling of unity. Yes, of course, 
they’re actors, but this was something 
quite obviously not just for show. It 
was genuine. Today, each one sep- 
arately pooh-poohs the stories of 
their past estrangement. It is true that 
their similarities now outweigh any 
previous differences, and, to their 
credit, they realize this. Most of the 
rest of us who are parents have wor- 
ried at one time or another over our 
children’s ambivalent love-hate atti- 
tudes toward us—their hostility and 
resentment. Rebellious youth is an 
old story, but in the past decade or 
so, the gap between parents and chil- 
dren has been wider than ever before 
in history. It has not been merely a 
matter of morals and manners— 
“What is the younger generation 
coming to?”—but an intellectual re- 
jection on the children’s part of old 
standards, particularly of political 
cant and hypocrisy, of historical 
myths taken for granted by parents, 
of blinkered obedience to the slogans 
of authority. For many of us, the 
Fondas were a symbol of our own 
painful, personal generation gaps. 

I discussed this with Jane when I 
went to her house the next day. She 
lives in a definitely unfashionable 
district of Santa Monica, in a modest 
frame.house, slightly shabby on the 
outside but comfortable inside. She 
does her own housework, with her 
husband’s help, shops in the super- 
market and takes care of her two 
children: Troy, who will be three in 
July (he is her son by Hayden) and 
seven-year-old Vanessa, daughter of 
her marriage to Roger Vadim, the 
French film director. 

Although she is a famous and 
highly paid international star, an 
Oscar winner and arguably the finest 
young film actress in America, Jane 
refuses to live a movie star existence. 
She always has refused to do so. 
When I first met her ten years ago, 


she was (continued on page 156) 
Photograph by Michael J. Dobo 
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- styling with little care. Perfect for summer 
_ living—easy, free hair shapes that will 

_ look and stay terrific no matter how active 
_ you are. These workable cuts were | 

_ created with three things in mind: your 

_ basic hair type, the care-time you 


have available (usually mere minutes) and 
the simple fact that you only have two 
hands to work with. Our great-looking. 
eight were created especially for the 
Journal by the expert team of Suzanne and 
John Chadwick, directors of fashion 
and technology for Seligman & Latz. 
By Maureen Lynch, Health and Beauty Editor. 


Eight lrend-Setting Hairstyles 
With Summer Liberty ForAll 


PRED 


























THE COMB CUT 
Best suited for these hair types: 
Very thick, partly wavy; full-bodied. 


The Cut: 

In selective layers, along natural 
inclinations. Very short at the 
nape, fuller in front. 


Hair Care: 

Comb straight back while still 

wet. Dry with a blow dryer, 
brushing back with a flat, 
plastic-bristled brush for fullness. 
For amore restrained look, simply 
run fingers through the hair 
(comb-like), holding the dryer up 
over head for about 10 minutes. 


Department store salons featuring Freedom Cuts 

Gimbels East, New York; Halle’s, Cleveland; Sanger-Harris, 
Dallas; Robinson’s, Los Angeles; Macy’s, San Francisco 
For additional stores, turn to page 164 

Photographs by Kenn Mori. Makeup by Bruce Clyde Keller 
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CURLY ¢ 

Best suited for these hair ty 
Erratic-wavy; fine, thin or fly-a 
generally, most types of problem 
The 

About 2” long all over with a perma 
to direct the springy curls. The perma 
lasts about 3 months and as 

20es by, the curls become looser, lig 


Hair (¢ 
owel dry, comb and fluff with fingertips. Try dif 
naturally, about 15 mir} 

(Using blow dryer tends to make the curls fri| 





hese hair types: 

itraight, brushy-thic 

Che Cut: 

Like a just-breaking wave, smooth to 

he edge, then a full sweep toward the back. 
dair Care: 

Direct blow dryer overall for 10 minutes. For extra 
ullness in bangs and crest, use round brush. 
LICK AND SWINGY (Right) 

dest suited to these hair types: 

‘ine to medium hair; growing-out bangs 

‘he Cut: é 

tnds blunt cut all the way around (g, 

air more body). Bangs evened o 

lair Care: 

‘artially towel-dry: pull front se 

9 ponytail. Twist into bun, sect 

low dry ends, using flat brush 








FULL SWING 
Best suited to these hair types: 
All reasonably straight, fine to thick hair. 


The Cut: 
Blunt cut all one length (just below ear); 
longer layers just at the nape. 


Hair Care: 

Blow dry, rolling hair section by section ona 
rounded brush. Or, for a faster set, dry 

hair almost completely, smoothing out witha 
flat brush. Then use heated rollers fora 

few minutes to give volume. 


THE RUFFLE 
Best suited to these hair types: 
Naturally curly or frizzy hair. 


The Cut: 
Blunt cut to one length; side part. 


Hair Care: 

Blow dry all over, set with the 

smallest electric rollers. The end result 
should be waves near the roots, a froth of 
curls at the ends. 


~ 


SOFT SWAG (Opposite) 

Best suited to these hair types: 

Naturally wavy; fine or medium texture or 
for anyone suffering from a bad haircut. 


The Cut: 
The top cut all one length, the sides, another, 
based on natural wave, witha slight taper 
from the checkbones to behind the ears. 
Nape cut quite short. 


Hair Care: 
Partially towel dry, comb into molded waves, 
up and away. Then let dry completely 

before fluffing out witha comb or brush. As it 
grows, this cut becomes fuller and fuller. 


BREEZE BACK 

Best suited for these hair types: 

Thick straight hair; unruly cowlicked hair; 
growing-out layered cuts. 


The Cut: 
Trim bangs, sides swept freely, full volume at 
the back, tapered into a neat nape. 


Hair Care: 

Dry by waving the blow dryer on all sides 
without the aid of a brush or comb. 

This cut falls into place perfectly, but a twist 
or two with a round brush at the sides and 
crown will add fullness. 
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MOTHER'S DAY FICTION BONUS 


Babies usually come home 
with their parents. But Davey was still 
at the hospital. A story for 
all who believe that mother-love 
is still alive and well. 


PREMATURE 
MOTHER 


By Barbara Holland 


Amy Fedders left the hospital carrying a 
basket of daisies and her pocketbook. Her hus- 
band carried the remains of a basket of fruit and 
her suitcase. Inside the suitcase, underneath the 
usual nightgowns and novels and peanut brittle, 
were: a diaper, one pink and one blue safety pin, 
blue plastic pants, pink blanket and a yellow- 
flowered kimono, size 0. 

Clumsily, Jack helped her into the car. 
“I’m all right,” she said. “Honest. | feel fine.” 

“You have to take it easy,” he said. He 
drove carefully, easing the car away from stops 
as if it was full of wineglasses. 

Amy said, “It’s weird, | feel as if there 
hadn’t been any baby, after all. As if the whole 
thing was a false alarm.” 

“Oh, honey,” cried Jack, distressed. 

“No, it’s okay,’” she said. “I don’t feel ter- 
rible. | just feel as if there wasn’t any baby, that’s 
all.’” 

“You didn’t have much chance to get ac- 
quainted.”” 

‘They let me see it. This morning, | walked 


down to the nursery, and they pointed at some- 
thing in a plastic box, way in back. | couldn’t see 
much.” 

“There isn’t much to see. Three pounds, 
seven ounces. Barely visible.” 

Amy lay in state on the couch in the living 
room, and the house filled up with flowers and 
the phone kept ringing. Jack took several of his 
vacation days, and it was almost like a honey- 
moon. He got out cookbooks and made strange 
things, Persian meatballs with too much cin- 
namon, and a lemon pie that had to be drunk 
from cups. They littered the living room with 
newspapers and magazines, and the television 
yammered all day. 

Amy’s friend Marcia came, with a mobile 
of rocking horses to go over the crib, and spoke 
in whispers. “You poor kid,” she kept saying, 
“I can just imagine how you feel. | mean, rotten. 
Really rotten. Leaving your baby there like that. 
Worrying all the time.” 

“Worrying about what?” asked Jack loudly. 
“The baby’s okay, it’s (Continued on page 164) 
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Grows the Bath 
What better place to grow your greenery than a bathroom, 
which is showered daily in near-tropical humidity? And if your room is 

; windowed, there’s probably enough light to set up a verdant screen 

of hanging plants in lieu of curtains. If solid-walled, simply sprout a few plant lights 

so the vegetation will thrive. Best of all, the bath is already waterproofed, 

encouraging you to prune, play and spray those pampered plants to their hearts’ 

content. By Nathan Mandelbaum, Director of Interior Design 
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Gene Burke design, Max Eckert photographs Drawings by Tony Chen. 
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Opposite: Victorian abundance, | {bove: Another view of the 

| greened with exotica—lush orchids, | jewel-colored bath where a 

| eerie bromeliads, a stag’s horn basketed palm flourishes in the 
fern—warmed by recessed lights, humidity. Pre-Colombian figures 
f amidst curios and reflecting mirrors. lord over a mahogany washstand. 
{ 


page, top: The 
luxury of space in 


an elegant bath—the 
calm sand coloring 


interrupted only by 


masses of exuberant 
ferns. Antique ewer 
holds bath oils for 
the sensuous Roman 
marble pool. Mir- 
rored panels neatly 
conceal extra 
storage for towels. 


Edward Giddings design, Leland 
Lee photograph 


This page, below: A 
virtual grove ina 
bamboo-papered 

bathing niche—pro- 

lific Boston ferns, 
areca palms and 
others create leafy 
shelter for the nar- 
row sunken tub. 
The sink area con- 
trasts with darkly 
stained woods and 
Portuguese hand- 
colored tiles. 


Fred Smathers design, Dick 
Sharpe photograph 


Opposite: Imagi- 
nary Rousseau-like 
jungle (hand-paint- 
ed) blends with the 

real foliage in this 
small rustic bath 

Standing guar 
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Right: China flowers 
add drifts of lacing 
along every edge. 


Dresses from 


a 


ge ae 
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What a good idea—sweet little _, SE ae 
pillowcase dresses. Easy enough for il 
you to run up without any real : 
sewing skills, fun enough for your daughter 
to run around in all summer. One case per 
one child (shorter or longer, de- 
pending on height). 















Left: Geometry goes 
from plain to fancy 
with frilly trim. 





Pillowcases | eM sxe FoR 


These shifts have all the ad- 
vantages of today’s pillow- 
. cases: Wonderfully fresh 
prints, bargain fabric that’s 
durable, washable, drip- 
dryable. Just add trim- 
mings and be ready to 
show. Left: Calico stripes 
Sa zigzag with rickrack for 
we. country girl look. Right: 
» ‘French ribboning has an 
Empire waist, dainty ribbon 
| beading. Instructions 
on page 18. 
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Photograph by Herold Krieger 

Left to Right: Wamsutta, Fieldcrest 
Cannon and Wamsutta pillowcases 
Capezio tights and shoes 
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problem: k- ai ” tie 

By Sue B, Hu: =. Food and Rauipmen 
Suddenly it’s five oc erah : 
you haven't a notion a. er. Relax. Starting here-are= +5 ¥ 
five complete hurry-up i some convenience foods to 3 
lend you a hand), to put to n about 30 minutes. : 
Quick dinner when every ou. ving. Sautéed Chicken 
Portuguese; cornbread stuffir sed celery; and cherry- 


topped waffles (frozen) with sou m. Recipes, page 124. 





. the fami 
‘es a Short-eut to dieting ry shor 
our). Plus it's eye- appealing and delicious whether you’re trying to slim down 
run coy raw vegetables; white fish broiled with lemon and dill; baby 
with yogurt: green beans (frozen) with chervil; and strawberries with coconut. 












Pressure’s on for: a repeoaG but tenostn di ; 

When time is tight, think about how your equipment can al you. In this case, we turned to one of our 
favorites, the pressure cooker, to rapidly prepare this colorful stew of olive- studded pork and 

sweet red peppers. Serve with frozen vegetables, spruced with sage; mandarin oranges (canned) and 
endive salad; and easy chocolate mousse. Recipes for these and other quick meals, page 124. 
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st A . We ‘daing 
Recepnie At 
Home 


it’s the season for couples (and 
their families) to start making 
wedding plans. Many a bride today 
is opting for a smaller wedding 


wi — 


anda reception right in her own 
home. It’s more intimate than a 
hired hall, more relaxed than 

the local club and—no small 
consideration—more of a savings 
overall. Our wedding reception 
| for 50 is a triumph of long-range 
| planning and presentation. The 
| food looks (and tastes) glori- 
\ ously impressive yet is amazingly 
uncomplicated to make. (Only 

the wedding cake takes more 





than the average basic skills and 
equipment.) The key to a 
beautiful, panie-free party is 

to start well in advance. Also, 
line up some willing friends to 
help. Be sure to plan out the 
visual display as well—half the 
beauty is in the eye appeal. 
Borrow silver trays and such, or 
if need be, rent what you'll need 
to make every detail of this day 
a shining success. 


How America Entertains 






A wedding reception for 50 can sound 
overwhelming, but it’s not—if taken step- 
by-step. Most of the food in our splendid 
menu can be frozen, some as much as a 
month in advance. And everything, except 
last-minute warming and assembling, can 
be completed the day before. The wedding 
cake is the show-stopper, a glory of white 
almond layers, decorated with two frost- 
ings. Individual groom’s cakes, rich with 


walnuts, apples and spices, traditionally 





home with the guests. Shopping guide, 


RIB 


ble and recipes are on page 117 
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HOME WEDDING 
RECEPTION MENU 
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JE ORANGE PUNCH 
NT PUNCH 
RIMP BALLS 
HERRIED CHICKEN 
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Photograph by Paccione 
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_ * More and more families are 
nding out how much fun dining 
t home can be. Just bring out 

e company dishes and silver, 

_ your prettiest glasses and your 

' nicest tablecloth. 

Now read on to find out how 
you can turn some of the 
simplest foods fancy. A can of 
_Campbell’s Split Pea with Ham, 
for example. Make it gourmet — 
with garnish! Shown here, with 
ated hard-boiled egg on top. 
ucouldalsouse minced parsley 
a combination of both. 

A simple chef’s salad turns 

ato “Salade du Chef” when you 
toss it with a tangy cheese 
essing. 




















TANGY SALAD DRESSING 

‘an of Campbell’s Cream of Celery Soup 
cup sour cream 

} cup crumbled blue cheese 

blespoons milk 

blespoon lemon juice 

bine ae i chill. Thin to desired con- 
stency with additional milk. Makes about 2 cups. 


Another dressing that is 
rfect with any salad. 


TOMATO FRENCH (not illus.) 

can (10% oz.) Campbell’s Tomato Soup 

Ya cup salad oil 

‘Ya cup vinegar 

Ye teaspoon dry mustard 

Combine ingredients in a jar. Shake well before 

}) using. (Or mix in an electric blender.) Makes about 
l’’cups. Variations: Add 4 slices of bacon, cooked 

and crumbled, or Ys cup sweet pickle relish. 

_ Serve your soup and salad 

‘with crusty French bread or 

rolls, add fresh fruit in season 

_ for dessert and there you are. 

Elegance without effort. 

Dining out — without going out. 
That’s the Campbell Life. 









Cream 
Celery SplitPea Tomato 


sour. “th Ham 
——. sour 








Wedding Reception 


continued 
FOOD CHECKLIST 


6 pounds shrimp 

12 pounds boneless, 
skinless chicken 
breasts 

1 pound liverwurst 

1 pound sliced 
bacon 

6 dozen eggs 

1 quart milk 

1% pounds Swiss 
cheese 

2 quarts light 
cream 

5! pounds butter 
or margarine 

2 packages (8 oz. 
each ) plus 4 
packages (3 oz. 
each ) cream 
cheese 

4 packages (3% oz. 
each ) Roquefort 
cheese 

1 pint heavy cream 

4 loaves (1 lb. 
each ) sliced 
cheese bread 

4 loaves (1 lb. 
each) sliced 
pumpernickel 
bread 

4 loaves (1 lb. 
each ) sliced 
white bread 

2% quarts orange 
juice 

2 cups lemon juice 

1s cup lime juice 

2 tablespoons 
grated orange 
rind 

3 packages (10 oz. 
each ) frozen 
chopped spinach 

, cup chopped 
parsley 

3 cucumbers 

1 large onion 

4-6 red apples 

245 cups superfine 
sugar 

12 cups granulated 
sugar 

11 pounds 
confectioners’ 
sugar 

7 bottles (28 oz. 
each ) club soda 

4 bottles (28 oz. 
each) ginger ale 

% cup cornstarch 

2 cans ( 8} oz. 
each) water 
chestnuts 

2 quarts vegetable 
oil 


2 cups pineapple 
juice 

% cup honey 

184 cups 
all-purpose flour 

8% cups shortening 

2 teaspoon hot 
pepper sauce 

4s cup chutney 

2 tablespoons 
prepared 
horseradish 

4 cup orange 
marmalade 

6 envelopes 
unflavored 
gelatin 

1 can (3% oz.) 
large pitted ripe 
olives 

4 packages crackers 

15 cups cake flour 

3 cups ground 
blanched 
almonds 

5 jars (12 oz. each) 
apricot jam 

8 ounces white 
chocolate 

3 cups chopped 
walnuts 

1 jar (10 oz.) red 
currant jelly 

4% cups orange 
liqueur 

9 bottles 
champagne 

2% cups dry sherry 

2 tablespoons 
brandy 

] teaspoon mint 
extract 

6 tablespoons 
almond extract 

6 tablespoons 
vanilla extract 

6 tablespoons 
baking powder 

2 tablespoons 
butter flavoring 

2 teaspoons baking 
soda 

1s teaspoon cream 
of tartar 

Seasonings: 
salt 
onion powder 
dry mustard 
garlic powder 
ground ginger 
white pepper 
ground nutmeg 
cardamom 
cinnamon 


CAKE CONSTRUCTION MATERIALS 


9) 


2 cardboard cake circles (one 8-in., one 4- 


in.) (shop in cake decorating sections of 
variety or department stores ) 

1 12-in. Styrofoam circle, | in. thick 

5 feet of -in. wooden dowels (shop in hard- 


ware store ) 


SCHEDULE FOR PREPARING 
HOME WEDDING RECEPTION 


One Month Before: 


1. Plan table arrangements and serving 
dishes for food; order rental equipment. 
2. If you are splitting the chores with 


several people, delegate the work to your 
co-workers. Assign one person to be in 
charge of the kitchen and food prepara- 
tion. She in turn may assign the prep- 
aration of each dish to specific people. 
One person should be in charge of dec- 
orating the wedding cake, one in charge 
of table setting and one in charge of 
beverages. Several persons should be in 
on the clean-up committee. 

3. Consider your cooking facilities as 
well as the refrigerator and freezer 
space. If the equipment is inadequate 
perhaps some dishes can be prepared at 





CHAMPAGNE 

No occasion calls for champagne 
more emphatically than a wedding. 
We have included a champagne 
punch in our wedding reception, but 
you may prefer to splurge and serve 
champagne by the glass. Domestic 
or imported? There are some fine do- 
mestic champagnes and a wide selec- 
tion of imports. 

Two cases of champagne (24 bot- 
tles) should be ample for 50 people. 
Each bottle serves six generously, al- 
lowing nearly three glasses per guest. 
We don’t feel strongly about which 
glass to use, but if you have a choice 
—or if you rent glasses—try to get flute 
or tulip-shaped rather than the con- 
ventional, saucer-type. Although the 
latter are perfectly acceptable, they 
tend to expose too large a surface of 
the wine, dissipating the bubbles. 

Avoid a champagne fountain some- 
times seen at large parties and recep- 
tions. You lose all the bubbles and 
end up with flat wine. 

For a dramatic toast to the bride 
and groom, you might consider a sal- 
manazer of champagne, one giant 
bottle holding a case (12 bottles) of 
the bubbly wine. More expensive 
than a case because of the hand-made 
bottle, the salmanazer makes a splen- 
did souvenir of the happy occasion. 
Not readily available across the coun- 
try, salmanazers must be special- 
ordered. Champagne is also available 
in magnums (2 bottles), jeroboams 
(4 bottles), rehoboams (6 bottles) 
and methuselahs (8 bottles). Check 
with your local wine or liquor store 
for further information. 












































the homes of your co-workers and 
brought in ready to be served. 
One to Three Weeks Before: 
1. Bake wedding cake layers; freeze. 
2. Prepare Shrimp Balls; freeze. 
3. Prepare Spinach Quiche recipe three 
times; freeze. 
4. Prepare Sherried Chicken; freeze. 
5. Prepare Canapé Sandwiches; freeze. 
6. Prepare Apple-Spice Groom’s Cakes; 
freeze. 
7. Prepare dove cake tops; wrap, store 
in dry place. 

(continued on page 130) 
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“Are these salads identical twins? 
Your eyes say: yes. 


Your mouth will say: no?’ 


ice Moore-Betty, 
| cooking teacher, 
about salads. 











“Some of the flavor 


was hidden in this salad?’ 


The dressing in this salad was made 
with one of those oils which has a 
noticeable taste of its own that can 
hide the delicious flavors of a tossed 
salad (or any salad). But Wesson Oil 
is a flavor-saver. 


“All the flavor is alive 


in the Wesson Oil salad?’ 


The dressing in this salad was made 
with Wesson Oil which has no notice- 
able taste of its own. So the full 
flavor of salads comes through. With 
the Wesson mild blend of pure vege- 
table oils you taste the greens, the 
herbs, the seasonings —not the oil. 


Unlike some oils, Wesson has no noticeable taste of its own. 


With Wesson you taste the salad-not the oil. 


© 1976 Hunt-Wesson Foods, Inc. 








Wesson, 


a reas 





PCAC ERR Orr Ae 
2. Tostados, with beans, chicken, avocado. 
Ree ice TG MCU emoreau o om 



















Tze 10 SEC Kops 


STAINLESS TEFLON® ALUMINUM 


Winner in Cleanup, 
winner in looks. 


When it comes to a cleanup contest between TEFLON and uncoated 
cookware, let your clock be the judge. TEFLON-coated cookware comes clean 
quickest every time. 

And when it comes to a beauty contest between Classic White TEFLON 
and other cookware, let your eye be the judge. Classic White TEFLON gives you 
all the advantages of no-stick cooking and easy cleanup that improved TEFLON II 
has to offer. Plus it gives you the added advantages of having cookware that 
looks as good as it cleans, that adds a touch of fashion to your kitchen, and that 
makes the food you're cooking better looking. 

Look for Classic White TEFLON on a wide variety of cookware and bake- 
ware products. It cleans, it cooks, and it looks like the clean winner it is. 








UPON 


The Clean Winner 






















Above: Chimichangas (large tacos), flour (Masa Harina), and regular white | White flour tortilla dough is more plial 
Taquitos (small tacos), Flautas, all flour. Corn makes a more crumbly dough — and easier to work with, much like mz 
based on tortilla technique. We show and is a bit tricky, but our directions ing crepes, and the*results are delicio} 
how to make them with authentic corn and practice will give splendid results. Results of both freeze_well. 





Corn tortilla: Mix dough, place chunk — to size desired. Ease hand under other ungreased skillet and cook, turning f 
between halves of damp towel, roll out half of towel and flip tortilla onto spat- quently till mottled brown. For tac 
to 46 in. Pull half of towel back and cut ula. Ease towel off. Slide tortilla onto fry till crisp in 1 in. oil. 





White il let lift bottom piece with tortilla and flip paper. Fry in dry pan till mottled brov 
rest 20 m onto ungreased skillet. As dough warms, — For tacos, see above; for enchiladas, 
waxed paper. | youll be able to easily peel off other briefly but keep pliable, in 4 in. 
122 Recipes, more directions on page 1) 





 Gotaspecial machine? 


Get a special coffee: 
New Maxwell House’A.D.C. 





| GENERAL FOODS 


A.D.C. means ‘automatic drip coffee’. 
A special blend, a special grind just for 
automatic drip coffee makers. 


At last, perfect coffee. That's new machines. For smooth, full- machine, get a special cof- 
what new Maxwell House flavored, utterly satisfying cof- fee. New A.D.C.—only from 


A.D.C. makes in any home fee. Perfect coffee. Maxwell House. 
automatic drip coffee maker. Thats why we say A.D.C. 

Perfect, because A.D.C. is means ‘automatic drip coffee? A D Cc 
blended and ground just for the So if you’ve got a special Pere " 
©General Foods Corporation 1976 utomae Dap Coles: 


New from Maxwell House 





A lot of little things 
| that make a big difference. 


| 
| 
| Bacon Flavored 
| Bits 
Green Pepper Chunks 


Cheddar Cheese 
Flavored Bits 


Bermuda Onion 
Flakes 


Crunchy Mini- 
Croutons 


Selected Herbs 
And Spices 























gives any salad more 
fla with just the salad 


dressing ai 
Just < na n turns your 
everyday sa ysometh at’s simply great. 


‘Try Salad Crispins. 
When you ying 
it’s the little things that count. 











e trying to mz lads special, 








Hurry-Up Dinners 


continued from page 113 


QUICK DINNER MENU 
pictured on page 110 


SAUTEED CHICKEN PORTUGUESE 
STUFFING Mix 
BRAISED CELERY WITH BASIL 
CHERRY TOPPED BELGIAN WAFFLES 


















SAUTEED CHICKEN PORTUGUESE 


Tomatoes and fennel lend a distinctive flavor to this 
chicken dish. 
14, cup flour 1 onion, sliced 
1 teaspoon salt 1% teaspoon fennel seed 
1/4, teaspoon pepper 2 tomatoes, quartered an 
1 (3 Ib.) broiler fryer, cut up seeded 
2 tablespoons vegetable oil Parsley sprigs 
1 cup dry white wine 
Combine flour, salt and pepper in a plastic or paper 
Dredge chicken pieces in flour mixture, shaking off any | 
flour. 
Brown chicken in oil in a large skillet, turning occasi¢ 
for 15 minutes. Add wine, onion and fennel seed. Cool 
minutes until chicken is tender. Add tomato wedges anc 
until heated through. Garnish with parsley sprigs. i 
servings. About 490 calories per serving. 


STUFFING MIX 


Prepare 1 package (7 oz.) cornbread stuffing mix acct 
to package directions, adding % cup chopped onio: 
substituting chicken broth for the water. Garnish 
chopped parsley. Makes 4 servings. About 295 calori 
serving. be 


BRAISED CELERY WITH BASIL 
Crisp, crunchy and low in calories. 


4 cups sliced celery 1Y4 teaspoons chopped 
14 cup water basil or 14 teaspoon 
14 teaspoon salt dried basil leaves 

Place celery and water in a skillet. Cover and simmer | 
minutes or until celery is crisp-tender. Drain and tos 
basil and salt. Makes 4 servings. About 20 calories per s¢ 


CHERRY TOPPED BELGIAN WAFFLES 


r 


Colorful and delicious. 


1 can (21-0z.) cherry 14, teaspoon ground 


pie filling cinnamon 
2 tablespoons light 8 frozen waffles 
rum (optional) ~~ 14, cup sour cream 


1 teaspoon ground nutmeg 


Combine pie filling, rum, nutmeg and cinnamon; chill. 

To serve, heat frozen waffles according to package 
tions. Using 2 waffles for each serving, top with cher 
ture and sour cream. Makes 4 servings. About 340 ¢ 
per serving. 


PRESSURE COOKER MENU 
pictured on page 113 


PorK AND BLACK OLIVE STEW 
FROZEN MIxED VEGETABLES 
ORANGE-ENDIVE SALAD 
CHOCOLATE MoussE 


PORK AND BLACK OLIVE STEW 


Thanks to the pressure cooker—a well-seasoned 5) 
minutes. 
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‘tablespoons olive oil 1 can (12 0z.) beer 

1% |b. pork cubes 14, teaspoon salt 

fy cup flour 14, teaspoon ground cumin 
cup julienned sweet 1/4, teaspoon oregano leaves 
red pepper 1 bay leaf 

4, cup chopped onion 14 teaspoon ground coriander 
cloves garlic, crushed 1/4, cup pitted black olives, 

can (16 oz.) tomatoes drained 


feat pressure cooker, add oil and brown meat well. Stir in 
our. Add all remaining ingredients, except black olives. 
lose cover securely. Pressure cook 20 minutes at 15 pounds 
ressure. Cool pressure cooker at once. Add _ black olives. 
fakes 4 servings. About 650 calories per serving. 


FROZEN MIXED VEGETABLES 
age-4adds pizzazz. 


package (10 oz.) frozen 
mixed vegetables 
> teaspoon sage leaves 


1 tablespoon butter 
or margarine 
Parsley (optional) 


ook vegetables according to package directions. Drain and 

iss with butter or margarine and sage. Garnish with parsley, 

desired. Makes 4 servings. About 70 calories per serving. 
ORANGE-ENDIVE SALAD 

colorful contrast of tastes. 


‘ange-Endive Salad: 
, head ieaf lettuce 


Salad Dressing: 

3 tablespoons olive oil 

, Ib. Belgian endive 1 tablespoon wine vinegar 

can (11 oz.) mandarin 1 tablespoon chopped parsley 
orange sections, drained Dash salt 

sablespoon chopped parsley Dash pepper 


) prepare orange-endive salad: Line salad bow] with leaf 
cttuce, add Belgian endive and mandarin orange sections. 
winkle with parsley. Makes 4 servings. About 65 calories 
r serving. 

) prepare salad dressing: Combine all ingredients and pour 
er salad. About 95 calories per tablespoon. 


. CHOCOLATE MOUSSE 
| good youd never guess it’s a quick and easy recipe. 


jiquares (1 oz. each) 14, teaspoon ground cinnamon 
jsemi-sweet chocolate 6 egg whites 

.5 tablespoons water 2 tablespoons sugar 

‘ gg yolks, beaten Additional orange rind and 
sablespoon brandy mint sprigs (optional) 
!2aspoon grated orange rind (continued) 





_t to right: Asparagus Vinaigrette, Chilled Melon Balls and 
»umi, Deviled Tuna with Capers, and Strawherry Trifle 
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duplicated. 








WHY SETTLE FOR AN IMITATION 
WHEN YOU CAN HAVE THE ORIGINAL? 


Hidden = Ranch. 
The Original Buttermilk 
Salad Dressing 
with the original taste. 


Hidden Valley Ranch® has become the most popular 
buttermilk salad dressing in America. It’s so popular, 
other brands are now trying to imitate our great, 
smooth, taste. 

But, there's still nothing quite like our Hidden Valley 
fixings: mix them up fresh with mayonnaise and butter- 
milk and you get an extraordinary, delicious dressing 
with a thick, creamy texture. 

Try Hidden Valley in all five flavors. And remember, 
no matter how often we're imitated we've never been 







STORE COUPON 
10° Save 10¢ on any package of Hidden 10° 
Valley Ranch Salad Dressing Mix. 


Ranch, Blue Cheese, Green Goddess, 
Creamy Italian, Thousand Island. 


Mr. Dealer: Hidden Valley Ranch® [4 tiasen } 
will redeem this coupon for 10¢ Malley 3 


i 
plus 5C handling if youreceiveit & : 
on your sale of any flavor or size of E fend 
Hidden Valley Ranch Salad athe 
Dressing Mix. Any other applica- & 

tion constitutes fraud. Invoices f a 


showing purchase of sufficient Be 


al 


10RG576 





9ZS9NOI 


stock to cover coupons must be f 
shown upon request.This coupon | 
may not be assigned or trans- i 
ferred by you. Customer must pay //P=< 
any sales tax. Void where pro- 
hibited, taxed or restricted by law. Good only 
inthe USA. Cash redemption value is 1/20 


of 1¢. For reimbursement mail to: Hidden | 
Valley Ranch, P.O. Box 1430, Clinton, lowa ¢ 
52734. Offer limited to one coupon per J 


purchase 
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Melt chocolate with water in a saucepan 
over low heat. Gradually add melted 
chocolate to beaten egg yolks. Return 
all to saucepan and place over low heat, 
stirring constantly, until slightly thick- 
ened. Remove from heat and add 
brandy, orange rind and cinnamon. 
Chill chocolate mixture in refrigerator 
while whipping egg whites and sugar 
until stiff peaks form. Fold in egg 
whites and spoon into 4 serving dishes. 
Garnish with orange rind and mint 
sprigs. Makes 4 servings. About 230 cal- 
ories per serving. 


DIET MENU 
pictured on page 112 
CRUDITES 
BRoILeD FIisH witH LEMON AND DILL 
GREEN BEANS WITH CHERVIL 
SMALL BAKED POTATOES WITH YOGURT 
FRESH STRAWBERRIES AND KIRSH 


CRUDITES 
The perfect hors doeuvre for the dieter. 


2 carrots, peeled 

1 bunch scallions, cleaned 

4 inner ribs of celery with leaves 
4 outer ribs of celery 


Using a floating-blade type potato peel- 
er, press blade down hard against car- 
rot’s surface to pare off long wafer-thin 
strips. Thicker carrots work best because 
they make larger, wider curls. Roll each 
carrot curl strip individually around 
your finger and fasten with a toothpick. 
Place curls in ice water. Remove picks 
before serving. 

Place scallions and inner ribs of celery 


in ice water. To prepare celery fans, cut 
outer ribs of celery in half crosswise. 
With a sharp paring knife make 2- to 3- 
in. slits in one end of celery sticks. Place 
in ice water which will cause the cut tip 
ends to curl in all directions. 

Before serving, remove carrots, scal- 
lions and celery from water and place 
on serving plate. Makes 4 servings. 
About 30 calories per serving. 


BROILED FISH WITH LEMON AND DILL 


Use fresh dill if available to perk up 
this low-cal entrée. 


4 whitefish fillets (about 1 Ib.) 

1/4, cup water 

Juice of 1 lemon 

2 tablespoons chopped fresh dill or 
2 teaspoons dried dill weed 

1 teaspoon garlic salt 

14, teaspoon lemon and parsley salt 

Additional lemon and dill for garnish 


Fold fish fillets into thirds and place on 
baking or broiling pan. Combine water, 
lemon juice, dill and garlic salt; pour 
over fish. Broil for 10-15 minutes or 
until fish flakes. 

Place fish fillets on serving platter and 
sprinkle with lemon and parsley salt. 
Garnish with lemon slices and dill sprigs, 
if desired. Makes 4 servings. About 95 
calories per serving. 


GREEN BEANS WITH CHERVIL 


Chervil (has a faint licorice flavor) is the 

special ingredient here. 

1 package (9 oz.) frozen whole green 
beans 


1/4, teaspoon chervil leaves 
2 teaspoons butter or margarine 


Cook green beans according to package 
directions. Drain and toss with chervil. 
Top with a butter curl. Makes 4 sery- 
ings. About 40 calories per serving. 





Fron getable Medley, French Watercress Soup, 
Pineapp! it wrt Chicken Rolls, and Sweet and Sour Carrots 
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SMALL BAKED POTATOES WITH YOGL 
Yogurt adds tang, saves calories. 



























4 small new potatoes, washed 
1/4 cup plain yogurt 

Dash paprika 

Preheat oven to 350°. Bake pota| 
for 25-30 minutes. Top with yogurt 
a sprinkle of paprika. Makes 4 servi! 
About 60 calories per serving. 


FRESH STRAWBERRIES AND KIRS 
Grand finale to a light meal. 


1 pint strawberries, sliced in half 
14 cup shredded coconut 
2 tablespoons kirsh 


Combine all ingredients. Chill. Mak 
servings. About 110 calories per serv 


AFTER THE THEATER MENU 
pictured on page 125 
CHILLED MELON BALLS AND SALAM 
DEVILED TUNA WITH CAPERS 
ASPARAGUS VINAIGRETTE 
STRAWBERRY TRIFLE 


CHILLED MELON BALLS AND SAL, 


A year-round answer to the Ite 
classic, proscuitto with melon. 


2 packages (12 oz.) frozen melon ball! 
defrosted and drained 
8 slices salami 


Arrange melon balls and salami s 
in a serving dish; chill. Makes 4 : 
ings. About 175 calories per servini 


DEVILED TUNA WITH CAPERS. 


LHJ’s budget vérsion-of the Mary 
favorite, deviled crab. 


5 tablespoons butter or margarine 

2/4, cup fine dry bread crumbs 

3 tablespoons flour 

114 cups milk = 

2 eggs, slightly beaten 

2 tablespoons capers 

1 tablespoon plus 1 teaspoon prepare 
hot mustard ‘ 

1 tablespoon chopped parsley 

1 teaspoon Worcestershire sauce 

1/ to 1 teaspoon prepared horseradis: 

1/, teaspoon salt 

Dash pepper 

14, cup sherry (optional) 

2 cans (614-7 oz.) tuna, drained 


Melt 3 tablespoons butter or marga 
Add bread crumbs and toss. Set a 

Melt remaining 2 tablespoons b 
or margarine in a saucepan, Stir in 
and cook for 1 minute. Remove 
heat and stir in milk. Return to 
cook and stir until sauce comes to < 
and thickens. Add eggs, stirring 
stantly, until blended in. Add ca 
mustard, parsley, Worcestershire s) 
horseradish, salt and pepper. Add s 
gradually, if used. Add tuna. $ 
mixture into scallop shells and top 
bread crumbs. 

Place under broiler until bubbly 
crumbs are browned. Garnish wit! 
ditional capers, if desired. Makes 4 
ings. About 465 calories per servin 

(conti 








| ie its Gael 
at Ican taste is Winston Lights. I get lower tar and mitoorst 
But [ still get real taste. ra eG oer ee 

© For me, Winston Lights are for real. 


ming: The Surgeon General Has Determined 
(Cigarette Smoking Is Dangerous toYour Health ec: 
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Hurry y-Up Dinners 
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MUSHROOM STUFFED CHICKEN ROLLS 
\ perfect company entrée when you're 
in a hurry. 

1/4 cup chopped celery 

1/4, cup chopped mushrooms 

1% cup dry bread crumbs 

l%, Ib. cooked ham, julienned 
2 teaspoons parsley 
1 teaspoon basil leaves 

14, teaspoon salt 
7 tablespoons butter or margarine, 

melted 
3 whole chicken breasts, boned, halved, 

skinned and flattened 
Combine celery, mushrooms, bread 
crumbs. ham, parsley, basil and _ salt. 
Mix well. Add 4 tablespoons melted 
butter or Bates and toss. 

Spoon about 2% tablespoons of mush- 
room stuffing in the center of each 
chicken breast. Roll up and secure each 
with toothpicks. 

Preheat oven to 400°. Fry chicken 
rolls in remaining 3 tablespoons butter 
or margarine for 10 minutes. Transfer 
chicken rolls into baking dish and spoon 
in remaining stuffing. Bake in a 400° 
oven for 15 minutes. Makes 6 chicken 
rolls. About 305 calories per roll. 


RICE-VEGETABLE MEDLEY 


A vegetable-rice combination with an 

oriental flavor. 

214 cups water 

2 tablespoons butter or margarine 

114 tablespoons soy sauce 

1 cup uncooked rice 

114 cups frozen combination green 
vegetables 

Combine water, butter or margarine and 

soy sauce in a saucepan and bring to a 

boil. Add rice, cover and simmer for 15 

minutes. Add green vegetables and 

continue cooking 5-10 minutes. Makes 

4 servings, about 250 calories each. 


SWEET AND SOUR CARROTS 
Even carrot-haters should like this dish. 


1 can (16 0z.) Belgian carrots, drained 
3¥f, cup bottled sweet and sour sauce 
1 tablespoon chopped parsley 





\bine carrots and sauce in a sauce- 
pan. Heat slowly. Top with chopped 
parsley before serving. Makes 4 servings. 
Abou alories pel serving. 

PINEAPPLE PARFAIT 

Quick and lorful—use your favorite | 

flavor of ice | 
, C | 

1 can (814 oz.) crushed pineapple, drained 

3 cups raspberry or strawberry ice cream 

* ; | 

Spoon 7 cup ic “am into each of 4 

parfait glasses an vith 2 table- 

Spoons «| rushed pineay OON NM re- 

maining ice cream an shed pine- 

apple. Makes 4 serving \bout 240 

calories per serving. End 
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Wedding Reception 


continued from page 117 





8. Prepare Apricot Buttercream Icing; 
refrigerate. 

9. Prepare White Chocolate-Cream 
Cheese Icing; refrigerate. 

Two Days Before: 

1. Assemble and frost cake. 

2. Prepare ice molds for punches. 

3. Pick up rental equipment. 

One Day Before: 

1. Decorate cake. 

2. Thaw, glaze and wrap Apple-Spice 
Groom’s Cakes. 

3. Prepare Champagne Punch; do not 
add champagne or club soda. Refriger- 
ate punch ingredients. 

4, Prepare Mint Punch; do not add gin- 
ger ale. Refrigerate punch ingredients. 
5. Prepare Pineapple-Mustard Sauce 
for Shrimp Balls; cover and refrigerate. 
6. Prepare Roquefort Mousse recipe 
twice and refrigerate; do not unmold. 

7. Prepare all garnishes for menu; re- 
frigerate. 

The Wedding Day: 

1. Thaw Canapé Sandwiches. 

2. Unmold Roquefort Mousses and 
garnish; refrigerate without crackers. 
3. Complete cake decorations with 
doves and flowers. 

4. Heat Spinach Quiche in a 325° oven. 
Keep warm or at room temperature. 

5. Heat Shrimp Balls and Sherried 
Chicken in oven. 

6. Heat Pineapple-Mustard Sauce for 
Shrimp Balls. 

7. Place all food items in serving dishes 
and arrange on table. 

8. Complete Champagne Punch and 
Mint Punch; place on table. 


HOME WEDDING RECEPTION 
(Serves 50) 
CHAMPAGNE ORANGE PUNCH 
Mint PUNCH 
SHRIMP BALLS 
SPINACH QUICHE SHERRIED CHICKEN 
CANAPE SANDWICHES 
ROQUEFORT MOUSSE 
ALMOND WEDDING CAKE 
APPLE-SPICE GROOM’S CAKES 


CHAMPAGNE ORANGE PUNCH 
pictured on page 114 

A festive punch designed for those who 
aren't fond of over-sweet drinks. 
814, cups orange juice 
414 cups orange liqueur 
2 cups superfine sugar 
1% cups fresh lemon juice 
lf, ‘cup fresh lime juice 
9 botiles (26 oz. each) champagne, 

chilled 
7 botties (28 oz. each) club soda, chilled 
Fill an 8-cup mold with 1 bottle of the 
club soda combined with 1 quart (4 
cups ) Set in freezer over- 
night or until frozen solid. 

Combine remaining 4% cups orange 


orange juice. 


juice and liqueur, sugar, lemon and | 
juices; stir until sugar is dissolved. 
well. | 
At serving time, let ice mold stan¢ 
room temperature about 5 minutes 
until ice is movable in mold. Invert m 
and slide ice carefully into a large pu. 
bowl. Then fill, adding 3 bottles ch; 
pagne and 2 bottles club soda for eac¢ 
quart of orange mixture. Makes abou} 
quarts or 120 (4 oz.) servings. Al 
100 calories per 4 oz. serving. | 


MINT PUNCH 

A refreshing non-alcoholic punch. 
1 quart orange juice 
74, cup superfine sugar 
1 teaspoon mint extract | 
4 bottles (28 oz. each) ginger ale, chill 
Combine orange juice, sugar and | 
extract; stir until sugar is dissolved. C) 

To serve, place a block or mold of 
in a large punch bowl, add fruit mixt 
then ginger ale. Makes about 4% qu 
or 36 (4 oz.) servings. About 55 oa 
per 4 oz. serving. | 


SHRIMP BALLS 
IN PINEAPPLE-MUSTARD SAUC 
pictured on page 114 


A hot hors doeuvre that lends zest 
crunch to your menu. 


Shrimp Balls: ; 

14, cup cornstarch 

14, cup dry sherry 

2 tablespoons lemon juice 

4 eggs, beaten | 

1 tablespoon salt _ | 

1/4, teaspoon onion powder | 

6 pounds shrimp, peeled, deveined 
and cooked 

2 cans (814 oz. each) water chestnuts 
drained and chopped 

114 quarts vegetable oil 

Pineapple-Mustard Sauce: 

14, cup cornstarch 

1 cup water ~ | 

2 cups pineapple juice 

2/4, cup honey 

1 tablespoon dry mustard 

2 teaspoons ground ginger | 

14 teaspoon salt 

2 tablespoons grated orange rind 


| 
To prepare shrimp balls: Dissolve ¢ 
starch in sherry and lemon juice — 
large mixing bowl. Add eggs, salt 
onion powder. 

' Chop shrimp, a few at a time 
blender; add to cornstarch mixture. 
water chestnuts. Mix until well ¢ 
bined. Cover and refrigerate overni 

Shape shrimp mixture into 1¥-in. E 
using a No. 70 ice cream scoop, if a) 
able. Heat vegetable oil to 365°. 
shrimp balls for 14-2 minutes or | 
golden brown. Drain on paper tov 
(Preparation may be done in advane 
this point. Cool to room temperat 
wrap and freeze. To reheat, place fre 
balls on a cookie sheet in a 325° ¢ 
for 15-20 minutes or until hot. ) 

To serve, add shrimp balls to hot ¥ 
apple-mustard sauce in a chafing ¢ 
Makes about 150 balls. About 30 cali 
each. (contin) 
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IPAM GIVES YOU SEVEN MEATS 
FOR THE PRICE OF ONE. 


This special blend of pork shoulder with ham 
is more than just a popular sandwich meat. 





x ; ever ey SPAM is a registered trademark for a 
A great sandwich meat, too! > Sie Baden Dackadionly; ByHOel: 





>€ 


ecade makes a big catch: 
ikefield Alaska Shrimp! 


Have you ever seen anything more delicious? There's California Avocado 
looking smooth, mellow and luscious as ever. There's Wakefield Alaska Shrimp. 
Tiny. Tender. Sweet and fresh-tasting because they're frozen fresh from 

the deep, icy waters of Alaska. 
So, we ask you, how can you go on without this salad? 





Shrimp Boats’ 2 California Avocados, peeled and halved; 
| (6-oz. pkg.) frozen Wakefield Alaska Shrimp, thawed and drained; 
1/4 cup of your favorite dressing 


Arrange Avocado halves on lettuce leaves 


Fill centers with equal portions of shrimp 


Drizzle dressing over all 


Makes 4 servings. 
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prepare pineapple-mustard sauce: Dissolve cornstarch in 
er in a saucepan. Add remaining ingredients except 
ye rind. Cook and stir over medium heat until thickened 
clear. Garnish with orange rind. (Preparation may be 
e in advance to this point. Cover and refrigerate. To 
sat, place in saucepan and slowly bring to boiling point. ) 
ces about 3% cups. About 7 calories per teaspoon. 


SPINACH QUICHE 
pictured on page 114 


perior appetizer for any occasion. 


ry Crust: 

cups sifted all-purpose flour 
teaspoons salt 

) vegetable shortening, chilled 

Jp water 

z beaten with 1 tablespoon milk 

ach Filling: 

9s (8 0z.) grated Swiss cheese 

>kage (10 oz.) frozen chopped spinach, thawed 
d moisture squeezed out 

cups light cream 

is, beaten 

lespoon butter or margarine, melted 
spoon salt 

aspoon white pepper 

aspoon ground nutmeg 


















jrepare pastry crust: Place sifted flour and salt in a large 
hg bowl. Cut in shortening with a pastry blender until 
lire resembles coarse crumbs. Sprinkle water over surface, 
ablespoons at a time, and mix in lightly with a fork until 
ty starts holding together. Gather pastry together into a 
vith your hands. 
heat oven to 425°. On a lightly floured surface, roll 
Wy out to a 18x13-in. rectangle. Fit it into a 15%x10x1-in. 
roll pan, making sure there are no holes in the crust. 
i bottom and sides of pastry well with a fork. Brush with 
Wn egg. Bake in a 425° oven for 20 minutes or until 
browned. Cool completely on a wire rack, leaving the 
i shell in its pan. To prepare spinach filling: When crust 
1, sprinkle grated Swiss cheese evenly over bottom of 
shell. 
together remaining ingredients. Pour evenly ove 
2 in shell. Bake in a 425° oven for 15 minutes, reduce 
0 350° and bake 10-15 minutes longer or until golden 
1 on top and a knife inserted halfway between center 
Hm comes out clean. Cool on a wire rack about 10 min- 
before cutting into squares or diamonds. Garnish with 
i ito rose, if desired. 
leparation may be done in advance to this point. Cool 
Vire rack to room temperature; wrap, seal and freeze. 
itve, unwrap frozen quiche and heat in a 325° oven 25 
es or until hot. ) 
<es 35 appetizers. About 175 calories per serving. 
} Recipe must be made three times to provide 2 appe 
‘ortions for 50 people. 







) 















SHERRIED CHICKEN 
pictured on page 114 


Whafing dish recipe makes a splendid appetizer; is equally 
1s an entrée for a buffet dinner. 


) eless and skinless whole chicken breasts (12 Ib.) 
' all-purpose flour 
' spoon salt 
ispoons garlic powder 
f poon white pepper 
| butter or margarine, melted 
| dry sherry 
! chopped parsley 


(continued) 
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IF PRIME CHOICE* CAN IMPROVE 
THE TASTE OF STEAK, IMAGINE 
WHAT IT CAN DO FOR GROUND BEEF. 


py ie lle 
THE CHOICE ENTREE: 
oH oe Ba 


If you want to turn ordinary ground beef into 
an exotic entree, put some Prime Choice" Steak 


Sauce in it. Prime Choice is the only steak sauce 


with just the perfect hint of sweetness to add 
the flavor that makes it perfectly delicious. 
For an exotically delicious dish follow this 
recipe. And remember, it won't be aluau worth 
eC shy over, unless you use Prime Choice. 


Beef Luau 


PATTIES 

1% pounds ground beet SAUCE 

1% teaspoons salt 1 can (8 02.) chunk pine 
Y teaspoon pepper apple in juice 

1 clove garlic, minced 1 can (14 oz.) beef broth 

1 tablespoon minced onion Y cup Prime Choice 

2 tablespoons PrimeChoice % cup cornstarch 

Combine all ingredients Ys cup water 

thoroughly. Shape into six % teaspoon ginger 

patties and brown well on 2 tablespoons brown sugar 

both sides in large trying 1 orange, sliced very thin 

eth Remove from pan 1 green pepper, cut into 
ake sauce in frying pan strips 


Drain pineapple chunks, reserving 4 cup juice 
Combine juice with beef broth and Prime Choice. Mix 
cornstarch and water to make a paste. Stir into 

broth mixture. Add ginger and brown sugar. Cook, 
stirring constantly, until mixture becomes transparent. 
Return patties to sauce and heat through. Add 


pineapple, orange slices and green pepper. Cover 
hay and cook until tender crisp. Serve with steamed rice 
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Cut chicken breasts in half, then into 
l-in. pieces crosswise. 

Combine flour, salt, garlic powder 
and pepper in a plastic or paper bag. 
Add chicken pieces, a few at a time, and 
shake until well coated. 

In a large skillet, sauté about one- 
quarter of the chicken pieces in # cup 
butter or margarine until golden brown. 
Add % cup dry sherry, cover and simmer 
for 5-7 minutes or until chicken is ten- 
der. Remove cooked chicken from skillet 
and repeat procedure three times with 
remaining raw chicken pieces. 

(Preparation may be done in advance 
to this point. Put cooked chicken pieces 
in freezer container separated in layers 
by aluminum foil. Freeze. To reheat, 
place covered in a 325° oven for about 
45 minutes. ) 

Serve in a chafing dish, garnished with 
chopped parsley. Makes 50 servings. 
About 215 calories per serving. 


ROQUEFORT MOUSSE 
pictured on page 114 


This mild-flavored mold is pleasant with 
crackers as well as fruit. 


Roquefort Mousse: 

3 envelopes unflavored gelatin 

1 cup cold water 

6 egg yolks 

1 cup light cream 

2 packages (314 oz. each) Roquefort 
cheese 

14 teaspoon salt 

6 egg whites, stiffly beaten 

1 cup heavy cream, whipped 

Garnish: 

Large pitted ripe olives, drained and 
cut in slivers 

Crackers 


To prepare Roquefort Mousse: Sprinkle 
gelatin onto cold water to soften. Set 
aside. 

Place egg yolks, light cream, cheese 
and salt in blender container, Blend un- 
til smooth. Pour mixture into top of dou- 
ble boiler. Cook over boiling water about 
10 to 12 minutes until creamy and slight- 
ly thickened, stirring constantly. Add 
softened gelatin and stir until gelatin is 


dissolved. Remove from heat and pour 
> bowl. Chill until it mounds 
hi n dropped from a_ spoon. 
‘¢ whites into gelatin mix- 
ed cream. 

f a 2-qt. mold with 
s, stainless steel or 
L i re best 
I idversely aftect 
ousse. Turn gelatin 

mix hill until firm 
To g USS Unmold 
mouss 1 garnish 
with slive: range an 


assortment oi 
Makes 25 servil 
per serving. 
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Nore: Recipe must be made twice to 
serve 50 people. 


CANAPE SANDWICHES 
pictured on page 114 


Not only tremendously attractive, these 
small sandwiches are delicious—perfect 
for a luncheon or tea as well. 


Cucumber Canapé Sandwiches: 

3 unpeeled cucumbers, seeds removed 
and cut in chunks 

1 targe onion, peeled and cut in chunks 

2 cups (1 Ib.) butter or margarine, 
softened 

1 teaspoon salt 

14 to 34 teaspoon hot pepper sauce 

4 loaves (1 {b. each) sliced cheese bread 

(60 slices) 

To prepare cucumber canapé_ sand- 
wiches: Place cucumber and_ onion 
chunks in blender container. Blend until 
chopped in *s to 4-in. pieces. 

Line a sieve with triple-thickness 
cheesecloth and place over a large bowl. 
Transfer cucumber-onion mixture to 
sieve and squeeze out all the liquid; re- 
serve liquid. 

With an electric mixer, combine cu- 
cumber-onion pieces, butter or marga- 
rine, salt and hot pepper sauce. Add 
enough reserved liquid to make a good 
spreading consistency. Set aside. 

Trim crusts from cheese bread and 
cut each slice into two rectangles, about 
3x1%-in. Arrange half of the rectangles 
in jelly roll pans lined with damp paper 
towels. 

With small oval-shaped cutter, re- 
move and discard a 1}x#-in. oval from 
center of each of remaining bread rec- 
tangles. Keep covered with damp paper 
towels. 

Spread each of the bread rectangles in 
the jelly roll pans with 2 teaspoons of 
the cucumber-butter mixture; top with 
cut-out bread rectangles. Cover with 
damp paper towels, then with plastic 
wrap. (These may be made a day 
ahead and stored this way in refriger- 
ator. If you wish to freeze sandwiches, 
do not cover with paper towels, but in- 
stead cover with plastic wrap and then 
aluminum foil or plastic bags. Freeze. 
Thaw at room temperature for 2-3 hours 
in wrapping. Then refrigerate, between 
damp paper towels, until serving. ) 

Makes 60 canapé sandwiches. About 
120 calories each. 

Liverwurst Canapé Sandwiches: 

1 pound liverwurst 

1 cup (8 oz.) butter or margarine, 
softened 

14, cup chutney 

2 tablespoons prepared horseradish 


4 loaves (1 Ib. each) sliced pumpernickel 
bread (60 slices) 


To prepare liverwurst canapé  sand- 
wiches: With an electric mixer beat liv- 
erwurst with butter or margarine, chut- 
ney and horseradish until smooth. 

With a diamond-shaped cutter, cut 
each slice of pumpernickel bread into 
two diamonds, about 3-in. long and 2-in. 
vide. Arrange half of the bread dia- 


‘bread diamonds. Cover with damp pa 
































monds in jelly roll pans lined with day 
paper towels. 

With a small diamond-shaped cut 
remove and discard a 14-x-%-in. 
mond from center of each of the rema 
ing bread diamonds. Keep covered w 
damp paper towels. 

Spread each of the bread diamond: 
the jelly roll pans with 2 teaspoons 
the liverwurst mixture; top with cut- 





towels, then with plastic wrap. (Thi 
may be made a day ahead and sto, 
this way in refrigerator. If you wish 
freeze sandwiches, do not cover w 
paper towels, but instead cover w 
plastic wrap and then aluminum foi) 
plastic bags. Freeze. Thaw at rc 
temperature for 2-3 hours in wrappi 
Then refrigerate, between damp pa 
towels, until serving.) 

Makes 60 canapé sandwiches. Al 
115 calories each. | 


Bacon-Cream Cheese Filling: | 

1 pound sliced bacon 

2 packages (8 oz. — cream cheese, 
softened 

14, cup orange marmalade 

4 loaves (1 Ib. each) sliced white brea 
(60 slices) 


To prepare bacon-cream cheese fill 
Fry bacon until crisp, drain on pd 
towels and crumble. 

Combine cream cheese, orange 1 

malade and crumbled bacon wih 
electric mixer. 

With a heart-shaped cutter, cut ¢ 
slice of white bread into two hei 
about 24-in. diameter. Arrange hal 
the bread hearts in jelly roll pans 1) 
with damp paper towels. 

With a small heart-shaped cutter 
move and discard a %-in. diameter h 
from center of each of remaining bi 
hearts. Keep covered with damp Pi 
towels. 

Spread each of the bread hearts ir 
jelly roll pans with 2 teaspoons of 
bacon-cream cheese mixture; top / 
cut-out bread hearts. Cover with d 
paper towels, then with plastic w 
(These may be made a day ahead 
stored this way in refrigerator. Tf 
wish to freeze sandwiches, do not ¢ 
with paper towels, but instead ¢ 
with plastic wrap and then alumi 
foil or plastic bags. Freeze. Thay 
room temperature for 2-3 hours in 
ping. Then refrigerate, between d 
paper towels, until serving. ) 

Makes 60 canapé sandwiches. A 
110 calories each. 





APPLE-SPICE GROOM’S CAKES 


Groom’s Cakes—traditionally spice 
gift wrapped for guests to take hon 


Cakes: 

114 cups butter or margarine 
224 cups sugar 

4 eggs 

1 tablespoon vanilla extract 
4 cups sifted all-purpose flour 


2 teaspoons baking soda (conti 


as and Pear! i 








Birds Eye’ peas will do almost anything 
to get your husbands attention. 


Poor little peas. = 
They're the favorite vegetable of a lot of husbands, eyes a Gr 


but they’re not the sort of vegetable that causes 
alot of excitement at dinner. 

That’s why Birds Eye’ put peas with Pear! Onions. 
Peas with Mushrooms, and Peas with Cream Sauce. 
They're more delicious than plain peas. And more 
interesting. Try Birds Eye Combinations. Your 
husband can’t help but notice. 


Birds Eye’ Combinations. 


The first vegetables your husband might even notice. 





Above photographs are approx. 2 times actual size. 


5Secisions...decisions... 
viake your decision 
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Gold 100's 
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Good rich flavor, 
yet lower in tar 
than the best- 
selling short 
(70 mm.) 


ee Not too strong 
Sa ™ not too light 

. not too long 
tastes just right. 





ALL MALL GOLD 100's tar’ 20 mg. nicotine, 1.4 mig 
Best-sell n “tar” 23 mg. nicotine, 1.6 mig 
f all brands, lowest “tar’ 1 mg. nicotine, 0.1 maim 
t cigarette by FIC Method 


Warning: The Surgeon General Has Determine , 
That Cigarette Smoking ls Dangerous to Your Healthi ir: 


per cigarette, FIC Report Nov. 75 aime 
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/, teaspoons ground cinnamon 
_ teaspoon salt 
teaspoon ground nutmeg 
teaspoon ground cardamom 
teaspoon ground ginger 
cups peeled, cored and finely chopped apples 
ups chopped walnuts 
d Currant Glaze: 
ablespoons sugar 
ablespoons cornstarch 
ablespoons brandy 
ar (10 oz.) red currant jelly 
appings: 
_yards plastic wrap 
ards 36-in. white tulle 
| yards 34-in. white ribbon 
| prepare cakes: Preheat oven to 325°. Cream butter or 
igarine, then cream in sugar. Beat in the eggs one at a 
ve. Add vanilla. 
Sift Hour, baking soda, cinnamon, salt, nutmeg, cardamom 
jd ginger together. Add dry ingredients, apples and nuts to 
yamed mixture. Beat on lowest speed just long enough to 
ix. Do not overbeat. 
Turn batter into well-greased fluted muffin cups (about 
14-in.) or spoon into muffin tins lined with cupcake pa- 
is, filling two-thirds full. Bake in a 325° oven for 20-25 
qutes until cakes spring back when lightly touched with 
jzertips. Let the cakes cool in the pan on a rack for about 5 
qutes, then loosen and turn out to finish cooling. (Prepara- 
ja may be done in advance to here. Wrap and freeze.) 
| prepare red currant glaze: Blend sugar and cornstarch in 
inall saucepan. Stir in brandy, then red currant jelly. Cook 
ii stir over medium heat until it comes to a boil and thick- 
|. Use glaze while it is hot. Makes about 1 cup. 
| glaze and wrap cakes: If frozen, remove cakes from freezer 
il thaw at room temperature. Remove cupcake papers, if 
id, and turn cakes upside-down. Spoon about | teaspoon 
jvarm red currant glaze over each groom’s cake. Allow glaze 
lry. 
\Meanwhile, cut out 50 10-in. circles of plastic wrap, 50 
jin. circles of tulle and 50 18-in. lengths of white ribbon. 
yather a circle of plastic wrap around each cake, then a 
Je of tulle, and tie with ribbon. 
Makes 50 groom’s cakes. About 195 calories each. 








ALMOND WEDDING CAKE 
pictured on page 114 

ixing a wedding cake is not an everyday project, and the 
ipe that follows is not an every-day cake recipe. It’s long 
| somewhat involved, but it’s not difficult. So don’t be put 
ly the length; just be sure to read through carefully—more 
‘L0nce if necessary—before doing it. There are several ele- 
its to making this wedding cake: the cake layers them- 
es, Royal Icing for the top decoration, Apricot Butte? 
| m Icing for the cake, and White Chocolate-Cream Chee: 
g for the cake decoration. That’s it; now, here goes. 


is wise to start baking the cake layers as much as a : od, 
idvance and freezing them as single layers. ee 
ach tier of the wedding cake pictured consists of “& af 
id cake layers. The tier sizes measure 12, 8 and 4 inch; 
tameter. Thus you have to prepare 6 layers in all for 





*, which will take 6 batches of cake hatter. 4 
' Batter: 
ap (4 0z.) butter or 14 teaspoon salt “hy 
argarine 14 cup finely ground blanched 


cups granulated sugar 
spoons almond extract 
spoon vanilla extract 
cups sifted cake flour 

' ilespoon baking powder 


almonds 
14 cup water 
14 cup milk 
4 egg whites Z 
(continued) 





| OldL ee vere eng 
Deli icious snacks. 


Te ee) 


ON MG aS EM ele Merial ali tt 
White Old London Melba TT 


They go great with any- 
thing or nothing. Because 
each hearty variety comes 
with its own flavor baked 
right in. 

Straight from the box, or 
with topping, Old London 
Melba Rounds go well any- 
time. And i 
Wl? they're 
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lo prepare cake pans: Grease bottoms of 


one 12-in. round pan, two 8-in, round 
pans and one 4-in. round pan. All tier 
cake pans must be at least 2-in. deep. 


Line bottoms with waxed paper. Grease 
paper. 

It’s important that the top of the cake 
be level, straight and even, To keep 
cakes from “humping up” in the center, 
wrap a strip of wet, double-thickness 
terry cloth around the outer edge of the 
pans and fasten together with safety 
pins (4-in. strips cut from an old towel 
will do nicely). This makes the sides 
of the cake (near the metal) bake more 
slowly so that they're done at the same 
time as the center of the cake. 

Measure out ingredients for two com- 

plete batter recipes—measuring them 
into separate bowls and mixing them 
separately (this is because the average 
home-size mixer can handle only a single 
recipe at a time). 
To prepare cake batter: Preheat oven to 
350°. Cream butter until light, gradually 
add sugar and continue to cream until 
very fluffy. Add almond and vanilla. 

Sift flour with baking powder and 
salt three times. Stir ground almonds 
into flour mixture, At low speed or by 
hand fold dry ingredients into creamed 
mixture alternately with the milk and 
water, beginning and ending with the 
dry ingredients. 

In a separate bowl beat egg whites to 
soft peaks. Carefully fold into batter 
just until blended. Yield for this recipe is 
about 4% cups batter. 

To bake cake layers: Pour 8 cups bat- 
ter into the prepared 12-in. pan and 1 
cup batter into the prepared 4-in. pan. 
Bake the 12-in. layer in a preheated 350° 
oven for 40-45 minutes and the 4-in. 
layer for 30-35 minutes, or until a tooth- 
pick comes out clean when inserted in 
the center of the cake and the cake 
‘ook when lightly sit 
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For seecnd 1 vcr of bottom and top 
tiers. ag-in piepae cake batter twice 
and bake in a 12-in. and a 4-in. pan, as 
directed above. 

For the two layers of *>e second, 8-in., 
tier, measure out ingred ents for two 
complete batters—measuring them into 
separate bowls end mixing them separ- 
ately, Pour 4 cups batter into each pre- 
pared 8-in. round cake-tier pan. (Use 
any leftover batter as you wish.) Bake 
in a 350° oven for 40-45 minutes. Cool 
and wrap layers. 


Royal Icing for doves on top of cake: 
3 egg whites 

14, teaspoon cream of tartar 

1 package (1 Ib.) confectioners’ sugar 


In a medium bowl, beat egg whites and 
cream of tartar until frothy with an 
electric mixer. Beat in confectioners 
sugar at low speed, a tablespoon at a 
time; continue beating at high speed 
for 7 to 10 minutes until very stiff. 

While making doves, keep bowl cov- 
ered with damp paper towel or plastic 
wrap to keep frosting from drying out. 
Makes about 2% cups. 

Note: Royal Icing may be made with 
meringue powder, if available. Follow 
directions on package. 

To prepare dove cake tops: Trace dove 
pattern from outline on page 140. Make 
4 tracings. (You only need 2 doves for 
the top of the cake, but make extras as 
they break very easily.) 

Lay a sheet of waxed paper over dove 
tracing and attach securely to a board 
with tape or tacks. 

Fit a pastry bag with a No. 3 decorat- 
ing tip and fill with Royal Icing. Outline 
each dove with icing and allow to dry. 

Thin down remaining icing with 2 to 
3 teaspoons lemon juice. With a small 
spoon, fill in (or flood) the outlines. Al- 
low to dry about 3 hours. Keep remain- 
ing icing covered with damp paper 
towel and plastic wrap. 

To remove the doves from the paper, 
take out the tacks or remove tape and 
carefully reverse doves onto a flat sur- 






face. Starting at one corner carefu 
peel off waxed paper. Icing will still) 
soft, so don’t worry if a little comes. 
with paper. Set two 3-in. long flo 
wires or toothpicks onto the back 
each dove so they extend down fr 
each one (these will help prop up do 
on the cake). 

Fill in or flood this reverse side w 
the thinned-down icing. Allow to | 
overnight. Outline the wings and e 
of the doves with icing piped throug 
No. 3 decorating tip. Silver dragées r 
also be used for decorating the doy 
hold in place with a dab of icing. 

Store doves in a cool, dry place. ¢ 
be done two to three weeks ahead. 
























White Chocolate-Cream Cheese Icing: 

8 ounces white chocolate 

4 packages (3 oz. each) cream cheese, 
softened \ 

2 tablespoons milk 

2 packages (1 Ib. each) confectioners’ 
sugar, sifted 

1 tablespoon plus 1 teaspoon vanilla 
extract | 

Pinch of salt 


Melt white chocolate in top of dot 
boiler over simmering water, then ¢ 
Beat cream cheese and milk with 
electric mixer until smooth. Add the | 
fectioners’ sugar, % cup at a time, ble 
ing well after each addition. Sti 
cooled chocolate? vanilla and salt. | 
until icing is smooth and has a ¢ 
piping consistency. Store covered ir 
refrigerator and bring to room temy 
ture before using*Makes about 5% c 


Apricot Buttercream Icing> 

114 cups shortening 

1 teaspoon almond extract 

1 teaspoon butter flavoring 

1 teaspoon vanilla extract 

14%, teaspoon salt 

2 packages (1 Ib. each) confectioners 
sugar, sifted 

4 to 6 tablespoons boiling water 

14, cup apricot jam 

Cream shortening in a large mixer 

at low speed with almond, butter 

vanilla flavorings and salt. Grad 

add 1 pound confectioners’ (contir 











“Tt’s a very personal thing.” 








THE VEGETABLE OIL HIGHEST IN 
POLYUNSATURATES IS MANUFACTURED 
BYALITTLE PLANT IN CALIFORNIA. 


The safflower. 

Unlike most other vegetable 
oils, ours is not a by-product of 
corn, soybeans or cottonseeds. 

It comes from a plant grown 
only for the fine, light-tasting 
vegetable oil in its seeds. 

Just one pressing gives Krafta 
pure, clear oil that won’t cover up 
natural food flavors. And that stays 
naturally fresh longer than the 
most widely-used vegetable oils. 
More important. 

Safflower oil contains no 
cholesterol. It’s low in saturated 
fats. And higher in polyunsaturates 
than any other vegetable oil. 
Including corn oil. 

Now. 

If that seems like a lot to ask 
from one little plant in California. 
Remember. 

The only reason 
it’s there at all is to 
produce this very 
special vegetable oil. 


————— 
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sugar, beating well after each addition. 
Slowly add water, then remaining 1 
pound confectioners’ sugar. Add apricot 
jam and beat well. If needed, add addi- 
tional sifted confectioners’ sugar or a 
few drops of water to reach proper con- 
sistency. Store tightly covered in re- 
frigerator for up to three weeks. Bring to 
room temperature before using. Makes 
about 5 cups. 

Norte: Apricot Buttercream Icing recipe 
must be made four times in order to have 
about 5 quarts of frosting needed for the 
three tiers. 


Everything can be done ahead to this 
point, as much as a month ahead, as in- 
dicated within each recipe. Yowre now 
ready to proceed with the final work of 
assembling, icing and decorating the 
cake two days before the wedding. 

If yowve frozen the cake layers, allow 
about three hours for them to defrost. 
This is the point, also, to collect construc- 
tion materials—Styrofoam base, card- 
board cake circles (both available in 
variety or department stores) and dowels 
(hardware store). 


Level cake layers: If necessary, use a 
cake leveler or a sharp knife to insure a 
uniformly even cake. Keep crumbs and 
pieces that are left from leveling the 
cake to mix with a bit of icing and to 
set into gaps that may be left when two 
layers of cake are put together. 

Seal cake with apricot glaze: Just before 
icing, it is necessary to seal or crumb- 
coat the cake layers to prevent crumbs 
from surfacing in the icing and to pro- 
vide a smooth surface for icing. 

Heat 3 jars (12 oz. each) apricot jam 
and ’: to & cup water in a saucepan over 
low heat, stirring constantly, until mix- 
ture bubbles. Remove from heat and 
put through a fine sieve. 

Brush cake layers all over with the 
hot glaze. Allow to dry. 

To assemble cake layers: When ready 
to frost the cake, use a turntable (Lazy 
Susan) if one is available. 

ntire cake is set on a 16-in. round 

platter or cake board. A firm 
0a bly of light plywood covered 
a .ay be used. 


2D) Nricot 


buttercream 


icing in tter or board. 
Place a roui rofoam cake 
dummy on icing he platter 
r cake board. 
Lee ( >In. Cai hottom 
OWl, Styr mmy 
Ids the « ) and ith 
fre Top wit: diel: er, 
top wn; spre: fro 
Pres S-In. wax-! 
cake circl to the toy 
tier to imp circle for positi 
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seven ki-in. dowels, Remove cake circle. 
Push dowel, which has been wrapped in 
plastic wrap, through cake and Styro- 
foam base; lift, clip and push back level 
with cake.top. Repeat until you have 
positioned 6 dowels around the circle 
and | in the center. (Cake circle and 
dowels are necessary to support weight 
of the cake. ) 

Replace 8-in. cardboard cake circle 
atop the 12-in. base cake and position 
one 8-in. layer bottom side down; spread 
with frosting. Add second 8-in. layer, 
top side down, and spread with frosting. 

Press a 4-in. wax-lined cardboard 
cake circle onto the top of the 8-in. tier 
to imprint circle for positioning five 4-in. 
dowels. Remove cake circle. Push dowel 
through 8-in. tier, lift, clip and push 
back level with cake top. Repeat until 
4 dowels are positioned around the cir- 
cle and 1 in the center. 

Replace 4-in. cardboard cake circle 
atop the 8-in. cake and position one 4-in. 
layer, bottom side down; spread with 
frosting. Add second 4-in. layer. 

Frost side of each tier, working from 
bottom toward top, with long, even 
strokes. Frost remaining surfaces, mak- 
ing all frosting smooth with a spatula 
dipped in hot water. 

Store in a cool place, or, if possible, 
refrigerate overnight. 

To decorate the cake tiers: Before dec- 
orating, look closely at picture on page 
114 to see what we did. Also read 
“Journal About Home” on page 118 for 
more tips on cake decoration. 

Divide the side of the 12-in. tier into 
eighths, the 8-in. tier into fourths and 
the 4-in. tier in half. Use toothpicks to 
mark divisions. With a 2%-in. diameter 
heart cookie cutter or a stencil, imprint 
8 hearts around the side of the bottom 
tier, 4 hearts around the side of the 
middle tier and 2 hearts around the 
side of the top tier. Mark scrolls and 
small hearts that are inside the large 
hearts with a toothpick to guide you 
as you decorate. If necessary, adjust 
position and size of hearts, so designs 
are lined up and in proportion to cake 
tiers. 






























Fit pastry bag or paper cone with 
No. 23 star decorating tip. Fill wi 
White Chocolate-Cream Cheese Icin 
Outline the hearts and scrolls with 
shell border, Have the side of the ca] 
at eye level and hold pastry bag at a 4! 
angle to the cake’s surface. Touch si 
face lightly and press heavily on ba 
hesitating long enough to let shell bui 
up and fan out. As it does, lift tube ju 
enough to go along with icing. Th 
relax pressure as you pull hand doy 
sharply and draw across surface to bri 
shell to a point. Finally, stop pressi 
and pull away. Pipe the next shell 
tail of first and so on. 

The icing must be of exactly the rig 
consistency for the designs you wish 
make. If it is too stiff, you will ha 
trouble squeezing it through the dé 
orating tube. If it is too soft, your she 
will turn into blobs. The icing may 
softened with a few drops of water, 
stiffened with a little sifted contectioné 
sugar. 

Pipe shell borders on all cake ti 
using a No. 3 star pastry tip om 
top and bottom of the 12-in. tier, a 
2 star pastry tip for the top and bott 
of the 8-in. tier and a No. | star pas 
tip for the top and bottom of the 4; 
tier. 

Store cake in a cool place, or, if p 
sible, refrigerate overnight. | 

Shortly before serving, insert do 
in the top of cake. Arrange flowers ¢ 
greenery at top and bottom of ca 
To serve cake: Lift top layer off ‘ 
reserve for the bride-and groom. 

Cut a circle vertically through | 
8-in. tier about 2 in. in from the ov 
edge. Working from this circle out, m 
vertical cuts about an inch apart u 
the ring is sliced_into wedge-sha’ 
pieces, Cut remaining middle tier / 
wedge-shaped pieces. Remove doy 
and cardboard. 

Cutting the 12-in. tier involves. 
actly the same procedure except | 
this time there wilk be an extra ring f 
which to cut cake. | 

Makes about 72 servings. About 
calories per serving. | 
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It's self-propelled and it’s a Hoover. 
How could I go wrong?” 











(e automatic power drive 
bl Eo 





| Carol 
| = Pfander 
ik is a full- 
zz eae time wife, 
part-time model, and devoted daughter. 
asa gift, she bought her mother a special kind 
jover. A Dial-A-Matic with Power Drive. You 


"it ike any other vacuum. But without the work. 


ecause you don’t have to push it or pull it. 
lf-propelled. You just touch the handle and 
‘forward. Slide your hand back, and it comes 
‘long. It’s unbelievably easy to use even 





®) INSIST ON HOOVER. 


'BY, The Number One name in vacuum cleaners. 





bi Pus 


on shag. 

Going from one type of carpet to another is no 
problem. This Hoover automatically adjusts to any 
carpet height. Plus it has our famous beats-as-it- 
sweeps cleaning. 

And here’s 
another conveni- } 
ence. Attach the 
hose with tools, 
dial the desired 
suction level, and 
you've got your- g 
self a canister- § 
type cleaner for 
all your above-the-floor cleaning jobs. We’ve even 
made changing the bag easy. 

As Carol Pfander says, ‘““Cleaning carpets 
wasn’t my mother’s favorite pastime. But Hoover 
makes it a lot easier.”’ 

Right, Carol, work-saving products are 
what make Hoover the number one name 
in vacuum cleaners. 

Try this self-propelled vacuum 
cleaner at your Hoover dealer, and 
you'll see what we’re driving at. 











ic WOMAN 
| sgss 
ontinued from page 30 


‘Hateful!’ she says clearly. (Her 
mouth isn’t full of yam.) “Modeling is 
an awful profession, the most degrading 
thing I’ve ever done.” 

“1 don’t think you mean that, Lind- 
say,” agent Samuels interrupts, protec- 
tively. He is afraid that her candor will 
land her (and him) in hot water. 

“Oh, yes, I do,” she retorts. “I hated 
that awful feeling in the waiting room 
when every girl looks around and says, 
‘Is that one over there prettier than I 
am? In those days I didn’t have one 
friend who was a model.” 

Still, she retains a small, necessary 
dollop of vanity from “those days.” For 
just a second, she wonders whether she 
must tell the interviewer the unvarnished 
truth about the bright blond hair which 
floats across the TV screen in such glori- 
ous slow motion. But she decides quick- 
ly. Yes, it is streaked by a hairdresser, 
but she washes it herself every night, 








ADVERTISEMENT 


with a natural health foods product. 

“T had a hormone problem a few years 
ago, because of the Pill, and my hair 
started breaking and falling out. Finally, 
[ went to the doctor and got hormone 
shots, but my hair still wouldn't grow. 
Since I started using this stuff, my hair 
is growing.” She laughs at what sounds 
like a commercial. “It gives me fat hair.” 

Although her relationship with Mi- 
chael Brandon is important to her, she 
is not ready to assume a traditional mar- 
riage-and-motherhood role. Her career 
must be secure first, she says, “so that if 
I take off a year or two to have a baby, 
everyone won't forget me.” 

Meanwhile, she has wide-ranging 
goals: film work as varied and extensive 
as that of her idel, Anne Bancroft, plus 
a career as a popular singer. “I don’t 
know what kind of music it will be,” she 
says. ‘I’m exploring.” 

At the moment, she is kept busy 
enough wrenching the doors off cars, 
leaping high fences, opening cans with 
her bionic fingernail and strangling poi- 
sonous snakes with one hand. When 


Best diet a 
skin can have. 
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Cuticura® Medicated Soap. 
You 









n't call it “skin food”, 
but y an certainly see the good 
it does from the outside. Because 
steady vuticura’s rich, creamy 
medicate ner not only washes away 
dirt and por ils... . it helps leave 
your st noo d lovely looking. 
Cuticura he medicated beauty soap 


And for spec 
medicated emo!ii 


Cuti 
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problems, try Cuticura® Ointment. It has a special 
lief from cracked, chapped or severely dry skin. 


5ecialist in skin care. 


asked if she is athletic enough for all 
Lindsay laughs and tells the stor 
what she calls “The Disaster of D 
Class.” 

It seems that, when she was yo} 
she was sent to ballet class becaus 
was “physically inhibited.” 

“T was so terrible,” she says, “tha| 
teacher said: ‘Look, Lindsay, I've 
this jazz class, why don’t you try th 

Now Lindsay’s wide eyes are blin 
with mock innocence. | 

“So I got into the jazz class, and | 
two more weeks the teacher too 
aside and said again, “Now Lin 
honey, I’ve got this class in moder 
terpretive dance.’ (More laughter.) | 
still it didn’t dawn on me. I though 
was doing me a favor. | 

“So I got into the interpretive d 
class.” Lindsay shakes her head 
strands of wheat-blond hair fly ove 
shoulder. “Then she said, “Lindsay, 
ey, youre rotten. I mean you are 7 
terrible!’"—so what was left but act! 

But before anyone can laugh, het 
retary pipes up: “She really is ath 
though.” And her manager adds: _ 
is a truly intuitive athlete . . . and shi 
a movie star quality. I mean, some 
girls today don’t look like novia 
She looks like a movie star.” 

And Lindsay Wagner looks at | 
and nods. ; 


co a or 
To change or correct 
your address 


Attach label from your latest copy 
here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks noticé 


oo. 













All correspondence 
relating to your subscription 


should be accompanied by your add 
label. If you are receiving duplicate co| 


please send both labels. 
? 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


All other correspondence to: 
P.O. Box 4565, Des Moines, lowa 503 


Subscription prices: 
One year, U.S. and Possessions: $5.94; 


all other countries, $8.94. 


Two years, U.S. and Possessions: $9; 
all other countries, $15. 


Name 
please prir 


Address 2220 ee ee 
City 


Zip Code___ 
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Three delicious 


coffee flavors that 
take you away 
from the same old grind. 


CAFE MOCHA. A creamy, sumptuous blend of 
e sweet chocolate flavor and rich, full coffee. 
CAFE VIENNESE. A mellow coffee with choco- 


e late flavor and just enough cinnamon to make it 


intriguing. 


3 CAFE CAPRI. A fine, chocolate flavored coffee 


e touched with the slightly nutty flavor of coconut* 


Try them and take a break from ordinary coffee. 


£00621 


GROCER 

REDEEMABLE 

ONLY ON 

HILLS BROS Samper 
EUROPEAN 


STYLE 4 CafeViennes¢ 


ther t 
stitutes 

send this cou 
pon to HILLS BROS — Phare 
COFFEE, INC., P.O ] 

CLINTON, IOWA 5 4 for face value 
reimbursement plu idling on the 

yf any flavor of HILLS E >. EUROPEAN 


cree Shewered Ine 





1 5 off any flavor of Kil brov f 5 ¢ 


EUROPEAN STYLE COFFEES. 


STYLE COF- 
FEES. Invoices 
proving pur 
cha ) 


feb. Fart suf 


f t 
stock of HILI 
E 


' Cafe Caprl BROS. EURO 


equest. Fail 


all coupons. ( 
ales tax must be pa 












| 
yood old-fashioned | 
| Dole pineapple in syrup | 
| ...the sweeter kind. 
| Been around for | 
over 70 years making 

those easy desserts 

and salads taste 


just that much better. 
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d Bey Oto \ there really is an Olga 


esigning with a touch of stretch-lace: 


2 WAYS 
O HUG A GIRL 
WITHOUT 
SQUEEZING 


ith Show-Off Snoulder,° Olga’s new 
seam bra with a covering of stretch 
e- that smooths over an adjustable 
ret bra strap. To give you the prettiest 
Oulder look since the bra began! 
-seam softcup, 32-38, B-C, 7.50. 
ntly shaped, 32-36, A-B-C, 8.00 


With Wunderwear® Pants, featuring 
cret Hug'—Olga’s new stretch lace 
list—to hug you softly, smoothly, 
ihout ever bulging or squeezing. 
<ini leg and that touch of tummy trim- 
Ag, of course. S-M-L-XL. 8.00. No-seam 
4S and pants in white, blue mist ornude. 


available at 
Marshall Field & Company 
Chicago 
and all suburban stores 
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Why smoke 
Now? 


If you’re a smoker who has been 
thinking about ‘tar’ and nicotine, here’s 
why you might consider smoking Now. 

Now. It was developed to fill a contempo- 
rary demand. And it succeeds as no other 
cigarette ever has. 

Now is lowest in ‘tar’ and nicotine of all 
cigarettes. It comes in both filter and menthol. 

Now also gives you real smoking satisfac- 
tion. The flavor is mild and pleasant. 

Now draws free and easy for a cigarette 
so low in ‘tar’ and nicotine. 

Now has a unique specially designed filter 
that makes all this possible for the first time 

When is a good time to switch to Now? 
There's no better time than right now 












@1976—R.J. REYNOLDS TOBAC 





all cigarettes. 


Warning: The § Has Determined 
That Cigarette Smokin us to Your Health. 


FILTER, MENTHOL: 2 mg. “tar”, .2 mg. nicotine, av. per cigarette by FI 
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Introducing 


the only beef dog food that’s 
U.S. Government Inspected. 

























New Beef Flavor from 
Ken-L Ration. 


It’s important to know 
that Ken-L Ration Beef Flavor is 
made with real beef. 

It's just as important to 
know that Ken-L Ration is the only 
leading dog food that has the US. 
Government Inspection Seal. 

That seal is your as- 
surance that every ingredient in our 
dog food is U.S.D.A. approved. 

Your guarantee that 
we've prepared Ken-L Ration under 
rigid standards of cleanliness and 
hygiene. 

New Beef Flavor from 
Ken-L Ration—the only beef dog 
food Government Inspected for 
wholesomeness. 


Packed Under 
Continuous 
Inspection of 


U.S. 
Dept. of Agr. 











pons pre 

If this seal is not on your 
dog food, it’s not U.S. 

Government Inspected. 






ie OFFER LIMITED T ONE COUPON PER PUR E fe 
J COUPON EXPIRES MARCH 31, 1977 10¢ 
STORE COUPON 
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to Milan. 


What we do for sole provenca 


Use Planters® Oil to enhance the delicate flavor of this sole in 

a savory tomato sauce. Planters is the lightest of all 

commonly used polyunsaturated cooking oils. 

It’s 100% pure peanut oil, the secret ingredient 
of gourmet dishes from Paris to Shanghai 


SOLE PROVENCAL : In a large skillet 


sauté 1 cup chopped onion and % cup 
diced celery in 4 cup Planters Oil, until 
tender. Add 1 can (1-pound) tomatoes, 
2 tablespoons chopped parsley, 2 bay 
leaves, 1% teaspoons salt and % 
teaspoon pepper. Cover and simmer 
gently for 20 minutes. Add 
1 pound sole fillets, and continue 
cooking for 10 minutes, or until 
fish flakes easily with a fork. 
Remove fish to warm platter. 
Ifathicker sauceis desired, add 
asmall amountofflourand cook 
until mixture is thickened and 
starts to boil. Makes 4 servings. 


we also do - 
for fish’n chips. 


Even though Planters is the gourr 


oil, it’s also perfect for basic, 
everyday fish’n chips. In fact, y 
can use the same batch of Plan 
Oil for frying both the fish and t 
potatoes! There’s absolutely no 
flavor transfer. Everything taste 
exactly the way it’s meant to tas 
That’s what Planters Oil does fa 
everything you cook. 
FRIED FISH: Wash 1 pound assortec 
fish fillets. Combine 1 egg, 2 table- 
spoons milk and % teaspoon salt; 
beat until blended. Dip fish in egg 
mixture and roll in 4 cup fine dry bree 
crumbs. Fry in about 2 cups of shallow 
hot (375°) Planters Oil, until golden 
brown. Drain on paper towels, and keer 
warm while preparing french fries in ho 
oil. Garnish with parsley and lemon 
wedges. Makes 4 servings. 


Planters Oil me 


- 


“ly cooking...cuis 


°F . Another fine pj 
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n the lush climate of the Tropics 
How To Dole grows sweet, flavorful pineapples. 
Slice Yourself In And to help you get inon that tropical taste, | 


Dole is offering you a contoured pineapple 


Th l knife. It’s specially designed to scoop | 
On e F avor every sweet, succulent bit of Dole fresh | 
Of The Tropics. pineapple out of the shell. : | 


But that’s only the start. 

‘To spark your creativity, we'll also 
include our*“Flavor of the Tropics” folder, —) 
full of exotic, colorful, easy-to-prepare fresh | 
pineapple recipes. 

Just send in one dollar and the coupon 
below and in about 5 weeks, you'll have a 

- brand new pineapple knife and lots of great 
ways to use it. 

We think it’s. a pretty sharp offer, 



















If it says Dole, it’s ripe | 


and ready to eat. 
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But 5 you can make more with Thank You than 


ust plain pie. You can make our original 
Ohorn ioca Tart. 


Here’s how: Preheat oven to 450°. 

Prepare 4 to 6 tart shells from your ‘ 
favorite pastry recipe. Or buy . 
already prepared shells. Fill 

baked tart shells with alternate 

layers of Thank You tapioca 
pudding and ‘Thank You 

cherry pie filling. Top with 

spoonful of cherry filling. 5 
Chill. And prepare for Oy 
compliments. ines 


There are 12 other fruit 
and 2 creme pie fillings 
with the Thank You 
brand label. Send 50¢ to we 
Thank You, P.O. Box 68, 
Benton Harbor, Michigan 
49022. We’ll mail you 
our super little cookbook 
of great desserts that 
are as quick and easy 

as saying Thank You. 





asAOYTO Ug, 


"Beis 


luis cherrioca tart, just 


Thank You has-been known for pie fillings for years. 


‘ eo 








Tips for Making Better 
Sandwiches 


By Jean Anderson and Elaine Hanna 





Sandwiches in general 


Leave crusts on all but dainty tea 
sandwiches; they help keep sandwiches 
fresh. 

Assemble components, then put sand- 
wiches together just before 
particularly important if 
drippy. 


serving— 
fillings are 


Soften butter to room temperature so 
it spreads more easily. 
If filling is creamy, butter 1 slice of 
bread only. 
but not lavish—with but- 


ter Or Mavonnaise ] 


Be generous— 


teaspoon per slice 
is ample 


Spread ter or mayonnaise and fill 
ing to edge bread 

Use seve hin slices of meat or 
cheese rath single thick one. 

Make su ve filling are 
creamy, not yy 

Make toa es at the very 
last minute a ) toast—it will 
be me SsoOgey 


Sandwiches to 


Choose sanc hat won't 
soak into bread. 

Spread bread h | hen chill 
before adding fillin » th ter will 


h 


harden and help keep filling from seep- 
ing into bread. 

Pack lettuce leaves, pickles, tomatoes, 
etc., separately and slip into sandwiches 
just before serving. 

Keep all salad-type fillings well 
chilled (especially in transit) and make 
sandwiches on location. 

Choose less perishable fillings for 
lunch box sandwiches—cold cuts, sliced 
cheese, peanut butter, jelly, etc.—in- 
stead of quick-to-spoil creamy salad 
types. 

Keep lunch box sandwiches refriger- 
ated until ready to go and eat within 
{ hours. 

Halve sandwiches before wrapping— 
makes for easier eating. 

Wrap sandwiches individually in wax 
paper or plastic sandwich bags. 
Sandwiches in quantity 
To help compute quantities: 

| (l-pound) loaf averages 20 slices; 

pullman or sandwich loaf 33-34. 

\llowirig a rounded teaspoon per slice, 
1 pound butter will spread 50-60 slices 
or 24-3 (1-pound) loaves. 

Allowing a rounded teaspoon per 
slice, 1 pint mayonnaise will spread 50- 
60 slices or 24-3 (1-pound) loaves. 

\llowing 4% cup per sandwich, | quart 
filling will make 16 sandwiches. 
lo stretch butter: Add % cup milk to 
each | pound butter and cream until 


fluffy. 












































For quickest assembly: 
Choose the simplést sandwiches }§ 
sible. 
Line bread up in rows, pairing s] 
so they'll match. 
Whip butter or cheese spreads 1 
: 5 3 ; ; 
fluffy so they'll spread zip-quick. | 
Place dabs of butter or mayonnais )in 
alternate rows of slices, then mounc)f 
filling on remaining rows. Spread 
to edges, put slices together and js 
lightly. 
Use a level No. 


16 ice cream s<) 


or !& cup measure for apportio} 
fillings. 
Party sandwiches 

Use a firm, fine-textured breadfdl 


avoid ragged edges; if unavailable, 
day-old bread and chill well before } 
ting. . 

For attractiveness, 
and trim off crusts. . 

Be sparing about fillings so they cil 
seep through the bread or ozze oulp@ 
edges. | 

When making sandwiches alif@ 
cover with wax paper or plastic wp 
never a damp towel. Refrigerate 
ready to serve. 

Add sandwich garnishes, trimm} 
and decorations at the last minute. 


slice bread 


: 












Copyright © 1975 by Doubleday & Company, inc 
“The Doubleday Cookbook: Complete Contemporary? 
ing,’’ by Jean Anderson and Elaine Hanna. 


suffering child 
ER a 





sider little Clemaria, 7 years old, and her 
her, Jose Mario, 3, who are victims of 
r environment in a teeming city of Brazil. 
y are hungry. They live in a house made 
dobe, without water or light. They use old 
2s for furniture, their bedding is rags. 
mother suffers from a heart condition 
spends most of her time in bed. As you 
into Clemaria’s eyes, you can see she is 
| of life. 
‘hy is it the children suffer the most? 
rhaps because there are so many poor 
hungry children, they no longer are con- 
‘ed important news. And yet, one-fourth 
nae world’s children are almost always 
try and one-tenth on the brink of death 
use of too little food (while each day the 
age American eats 900 more calories 
he needs and twice as much protein as 
dody requires). Since world population 
‘ases at a conservative estimate of 250,000 
lay and food production lags, it is pre- 
ble that more than 10 million children 
die of hunger within the next year. 
ithis text was being written (in February, 
)Clemaria and her brother were among 
y 20,000 children in the world registered 
hristian Children’s Fund but awaiting a 
sor to provide food, clothing, housing 
medical care. Sponsors will surely be 
1 for these two youngsters, but what 
t the other children? 
tt only the 20,000 on CCF’s waiting list, 
‘hat about the millions of others who are 


barely clinging to life, children old before 
their time, children for whom entry into our 
program could mean the difference ? 

What can be done about them? We must 


learn to be generous again, with our emo- 
tions and concern as Well as our wealth. We 
must return to the grass roots to assist indi- 
viduals rather than nations. We must curb 
Our own wastefulness. We must declare war 
on hunger. We must make a commitment. 
We must do something. 

The world is full of children like Clemaria 
who are hurting. Will you help now? Through 
the Christian Children’s Fund, you can be a 
part of this grass roots way of sharing your 
love and relative prosperity with desperate 
children like Clemaria—who want only a 
chance to survive in a hungry world. 

You can sponsor such a child for only $15 
a month. Please fill out the coupon and send 


it with your first monthly check. You will 








receive your sponsored child’s name, address 
and photograph, plus a description of the 
child’s project and environment. You will be 
encouraged to write to the child and your 
letters will be answered. 

You can have the satisfaction of knowing 
your concern made the difference. It is late. 
Somewhere in the world a child is waiting. 
os ~ 


We will send you a Statement of Income 
and Expense upon request. 











| want to help! 


I want to sponsor a boy [_] girl in 
(Country) - a 
Choose any child who needs my help. 
I will pay $15 a month. I enclose first pay- 
ment of $ . Please send me child’s 


name, mailing address and photograph. 





I can’t sponsor a child now but I do want 
to give $ ; 
Please send me more information. 


Name 
Address 
City Abs ee 
State Zip 

Mail today to: Dr. Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 


nal Union for Child Welfare, 
deductible. Canadians: Write 


LHO650 





Member of Internat 
Geneva. Gifts are tax 
1407 Yonge, Toronto 7 


of 








Mexican Kitchen 


continued from page 122 
CORN TORTILLAS 

214 cups Masa Harina 
1 teaspoon salt 
1 to 114 cups warm water 
Combine Masa Harina and salt. Gradu- 
ally add water and mix until dough holds 
together well. Shape dough into a 
smooth ball with your hands. If dough is 
too moist and sticky, add a little more 
Masa Harina. Add a little more water, if 
dough seems dry. 
To shape 6-in. tortillas: Divide dough 
into 12 equal-sized balls. Slightly flat- 
ten a ball of dough with your hands and 
place at one end of barely damp tea 
towel. Fold end of towel over dough and 
roll out with a rolling pin to a 6-in. cir- 
cle, about %« of an inch thick. For a 
more uniformly round tortilla, roll out 
dough a little larger than 6 inches, care- 
fully pull back top of towel and trim to 
a 6-in. circle. You can use a plate as a 
pattern and cut around it with a knife. 
Very gently invert tortilla on palm of 
hand, and peel off bottom towel. It is 
best to shape and then cook each tortilla, 
but they may be stacked between pieces 
of waxed paper. 
To cook tortillas: Heat an ungreased 
griddle or cast-iron skillet over moderate 
heat. Cook tortillas, one at a time, until 
edges begin to curl, about 30 seconds to 
1 minute. Flip over and cook for 30 sec- 
onds to 1 minute longer. Continue to 
bake, turning twice, until the tortilla 
looks dry and is lightly flaked with brown 
specks. Makes 12 tortillas. About 70 
calories each. 

NOTE: Masa Harina is parched corn 
treated with lime water and specially 
ground. It is widely distributed by The 
Quaker Oats Company. 





FLOUR TORTILLAS 


6 cups all-purpose flour 

14 cup baking powder 

1 teaspoon salt 

1/4 cup lard 

2 cups warm water (approximately) 


Combine flour, baking powder and salt 
in a mixing bowl. Cut in lard with two 
knives or pastry blender until particles 
are fine. Add water gradually; toss with 
i fork to make a stiff dough. Form into 
ball h hands and knead about 5 
utes on a lightly floured surface until 
ugh is smooth and slightly shiny. Cov- 
vith towel, let rest for 20 minutes. 
pe 7-in. tortillas: Use & cup dough 
lla; roll into a ball and then 
Place dough between 
( f waxed paper and roll out 
to: >, Fo 


n even appearance, 

roll o li larger than 7 inches and 
ps ; ; =e 

trim ofi dges, using a 7-in. plate 


as a patte 
re-rolled. 
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zh trimmings may be 


To shape 12-in. tortillas: Use % cup 
dough for each tortilla; roll out to a 12 
inch circle, using above procedure. 

To cook tortillas: Carefully peel off top 
sheet of waxed paper. Invert the tortilla, 
paper side up, onto a preheated, un- 
greased griddle or into a heavy skillet 
placed on medium-high heat. As the tor- 
tilla becomes warm, you will be able to 
peel off the remaining paper. Cook until 
lightly browned and fleckled on one side. 
Turn and bake on second side until 
lightly browned. 

Serve immediately while hot. Or cool 
tortillas, then cover with plastic wrap or 
aluminum foil and refrigerate or freeze. 
To serve later, reheat or fry by methods 
described below. Makes twenty 7-in. 
tortillas. About 190 calories each. 


HEATING AND FRYING CORN 
OR FLOUR TORTILLAS 


To keep tortillas warm: Preheat oven to 
200°. Have ready cloth napkins, damp- 
ened with hot water. As you cook tor- 
tillas, wrap first in paper towels and then 
in a napkin. When there are a dozen 
tortillas stacked up, dampen napkin 
again and wrap package in aluminum 
foil before placing it in oven. They will 
keep warm for as long as 2 or 3 hours, 
but check along the way and redampen 
the cloth if necessary. 

To reheat and soften tortillas: Lightly 
brush each side with water, then place 
the tortilla flat on an ungreased griddle 
or skillet over medium heat, turning 
frequently, until soft and pliable, about 
20 to 30 seconds. Be sure not to heat 
them longer than necessary to soften 
and warm thoroughly, or they will be- 
come hard and brittle. 

To soften tortillas by frying: Heat about 
% inch vegetable oil, shortening or lard 
in a frying pan over medium-high heat. 
Quickly put one or two tortillas at a 
time in oil; they soften almost immedi- 
ately. Do not allow them to become 
crisp. Drain on paper towels. 

To crisp-fry tortillas: Heat 1 inch of 
vegetable oil, shortening or lard in a 
frying pan to 350°. Fry one tortilla at a 
time, using tongs or a spatula to turn fre- 
quently or to hold it under the oil until it 
crisps, puffs slightly and browns lightly 
(about | minute or less). Drain on paper 
towels. 


ENCHILADAS 
pictured on page 120 


Enchiladas are tortillas with fillings of 
meat, cheese or chicken combined with 
other ingredients. They are rolled, cov- 
ered with sauce and baked until heated 
through. 


5 ripe tomatoes, peeled, seeded and 
chopped 

14, cup chopped onion 

1 can (4 0z.) green chilies, drained 

1 clove garlic, crushed 

1 teaspoon salt 

14 teaspoon pepper 

Pinch sugar 


“3 cups refried beans 


2 tablespoons butter or margarine 

2 eggs 

1 cup heavy cream 

YZ cup grated Parmesan or jack chees 

1% cup scallions (cut in 14-in. pieces 

12 corn or flour tortillas (6-7-in. in 
diameter) 

Meat-Raisin Filling: 

2 cups cubed cooked pork 

1/4, cup seedless raisins 

1 teaspoon salt 



























Put tomato, onion, green chilies, g 
salt, pepper and sugar in blender 
tainer. Purée until smooth. 

Melt butter or margarine in a |g 
skillet. Add puréed tomato mixturejp 
simmer 5 minutes. 

Combine eggs and cream; mix 
Slowly add cream mixture to to 
sauce, stirring constantly. Heat, bild 
not boil, for 3 minutes or until thicke 

Combine ingredients for filling. 
enough tomato sauce to make f 
spoonable but not runny. Preheat 
to 350°. | 

Soften tortillas by any method fe 
above. Spoon filling onto softened) 
tillas, roll and put seam side down 
baking dish. Pour over remaining ta 
to sauce. Sprinkle with cheese and ja 
lions. Bake in a 350° oven for | 
minutes or until sauce is bubbly. 
immediately. Serves 6. About 558 
ories per serving, 





TOSTADOS 
pictured on page 120 


A crisp-fried tortilla makes the bap 


poe 


sandwich. sa 


Spicy Tomato Sauce: 

YZ, cup finely chopped onion 

1 tablespoon butter or margarine 

1 tablespoon flour 

6 medium-ripe tomatoes, peeled and 
seeded q 

1% cup thinly sliced canned green 
chilies, seeds removed 

YZ to 1 canned jalapeno chili, rinsed 
seeded (optional) 

1 teaspoon salt 

Tostados: ' 

12 corn or flour tortillas (6-7 in. 
diameter) 

Vegetable oil, shortening or lard for 
frying tortillas 


2 cups (8 oz.) shredded jack cheese 
4 cups shredded iceberg lettuce 

2 avocados, peeled, pitted and slicec 
Lemon juice 


To prepare spicy tomato sauce: 
onion in butter or margarine for 2)il 
utes. Stir in flour. Add remainit} i 
gredients. Simmer for 15 minutes o /il 
sauce is of desired thickness. 
To assemble tostados: Crisp-fry tcl 
as directed above. 
Spread each tortilla with 1/ffe 
beans. Top with chicken, cheese, | t 
and 2 avocado slices that have |é 
dipped in lemon juice. Serve WV 
cooled, spicy tomato sauce. Ser) 
About 740 calories per serving. 
(cont \a 


General Electric can help cut 
40% off the cost of your family’s wash. 
And that’s just for starters. 


*At 8 loads per week using warm wash/cold rinse instead of hot wash/warm 
rinse at the national average rate of 3.4¢ per kilowatt hour. 







Save 40% on operating costs. 
Using cooler water will do it. 
Just switch from your usual hot 
wash to a warm wash and from 
a warm rinse to a cold one. It will 
save you a bundle. For example, 
with an electric water heater and 


washing 8 loads a week, you could 
save up to $52 a year. changed all that. Now you can susan 


pour them allin atthe start — >G,o4 noctekeeping: 
of the load and they will auto- %,, us ss 
matically be released at the 
proper time, in the proper cycle. 
GE has a wide selection of 
models. 

Your local GE dealer has a large 
selection of sizes and models and 
standard colors for you to select 


GE exclusive Mini-Basket™ tub 
offers additional savings. 

Why use your whole big tub to wash 
small loads and delicate fabrics? 
With GE’s exclusive Mini-Basket 







NS ip 


Mae el i 


TEMPERATURE 





from. Compacts, portables; stan- tub you can clean them in their 
Save on GE dependability. dard and large capacity models.An own separate basket without risk of 
As you know, coin-operated array of special features including damage from the large agitator. 
washers get a real workout, load unique cycles and options for This Mini-Basket tub used 45% 
after load, 7 days a week. That's cold and hot water washing. Andof less water than the low water level 
why, last year,so many new apart- course, he’s got matching gas or in the big tub 


on the same 
machine. 


ment laundries installed GE electric GE dryers. : a 


washers. At home 
you can have the same reliable, 
_ heavy duty machines. 
Without the coin 
- slot, of course. 
Save trips to the 
| 
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Save wait and worry 
on service. 

When you buy GE, you get 
Customer Care™ Service. 
It’s our pledge that 
wherever you are, or 
move to, in the 48 contig- 
uous states, or D.C., 

you'll find a GE qualified 

F Serviceman nearby. 

Should you ever need one. 


washer. 
Back and forth, house- 
Wives used to go to 
the washer, pouring in . 
their pre-wash, 

| detergent, bleach and 

| fabric softener at the 

) appointed times. But 

| the GE model WWA8508 

| with our exclusive 

! Dispensall™ System has 








GENERAL @@ ELECTRIC 






























Mexican Kitchen 


continued 


CHIMICHANGAS 
pictured on page 122 


Large tacos, chicken-almond filled. 


2 tablespoons butter or margarine 

114 tablespoons flour 

1/4, teaspoon salt 

lf, teaspoon pepper 

1 cup heavy cream 

14, cup milk 

2 cups cubed cooked chicken 

1 cup blanched slivered almonds 

4 flour tortillas (12-in. diameter) 

Vegetable oil, shortening or lard for 
frying tortillas 

1 small head iceberg lettuce, 
shredded 

1 cup radish slices 

14 cup grated Parmesan cheese 


Melt butter or margarine in sauce- 
pan. Add flour, salt and pepper; 
cook | minute. Remove from heat, 
add cream and milk. Heat until 
thickened. Add chicken, heat about 
3 minutes; stir occasionally. Keep warm. 

Grind % cup almonds in blender. Care- 
fully add to chicken mixture. 

Crisp-fry and shape tortillas as di- 
rected above in taco recipe. Spoon about 
7 cup chicken mixture into each tortilla. 





Hop with lettuce and radish slices. Sprin- 
kle with cheese and remaining almonds. 
Garnish with radishes, if desired. Serves 
tf. About 940 calories per serving. 


TAQUITOS 
pictured on page 122 


lelicious appetizer, hors 


pork sausage, casing 


r d chopped 
1/4 |b ef 
2 table i nced onion 
2 tablesp zetable oil 
2 tablespoc f 


1 cup peeled, 
ripe tomato 
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d and chopped 


14 cup chopped apple 

3 tablespoons seedless raisins 

3 tablespoons red wine vinegar 

1 tablespoon sugar 

1 clove garlic, minced 

1/4, teaspoon ground cumin 

1/, teaspoon salt 

3 tablespoons blanched slivered 
almonds 

2 tablespoons finely chopped walnuts 

24 corn or flour tortillas (4-in 
diameter) 

Vegetable oil, shortening or lard 


Sauté sausage, beef and onion in vege- 
table oil until brown. Drain well on 
paper towels. Return meat to skillet and 
stir in flour. Add tomato, apple, raisins, 
wine vinegar, sugar, garlic, cumin and 
salt. Cover skillet and simmer 15-20 
minutes, stirring frequently. Add _al- 
monds and walnuts. Soften tortillas by 
either method listed above. 





Place a rounded teaspoon of meat 
mixture in center of each softened tor- 


tilla. Fold over 
pick. 


Fry in % 


72-1. 


tizers. About 100 calories each. 


FLAUTAS 
pictured on page 122 


Flautas are made like rolled enchiladas, 
except that two overlapping tortillas are 


used, forming a long tube. 


1/4 |b. ground beef 

1/4, cup chopped onion 

1/4, cup chopped sweet red pepper 

1 tablespoon vegetable oil 

1/ cup tomato sauce 

3 tablespoons chopped green chilies 
3/, canned jalapeno chili, seeded 

1 clove garlic, minced 

1f, teaspoon salt 


and fasten with wooden 


hot fat until tortilla is 
soft-crisp. Drain on paper towels, re- 
move picks and serve. Makes 24 appe- 


14, teaspoon oregano leaves, crumbled 

14 teaspoon ground cumin 

14, cup Parmesan cheese | 

12 corn or flour tortillas (6-7 in. 
diameter) 

Vegetable oil, shortening or lard 


Sauté ground beef, onion and red pe 
per in vegetable oil. Drain well on pap! 
towels. Return beef mixture to. skill 
and add tomato sauce, chilies, garlj 
salt, oregano and cumin. Simmer for 
minutes. Add cheese and remove fra 
heat. 

Soften tortillas by either meth¢ 
listed above. Spoon meat mixture in 
two overlapping tortillas. Roll up at 
secure with wooden picks. Fry flautas, 
4-in. hot vegetable oil until slightly cris 
Drain on paper towe]s and serve. Serv, 
6. About 260 calories per serving. 


TACOS 
pictured on page 120 
Filling: 
1% |b. chorizo or pork sausage, casi 
removed and chopped 
1/ |b. ground beef 
1 tablespoon vegetable oil 
1 smail onion, chopped 
1 clove garlic, crushed 
14 cup chopped green pepper 
14, cup chopped stuffed green olive 
2 teaspoons chili powder 
1 teaspoon salt, 
Dash hot pepper sauce (to taste) 
14 cup shredded Cheddar cheese 
114 cups diced fresh tomato 
Guacamole: 
1 large ripe avocado, peeled and 
pitted 
1 small onion, finely. chopped 
2 tablespoons diced green pepper 
1 to 2 teaspoons lemon juice 
1 can (4 oz.) green chilies, drained, 
seeded and chopped 
2 tablespoons chopped parsley 
1, canned jalapeno chili (optional 
Tortillas: 
12 corn or flour tortillas (6-7 in. 
diameter 
Vegetable oil, shortening or lard for 
frying tortillas 








difference? 


I can’t. Because New Dawn 2 
a color formula that gives you 
rich and natural a color as mor 
can buy. Dark shades that are 
deep and lasting. Lighter shade 
that stay as nat- 
ural as any other 
shampoo-in hair 

color at any price. 


The world’s 
most expensive 
hair color or 
New Dawn 2 at 
$1.59? 


shampoo-in hair color 
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NO FRYING! 
NING! 


ZESTY 


DRN-GRISPED GHIGKEN 


Make it the quick ’n easy Dip, Roll, Bake way using 
Kellogg’s Corn Flake Crumbs and Kikkoman Soy Sauce. 


Have ready—3 Ib. frying chicken 
pieces. Clean and pat dry. 





DIP chicken in mixture of 1 egg 


(are beaten with 14 cup KIKKOMAN* 
re a £ SOY SAUCE. 
5 LAK a ROLL dipped chicken pieces in 1% 





cups KELLOGG’S® CORN FLAKE 
CRUMBS. Place in single layer, skin 
side up, in well-greased or foil-lined 
shallow baking pan. 

~ BAKE in oven at 350° F about | hour 
ge Oe 4 eR or until tender. Do not cover pan or 
Ea turn chicken while baking. Serve with 
* ry additional Soy Sauce, if desired. 





YIELD: 6 servings 





npany 
ht 19 Kellogg Company 


Off., Kikkoman International, Inc. 








Mexican Kitchen 


continued 

To prepare filling: Sauté sausage a 
beef in vegetable oil in skillet. Al 
onion, garlic and green pepper. Cook 
2 minutes. Drain well on paper towé 
Return meat mixture to skillet and a 
olives, chili powder and salt. Stir a 
cook for 2 minutes. Add hot pep] 
sauce to taste. Keep mixture warm. 
To prepare guacamole: Combine all 
gredients with a mixer or mash wit 
fork until smooth. 

To prepare tort'llas: Fry one tortilla ¢ 
time in about % inch hot fat over medi 


heat, until it becomes soft (just af 
seconds). Then fold it in half and h 
slightly open with tongs or two forks 
that there is a space between the hal 
for filling to be added. Continue to 
the tortilla until crisp and light bro 
turning as necessary to cook all sides: 
To keep taco shells warm until re 
to fill, put them on a paper towel-li 
baking sheet in a 200° oven for as I 
as 10 or 15 minutes. 
To fill taco shells: Fill each taco s 
with meat mixture, sprinkle with che 
and tomato pieces, top with guaca 
Serves 4-6. About 755 calories for € 
of 4 servings, 500 for each of 6 serv} 
(if made with corn tortillas). I 





RECIPE INDEX 


Here is a listing of recipes appearing in this i 
including those trom the Journal kitchens 4 
advertisements. All have been tested by our hi 
economists. 
APPETIZERS sone 
Canapé Sandwiches, p. 134 _ 
Chilled Melon Balls and Salami, p. 126 
Crudités, p. 125 
French Watercress Soup, p. 128 
Roquefort Mousse, p. 134 
Sherried Chicken, p. 133 
Shrimp Balls in Pineapple-Mustard Sauce, p. 13 
Spinach Quiche, p. 133 
Taquitos, p. 146 
BEVERAGES 
Champagne Orange Punth, p. 130 
Frosty Float, p. 9 
Mint Punch, p. 130 
BREADS 
Flour Tortillas, p. 144 
Corn Tortillas, p. 144 
DESSERTS 
Almond Wedding Cake, p. 137 
Apple-Spice Groom's Cakes, p. 134 
Cherry Topped Belgiari Waffles, p. 124 
Chocolate Mousse, p. 125 
Fresh Strawberries and Kirsh, p. 126 
Pineapple Parfait, p. 130 
Strawberry Trifle, p, 128 
ENTREES 
Beef Luau, p. 133 
Broiled Fish with Lemon and Dill, p. 126 
Chicken a la Marseilles, p. 167 

. Chicken Portuguese, p. 124 
Chimichangas, p. 146 
Deviled Tuna with Capers, p. 126 
Enchiladas, p. 144 
Flautas, p. 146 
Ham Roll-Ups, p. 158 
Mushroom Stufled Chicken Rolls, p. 130 
Pizza Loaf, p. 158 
Pork and Black Olive Stew, p. 124 
Shrimp Boats, p. 132 
Tacos, p. 146 
Tostados, p. 144 
Tuna Crescents, p. 158 
SALADS AND DRESSINGS | 
Banana-Cinnamon Dressing, p. 4 | 
California-Style Blue Cheese Dressing, p. 4 
Citrus-Mustard Dressing, p. 4 i | 
Dutch-Apple Dressing, p. 4 
Golden Gate Dressing, p. 4 | 
Horseradish Dressing, p. 4 
Lemon-Cucumber Dressing, p. 4 
Orange-Endive Salad, p. 125 | 
Peppered Avocado Dressing, p. 4 
Russian Dressing, p. 4 
Strawberry Dressing, p. 4 
Tangy Salad Dressing, p 117 
Tomato French Dressing, p. 117 
VEGETABLES i 
Asparagus Vinaigrette, p. 128 | 
Braised Celery with Basil, p. 124 | 
Frozen Mixed Vegetables, p. 125 | 
Green Beans with Chervil, p. 126 | 
Rice-Vegetable Medley, p. 130 
Small Baked Potatoes with Yogurt. p 126 | 
Sweet and Sour Carrots, p. 130 | 
MISCELLANEOUS 

Stuffing Mix, p. 124 = | 








148 


©1976 Colgate-Palmolive Company 


F 
ae E 
7 ae 





: teh 
: SAY 
beta al VERA 
4 2eese er ssc eee i % 
“SEETSAGEAS y %* 
% + EeaSae 
eee 4 








This one Handi Wipes just 
cleaned up more messes thanthis 
whole roll of paper towels. 








/ It’s a strong bonded cloth that can clean 
ae up a mess—and then wash out fresh and 


clean. So Handi Wipes goes on cleaning 


Ve matched one Handi Wipes against (=== 


igest roll of paper towels (162 sheets). 
/ecleaned up everything from 
ed vegetables to spilled milk, from again and again. 

Try it in your kitchen. You'll see. 


/t butter and jelly to hot cereals. a PA 
 fter cleaning over 200 greasy, sloppy \ ag It takes a whole roll of paper towels to do the 
= 


}2 
iz 
| 
i 
| 


/n messes, we were still using the i work of one Handi Wipes. 

¥ andi Wipes. But, the whole roll of And if one Handi Wipes can clean up 
towels was long gone. = ==—4 that many messes, just imagine what a 

' he reason? Handi Wipes isn’t paper. SSS (Whole package of Handi Wipes can do. 


Venema 


The kitchen cloth that really cleans up. 








WIFE... MOTHER... 
WOMAN 


continued from page 80 





on special, is much too salty and ask if 
he knows that after a boring life, which, 
according to Prevention magazine, is the 
first killer, salt is the next. 

I would also like to suggest to him 
that he shouldn’t say “Hi, hon” to me 
and ask if he would say “Hi, hon” to 
Indira Gandhi or Golda Meir or my 
husband if they showed up at his coun- 
ter. Finally, I'd like to ask about the rice 
pudding. I’ve never seen anyone buy 
the rice pudding and Id like to know if 
he makes it weekly or yearly or what. 

Huh. Self-deceit hovers around me 
like a cloud of French perfume. Me, 
living a quiet, orderly life, thinking 
quiet, orderly thoughts? If I left I would 
duplicate my present life to the letter, 
only it would be my old boss Benton 
calling the shots. Mark Van Doren says 
we're all suckers for things the way they 
are so it’s foolish to think I would turn 
into a contemplative, well-ordered wom- 
an. I would probably try to recapture 
what I was before I met D.—at least the 
physical circumstances. 

D. and I met when we were both fully 
mature, I in my late twenties, he in his 
early thirties. If the truth were stretched, 
he could be the boy next door (he was 
actually the man upstairs), living in the 
apartment above mine when I moved 
from Greenwich Village to a brownstone 
across from the Jewish Museum. I had 
tired of the Village and its lopsided con- 
stituency, the high-strung people, the 
high-strung dogs. My next-door neighbor 
had been a dwarf. Every few years, I 
will say to D., “Do you know I used to 
live next door to a wonderful dwarf?” 
And he always answers, “No. But if you 
hum a few bars, I'll fake it.” 


Guts and stamina 

[ marveled that this tiny creature— 
who daily was stared at, pitied, avoided, 
shoved, run away from, stooped down to, 
smothered, twice a day amidst a forest of 
legs and bulging thighs in subways, who 
had to scramble up to sit on luncheonette 
stools, whose legs never touched the floor 
when she sat, who seemed like a lifelike 
doll with her fantastic blue eyes and 
silky blond } 


nently turned 


ir but with legs perma- 
uward, chubby, stunted, 
childlike—had the guts and stamina to 
get everything had coming to her in 
life. Her mother, a very tall woman. was 
thrilled whe he married :; 
short man ani 
ding with a cat i reception at an es- 
tablishment that zes in 
things. At the din the dwarf 
danced with her fath ery tall, 
and everyone was glad 

was over. 

How would my children re 
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norma)” 


her a proper we d- 


Would they sense anything? “My good- 
ness, youre so little. Didn’t you eat your 
broccoli? Will vou get bigger? Are you 
a mommy or a kid?” They would ask all 
the questions and forget about it and 
have as good a time as with anyone else 
who crossed their path. 

In my new uptown apartment, I could 
hear D.’s every move through his thin 
hemp rug. He jogged in place before 
breakfast (sensible, good self-image), 
left each day at the same early hour even 
though he was self-employed (responsi- 
ble, a go-getter), came home late every 
night but not too late (interesting but 
not a debaucher). 

We were always meeting in the halls, 
those dark, intimate, poorly lit halls. 
Once he became ill and I took him up a 
bow] of fruit: two oranges, an apple and 
a banana. 

The first time we made love, D. said 
to me: “Look what I found, Ma. Can I 
bring her home? Can I keep her?” We 
were married 4 year later in my home- 
town by a minister who insisted on 
counseling us before the ceremony. 
“Marriage is a long journey,” he said, 
“with many unexpected incidents on the 
way.” 

I always felt I got the better of the 
deal when we married but never let that 
drive me to idolatry, nor did I give him 
undue consideration. Some things I over- 
did (the dinners were colossal: Sweet 
and Sour Pork with Herbed Rice and 
Stuffed Mushrooms, Potatoes Clemen- 
ceau. Shrimp and Olive Jambalaya, 
Spiedini alla Romana). Some things I 
never did. I didn’t know when his suits 
should go to the cleaners, his shirts to the 
laundry. I never ran an orderly house. 
The running of our lives overwhelmed 
me; I could not sort out the priorities. I 
never hung notes on the refrigerator with 
magnets shaped like ladybugs. I didn’t 
maintain the bulletin board. D. still to 
this day urges me to make lists. “Why 
don’t you ever make lists?” he says, ever 
the Daddy to me, ever the balking child. 





“We have a confession to make... We’re not really married.” 
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We are playing out a situation comed 
but which one? Father Knows Best? 4 
satiric, transsexual Maggie and Jigg: 
Or a pornographic psychodrama, There 
a Whip in My Valise? 

I don’t want to become the list lad 
itemizing my life away. I don’t want 
check off my chores like a storeroo 
clerk forever working in the bowels ¢ 
the building and constantly order 
supplies, keeping strict check of his i 
ventory. Ever up-to-date. Besides, t 
lists I would really like to make wou 
not fit into our scheme of things. I wai 
to get rid of all my funny faces. To iten 
ize all the life plans I’m not living a 
try to make a good case for mine. On t 
other hand, we do have to eat and I ¢ 
always forget the mayo, the pickles, t 
soap and a new scouring pad. 

In those early, days, D. was gle 
to maintain himself. The less  thinj 
changed in our lives, the less married | 
felt, and that was comforting. He we 
to his job. I went to mine. We went ¢ 
like that for two years. He illustrated. 
wrote advertising copy for a patheti 
looking doll that said 13 things wh4 
you pulled her chatty ring. Not just “ 1 
ma” and “papa” but complete emotio 

| 


] 


phrases: “I’m hungry. I’m wet. Take 1 
out. Tuck me in. Don’t leave me.” No 
word about love, only dependence. 

To look at the commercials I wre 
then is to get some inkling as to w 
was going on inside my head—it was 
psychological grab-bag. The doll I 
trying to sell was calculated to aro 
pity and so were the T3 things she sa 
Her startled face was stuck right on |] 
body without a neck. Her legs dang 
lifelessly—no thighs to hold them on. T 
commercial went like this: 


A little girl sits on the floor in the 
middle of a living-room. Everything 
looks enormous to her. A soft voice 
over says, “When you're only fou 
years old, the world is a might 
big place. Mommy (continued 
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[t's elementary! 

Gaines” Top Choice® Chopped 
er For Dogs looks almost identi- 
) hamburger. 

And there’s no mystery why. 
-hoice is made with beef by- 


Cucts and real beef, so it’s moist 
« neaty. It even holds together just 
« iamburger. 


3ut it’s better for your dog than 
yurger, because it also contains 


: ables, vitamins and minerals for 


y balanced diet. 


Which brings us to Country Style 
Top Choice. The only chopped burger 
for dogs with real cheese flavor and 
protein-rich egg, the equivalent of a 
quarter of an egg in every serving. 
Original Top Choice 
and Country Style Top 
Choice. You don’t need an in- 
vestigation to prove they're 
both great for your dog. aines 
Original Top Choice* and Country 
Style® Top Choice.” For dogs who love 
hamburger, they're better for them. 
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continued 





and Daddy are a hundred feet tall. 
Rover looks like a giant bear. When 
you're only four years old, you need 
something little in your world.” 
Then the little girl notices Poor 
Thing. “What a_ funny-looking 
doll,” she says. “I’m just afraid of 
everything,” says Poor Thing. 
“Don’t worry. I'll take care of you,” 
says the little girl. She takes the 
doll in her arms and rocks her. 
There’s a parting shot of the doll 
talking on and on: “I get butterflies 
in my stomach. I’m afraid of noisy 
boys. Is that thunder? Are you my 
friend?” 


I was charting my life. The career was 
simply a smoke screen for my real occu- 
pation. I was after a noisy boy whom I 
wouldn’t be afraid of and who would 
take care of me. I was announcing my 
intent to produce “poor things” even 
more frightened ae in need of protec- 
tion than I was. Seemingly, all this took 
place in a miasma of fear, stomach flut- 
ters, timidity; but behind it all, a cool, 
calculating mind that knew how to pro- 
duce a solid scenario. 

One day, as if on schedule, I said to 
D., “I want something alive in my life. 





Th PR iTV cr 
. BEAUTY Country Air Mask 
i! glow of fresh country air in just 5 minutes! 


Gives 1 the natur 


COUN] 2 MAS 
that plugs | using blemishe 
circulation, di: t deco vn) “ite In 5 minutes.. 


See country air | 


loughs off dead skin, removes oily build-up 
. Feel the tingle as it revs up your 


a texture that looks finer, silkier.. 


A dog. A plant. Something.” I was afraid 
to ask for a baby. In the Sixties, you 
didn’t tell a man you wanted to get 
married. (Bad.) You told him you didn’t 
want to get married. (Good.) Telling 
him you wanted to marry him was like 
admitting you wanted him to get cancer 
or hit by a car. That you wanted his life 
suddenly to turn sour. For the same rea- 
sons, you didn’t tell a husband you 
wanted a baby. (Bad.) You told him 
you didn’t want a baby. (Good.) 

It was a hot day and we were walking 
across the Triboro Bridge. We had taken 
a bus from our apartment and walked 
through Harlem giggling at the graffiti. 
Before we knew it, we had walked the 
entire bridge, ending up in a neighbor- 
hood park in Astoria where elderly men 
were playing boccie. On our way back, 
on the bridge, watching the traffic along- 
side, strangely detached from our life, 
I made my plea for some live thing. 

D. knew instantly something was up. 
He is always appalled when I bring up 
the next step in our lives. But how else 
would we get on with it? Someone has 
to bring it up. I don’t know why I 
wanted a baby. I hadn’t been think- 
ing about it consciously. “There’s noth- 
ing alive in our house,” I said, and it 


was true. I didn’t like the way we were 
tiptoeing around our life. There were no 
bookshelves up. Nothing permanent. 
We had a terrace with an ailanthus tree 
growing on a strip of soil, and I didn’t 


SUDDEN 
BEAUTY. 


County. 


.Tinse away. 
. polished. 

























even pick out the weeds. When I t 
what I would do with that terrace n 
We disdained so much in those days, 
a lot must have disdained us, too. 
A few months later, D and I went f 
drive to the North Shore of Long Isl 
to “browse” for houses. By Thursd 
we had purchased two magnificent a 
a few yards from Long Island Sou 
On Friday, I found out I was pregna 
Our life moves quickly, sometimes. 
If my background was checkered ¢ 
off-beat, certainly D.’s was normal 
the extreme. He was a caddy. He 
friends named Philip Engledrum 
Herbie Ingham and Joe Morehead. 
was pushed in a wicker carriage by 
mother who tucked groceries bet 
his legs. He used to have tea with 
he was her tea pal and when she wate 
the plants, she made believe they 
thanking her. His friends would ec 
around after school and yell “ 
Ritchee”—and he would either come 
(for a friend) or say nothing (for 
undesirable younger brother like Frar 
Dimitroff). He was invited to frie 
summer houses, where the eggs (to 
surprise) were palatable and cooke 
to his liking. Now he recalls co 
home and telling his mother abou 
and surmises it must have hurt her f 
ings. Am I his mother? Is he mine 
an article titled “I Want a Boy Just 
the Girl that Married Dear Old Dé 
it says we all marry our mothers— 
and women. But avith so much of 
childhood spent in a convent schoo 
he my mother or Sister Josephine? 





When I sum it up with my buil 
shrink he always gets the best lines. 
“Doctor, D. is measured, logical, 4 
ent, whimsical, nature-loving and n 
holds a grudge.” 
“That’s good.” 
“Doctor, I am frenetic, emotio 
suspicious and easily fatigued.” 
“That’s bad.” 
“Doctor, do you'believe D. is all gq 
and J am all bad?” 
“Yes.” 


“Doctor, you're a jackass.” 





The Times hides my face, but sec 
I'm watching my husband. I see 4 
that he’s aging now. Small signs 
come and go with the quality of 
night’s sleep, the ease of his work, 
lightness of his heart. As he read 
small direct lamp, the light throws s 
ows on his face that play with his 
Now he’s younger, now he’s older= 
when I see him older a wave of wed¢ 
day blues hits me right in the laba 
My God, he'll be old and I didn’t } 
my part of the bargain. What good 
all this thinking do me when I’m hol 
his hand on his deathbed, or at the 
yer’s office, or in court? Somehow, a 
no matter what we do, I will always 


his hand. 
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New No nonsense 
-omfort Stride panty hose. 


}o your legs can feel 











is good as they look. 
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me time. 
So your legs can feel good all day. 


ide, Beige, Tan, Brown, Taupe, and new White. 
_ So your legs can look good all day. 


' Comfort Stride’ is also made with a new 
Atilated crotch panel so it fits well and is 
I and comfortable. 


Like all No nonsense’ panty hose, the waist- 
nd is sewn-on. So it’s less likely to roll over 
slip down. 

FR Gann Gy And, like all No nonsense 
fea panty hose, there are two 
Prerssisenersumi'” BY Oroportioned sizes (Petite-to- 
New naa oie 5 Medium and Medium-to-Tall). 
') Nonsense Fashions Inc. will py, : 
sper naner ccny  5D) You look better if your legs 
B onsense about ») feel good. You feel better if 
SEV IEEDE, they look good. 
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97 fine product of Kayser-Roth © 1976 No Nonsense Fashions In 
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New Nononsense’ Comfort Stride’ panty hose are made with a special yarn that 
reshes your legs to help them keep going all day. It stimulates and soothes at the 


' And Comfort Stride is made of sheer, soft, clingy fabric in six fashionable shades. 
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Pantyhose to Refresh & Soothe Your Legs 
And Help You Feel Better All Day 





Available at food, drug and other stores 
ee ee 








ees that’ s a delicious ‘change: 








Not only do kids /ike hot lunches.and snacks; they're good for them. 
That's why.we make Banquet,Cookin’ Bag, Entrees. They let you fix up a 
tasty, hot, light dish in less than 10 minutes. (You might want to fix 
one for yourself; too.) 

-Take our Beef ea) Pa ‘Gravy, Salisbury Steak, Chicken Ala King, 
~ or Veal Re lau ae It's up to you.-Put your choice i ta ATelllare NEN ¢clae-1are A 
8 minutes, you've got a ho vallelala lunch or y 
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Free from First National City Bg 
(399 Park Ave., New York, N.Y. 1008 
whose president says of the pamphl| 
“You might say we re putting our mo} 
where our money is. 
e 1976 Buyers Guide to Women’s } 
grams and Services, edited by Ko KI 
mel, lists organizations that offer ¢ 
sulting services, educational progra) 
films, training, placement and ot 
services to employers or individuals| 
terested in upward mobility of 
American woman. The price is steep, 
maybe your employer, library or we 
en's center can afford this guide. | 
plus $2 shipping from WTRA, 142 H 
Street, Portland, Me. 04101. | 
e Hours of Work When Workers ¢ 
Choose—Convert, your employer to | 
ible work schedules with this report 
the experience of nearly 60 firms } 
have experimented with staggered he 
determined by employees themsel 
$2 from Business and Professional W 
en’s Foundation, 2012 Massachus 
Ave. N.W., Washington, D.C. 2003f 
e Free booklet Child Care and Disal 
Dependent Care is available from }¥ 
local Internal Revenue Service of 
Tax deductions for child care expe 
have gone up to $400 a month fot 
home care. For outside. care (nur 
school, day care center), working 
ents may deduct $200 a month for) 
child, $300 for two, and $400 for t 
or more children, 
e Employment Packet—19 provocd 
articles on job discrimination and 
you can do about it. $5.35. Also F) 
nism: Philosophies/Issues/Contrové 
Strategies/Manifestos—a packet 0 
articles for $7.20. Both from KN 
Inc., Box 86031, Pittsburgh, Pa. 14 
e The Forgotten Five Million: We 
in Public Employment—by Cath¢ 
Samuels, is an exhaustive guide t 
discrimination, with special emphas 
problems of government employee; 
from Women’s Action Alliance, 370% 
ington Ave., New York, N.Y. 1001) 
e How to Decide: A Guide for Wa 
is a workbook in decision-making sf 
As a famous mogul once said: “The 
to success is paved in goals”—and 
book helps you sort out your god 
order to make career or personal ch 
that enhance your life. $5.95 from| 
lege Board Publications, Box 
Princeton, N.J. 08540. 
e Getting Yours: How to Make 
System Work for the Working Wé 
by Letty Cottin Pogrebin—My 
book is now available in paper] 
$1.75 from Avon Books, 959 E 
Ave., New York, N.Y. 10019. 
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True 100's lowest in tar 
of all these 100’s. 


(Compare yours with True) 























=> 








rc 
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continued from page 95 
starring in the movie Barefoot in the 
Park, getting up at six in the morning to 
go to the studio, working all day, and 
returning in the evening to her Malibu 
cottage to cook dinner for Vadim—who, 
like many European husbands, never 
lifted a finger to help. Jane did every- 
thing. She’s never had a personal maid 
or servants. “I couldn’t stand having one 
around all the time,” she told me. “Tl 
never be a ‘movie star actress. I couldn't 
be.” 

When I saw her this time, she was 
wearing a plain cotton caftan and no 
makeup. She picked up toys the children 
had strewn around, saw Troy and Va- 
nessa off to the beach with a family 
friend, then sat down on the floor to talk. 

“The problem with stories about our 
family feuds,” she said, “is that they 
have been distorted. They were made to 
seem extraordinary. Put in perspective, 
theyre not that much different from oth- 
er families’ problems, except that if your 
father is a national monument, it’s hard- 
er to grow up. You need to establish 
your own identity, so there’s sometimes 
a flexing of muscles. For most young 
people today, the process of breaking 
away took place in the 1960's, at a time 
when the United States was engaged in 
a conflict that raised extreme questions 
about what our country stands for. Many 
young people had fathers who had 
fought in the Second World War. 

“Our fathers’ reaction was universal: 
they believed that by opposing the Viet- 
nam war we were undermining morale. 
They felt that we should not criticize our 
government policy. But history has 
changed. Thousands of Americans now 
believe our government was wrong and 
the war was wrong. I take my hat off 
to my father. What appeared to many 
people as ‘radical’ is seen now as com- 
mon sense. But the tactics of protest at 
that time made my father uncomfor- 


table. : 





“‘We are the victims”’ 


“I want to make something clear. I 
never that soldiers desert. 
That would have been the height of irre- 
sponsibility. They would have been the 
ones to face the consequences, not I 
When I spoke on the radio I simply de- 
ribed what I had seen in Hanoi: the 

bed hospitals, churches, schools, the 

killed and maimed by 
ipalm. What I 


he victims, 


advocated 


bombs 
am terrified of is 
too.” 


n campaigning for her 
husba ughout tl , whenever 
she could get time off from the movie 
she has be neking, a comedy called 
Dick and Jane. “My father introduces 
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Tom at political rallies. My father re 
spects honesty, initiative and intelli. 
gence. He knows that a job was done on 
all of us by the government, and it made 
him nervous. Now, for-the first time in 
American history, we have come to the 
end of the age of expansion. In the Six- 
ties, the war was the single issue that 
united the young generation. Their re- 
bellion was mostly a political one. To- 
day, we want jobs, medical care, decent 
housing and schools. That’s what Tom 
stands for. My father is on our side.” 


Generation gap exaggerated 


The following day I went back to 
Henry’s house to talk to him. “There 
has been a generation gap as long as 
there’s been recorded history,” he told 
me. “I did a one-man show about six 
years ago that had to do with the con- 
flict between fathers and sons over the 
ages. In my opening, I quoted some- 
thing about the younger generation and 
I said to the audience, “Wouldn’t you 
guess that was a quote from somebody 
last year or within the last ten years? 
Well, in fact it was said 3,000 years be- 
fore Christ.’ I had quotes from Greek 
mythology, the Bible, Shakespeare, up 
to Dylan Thomas, the Welsh poet, and 
Bob Dylan today. I don’t know that the 
generation gap has been more of a prob- 
lem in the past ten or 15 years, although 
there’s been a sexual revolution in these 
years. I think the gap has been exag- 
gerated because of the sexual revolu- 
tion. We—meaning my own generation 
—were brought up with middle-class 
morality, and that’s not acceptable to- 
day to the young.” 

I remonstrated that Jane and I 
thought it has been more of a political 
revolution than just a sexual one. I gave 
the example of Vietnam. “I think you 
have a point,” he said. “Politically, par- 
ticularly about Vietnam, youth did take 
a stand. But I want to underline that 





there were a lot of other, older, peopl 


protesting too. I would not like to gi 
youth all the credit for being again 
Vietnam. I was against it. But my chi 
dren were not sure of my attitude, 
think, because I was one of quite a fe 
actors who went to Vietnam on a hand 
shake tour. Now that doesn’t mean yd 
approved of the war, but our trooy 
were there. . . . Chuck Heston wer 
Bob Mitchum went; Jimmy Stewa 
went. I know that Heston and Mitchu 
were opposed to the war. Stewart w 
not. But I had a lot of explaining a 
arguing to do when I got home—wi 
my kids.” 

He is aware of the often crippli 
handicap a famous parent can be to 
child who grows up in a sort of “Son 
Tarzan” existence, always overshadowé 
by parental celebrity. “Both Jane ar 
Peter wanted their own identity from 
far back as they can remember,” he sai 
“It was particularly difficult for the 
because they followed Pa’s footsteps ir 
the same profession. I didn’t help or d 
courage them or lead them by the han 
I’m not trying to set myself up as a got 
father, because I wasn’t a good fathe¢ 
But I think I knew instinctively that 
they did make it, they would like 


know they'd done it on their own. I rd : 


ognize all the problems my children ha 
had, and I don’t claim any credit 
what they've become. They've becor 
what they are in spite of me. 
“When I say I was not a good fath| 
I mean that my children grew up 
son and daughter of-e movie star. T 
means a man who had to work wh« 
his job took him, which could be in 
souri for 14 weeks, and you don’t t 
them with you because they’re in sche 
It’s not good, but you can’t help it. $ 
I say, ‘I’m sorry I’m an actor. Ill q 


not. So you don’t apo!ogize for it. 
do the best you can. Even (cont’nu 
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“T don’t think this is the rug I ordered.” 
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The tampon more women trust 


as 


Here are some questions and 
inswers about menstrual protec- 
on and Tampax tampons. They'll 
1elp explain why the word “trust” 
nd the protection of Tampax tam- 
ons are linked so closely in the 
ainds of women in over one hun- 
red countries. 

What are the facts about 
insertion? 

The Tampax tampon container- 
pplicator makes insertion com- 

rtable and hygienic. Slim, smooth 
ad prelubricated, it guides the 
impon into proper position — 
uuickly, easily. And unlike plastic 
»plicators, it can be flushed away. 
‘rop it into the toilet. In moments, 
ne paper strips unwind and are 
is safe to dispose of as two sheets 
i facial tissue. The Tampax tam- 
on, like its container-applicator, 
completely flushable and bio- 
gradable. 
| Does “absorbency” mean 

| “protection”? 
Not necessarily. A tampon can 
{ very absorbent and still not pre- 
‘ntaccidents from happening. 
~ “water-glass demonstration” is 
ot indicative of adequacy of pro- 
T+tion. Water is not the same as 
T2nstrual fluid, nor is the inside of 
ajlass the same as the lining of the 
\ ginal canal or its contours. 
“mpax tampons are made of 

$ ‘tly compressed, highly effective 
©sorbent material. Placed in 

f per position by its applicator, a 
/mnpax tampon provides more 


ie 


than sufficient protection for normal 
needs. Unlike some other tampons, 
it expands in all directions — length, 
breadth and width—to conform 
to varied vaginal shapes and sizes 
so that chance of leakage or 
bypass is minimal. Upon removal, 
the Tampax tampon slims itself so 
that it is as easy and simple to 
withdraw as it is to insert. The 
withdrawal cord is chain stitched 
the entire length of the tampon. 

Is a deodorant necessary? 

No.When a tampon is used, 
embarrassing odor does not form. 
Moreover, deodorants may cause 
irritations or allergic reactions, even 
be harmful to delicate tissues. 
Tampax tampons do not contain a 
deodorant. Why take chances with 
something that isn’t needed? 





How economical are 
Tampax tampons? 

In spite of all these advantages 
Tampax tampons are still more eco- 
nomical than most other tampons. 
They come in packages of 10 and 
40. The 40’s in particular make 
Tampax tampons a real economical 
buy. A lot more protection for your 
money. 

What is the world’s most 
widely used tampon? 

Tampax tampons. More women 
buy Tampax tampons than all 
other tampons combined because 
they trust them. Shouldn't you, too? 


TAMPAX. 


lamporns 


ADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS 


The internal protection more women trust 
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Clip and fold these recipes for your file. 


These between-meal snacks are wholesome, easy 
...and naturally delicious with the help of Lea & Perrins— 
the Original Worcestershire Sauce. Its century-old recipe 
uses only natural ingredients to give every nibble a special 
flavor you'll love. 


Pizza Loaf 


1 can (8 oz.) tomato sauce 


14, cup onion rings 
114 tsp. Lea & Perrins 


4 slices American cheese, 


Worcestershire Sauce halved 
1 tsp. oil 8 slices salami 
1 loaf (6-8 oz.) Italian 14 cup shredded mozzarella 


bread, halved lengthwise cheese 
1 green pepper, thinly sliced 
Combine tomato sauce, Lea & Perrins and oil. Spread all but 3 
tablespoons over cut sides of bread. Top with next four ingredi- 
ents. Dribble with remaining sauce. Sprinkle with mozzarella 
cheese. Bake in preheated 400°F. oven until hot, 8 to 10 minutes. 


Cut each in fourths; serve hot. Yield: 8 snacks. 
luna Crescents 
] -7 oz.) tuna, drained 114 tsp. Lea & Perrins 


Worcestershire Sauce 


Tbsp. finel »ped celery 1 package (8 oz.) 
1 Tbsp. refrigerated buttermilk 
biscuits 
bine first fo redients. On floured board shape each bis- 
to 4-i1 round. Place a tablespoon of tuna mixture on half 
\ ugh over; seal edges with fork tines. Prick 


th lightly beaten egg or milk; 
e on lightly greased baking pan in 
until golden, 15 minutes. Yield: 10 snacks. 





LH: 
Combi e (30 2am. cheese, softened with 1 tea- 
spoon rrins Wo stershire Sauce. Spread on 4 thin 
slices of co ham, Place a thin melon crescent or pickle wedge 
yn ham. Roll i in half. Yield: 8 roll-ups. 

Tn OED nae hy Ae J wal = 

Lea & Perrins. The p le who know their sauces. 


For your free Worcestershire cipe book, write Lea & Perrins, 
Jept. C3, Fair I n, N. J. 0741 
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when you're at home, the life of an actor is different, so ij 
not an ideal home situation.” 

Jane is reticent about those years, although she did say | 
her father, “He’s not the kind to bounce his children on }} 
knee. He’s very shy and reserved, with all sorts of defens¢ 
For years I tried to forge my own identity, separate mys¢ 
from him, but there’s a deep-seated bond between us. [| 
very much like him in many ways. All the best in me 
inherited from my father.” 

She was never close to her mother, who committed suici 
when Jane was 12 and Peter ten. There have been oth 
tragedies, traumas, disappointments, failures. “Let’s face i 
Peter once said to me, “we didn’t have a ‘normal’ childhoc 
We were Henry Fonda’s children and we were miserabl 
lot of the time ... When you have a famous parent, you fa 
a great deal of resentment. When I was at school, I think 
was resented by everyone.” 

Asked about this, Henry comments, “I think Peter dram 
tizes a lot. I don’t know, and I never will, how difficult it w 
for him. If you listen to him, it was a nightmare all the tin 
I don’t think it was that bad. But I’m not.going to say this 
Peter. He’s always been dramatic.” 

I told this to Peter and he laughed. He came to my ho 
for our interview and we sat in the sun beside the Bevéy 
Wilshire pool and talked for a couple of hours over a Bloo 
Mary for him and tequila for me. He has a kinetic personal 
that is quite dazzling. After all the turmoil of his troubl 
adolescent years, he is today a man who knows who he 
No longer automatically identified as “Henry Fonda’s so 
he is successful in his own right—self-confident and happy. 

Peter made his indelible mark with Easy Rider, a landms 
film that destroyed many Hollywood shibboleths and chang 
the course of cinema. It was his idea; he wrote most of | 
script and starred in it. It made him a cult hero of the you 
generation. He now has his own company, in partners] 
with Bill Hayward, the son of agent Leland Hayward (w 
was once married to Henry Fonda’s first wife, actress M 
garet Sullavan). “We plan an output of seven films in ¢ 
year. I'll produce them, act in two, direct two. Action ¢ 
adventure films, with a message snuck in.” | 

Peter has an 18-acre ranch in Livingstone, Mont., a ho 
in Key West, Fla., and an 81-foot ketch named Tatoosh, 
American Indian name. His two children by his first wil 
Bridget, 12, and Justin, 10—spend their holidays with hj 
and he has a stepson, Thomas, 9, the child of his current w 
a part-time grade school teacher whom he met in 1974 wh 
he was making a film in Florida. “Her maiden name is Po} 
Rebecca Crockett. Davy Crockett was her great-great-gra| 
father, and her great-aunt was Louisa May Alcott.” 








““We’ve come together’”’ 

Speaking again of his father, Peter now says, “We've cd 
together. We have a tight family quality, and we pool 
resources. Most people should have a father like mine. 
all try to use our craft to bring to public attention the pi 
lems that exist. (ve lectured in colleges and universi 
against nuclear testing and I’m planning a series of lect 
right now on the terrifying dangers of the falling leve 
oxygen. We all must have oxygen, or we die. We get it ff 
the oceans—from diatoms, little plankton that live just be 
the surface—and from plants on land. We’re destroying b 
sources. Lake Erie, for example, is uninhabitable for lis 
organisms. It’s a microcosm of what’s happening all over} 
world to rivers, lakes, oceans, On land, our oxygen soul 
are being depleted by human use, natural disasters, fo 
fires, defoliation, chemical waste. Lack of oxygen (contini 
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Tuesdays hamburger used to 
t my family pretty excited about 
ednesday. Until added a blend of | 
0 rices and twenty-three different 
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will destroy more people than a thermonuclear war, unless 
we start now to do something. My aim is to get people to 
find out about the problems. The politicians never tell them. 
They must find out, and when they do, they'll be horrified.” 

He is deadly serious about this, and he marshals facts so 
impressively that when he left I hardly dared to breathe. 

Courage, conscience and commitment are the dominant 
qualities shared by the Fondas, and this has been the impor- 
tant factor in uniting them as a family. Peter is using his 
intellectual powers (he has a genius I.Q. rating) and dramatic 
flair to warn of the danger to mankind in the falling supply 
of oxygen; Jane is out making speeches for “more economic 
democracy”; Henry is continuing his life-long devotion to 
justice. They all help each other. 

“I'm proud of Jane and I’m in awe of her,” Henry told me. 
“It’s true I haven't always before approved of Jane’s com- 
panions or her actions, but that’s pretty normal. I will say for 
her that every now and then she has said, “Dad, I’m learning. 
I know I’ve made many mistakes, but I’m getting smarter.’ ” 


Lynching a lasting impression 

On a billboard in Mexico City I once saw a slogan: Querer 
al nino es aprender de él.” (“To love a child is to learn from 
him.”) Henry has learned from his children, but it is also 
true that they have learned from him, just as he learned from 
his father, who ran a print shop in Omaha. His father was a 
liberal. The event that made a lasting impression on Henry 
was a lynching. “I was about fourteen. A black man had been 
jailed on a charge of rape. Charged, not tried or convicted. 
The jail was in the courthouse, overlooked by the windows 
of my father’s office. A riot had started that afternoon. After 
dinner Dad took me and drove back downtown to his office. 
We didn’t turn the light on. We walked to the window and 
looked down, and I saw what it was like for a mob to get out 
of control. They got the young black man out of the jail, 
strung him up to a lamppost, riddled his body with bullets, 
tied him to the back of a car, dragged his body all around. 
They almost lynched the mayor, who was trying to get 
through the mob. Darrow’s father told him about a similar 
lynching and Darrow never forgot it, either.” 

For three years, Henry has been portraying Clarence 
Darrow in a one-man show about the great American defense 
lawyer of the Twenties and early Thirties—a free-thinker and 
powerful orator who for 50 years fought in courtrooms against 
capital punishment, bigotry and ignorance. “The wonderful 
thing about playing Darrow is that, although not many people 
today ever heard of him, universal. So 
[ will probably do Darrow some part of every year of my life 
from now on, as long as I can stay on my feet.” 

He is also scheduled t 


what he stood for is 


narrate Bicentennial television 


dramas filmed for the National Geographic Society. The 
three Fondas also plan to do a movie together, about a family 
who lived ring the American Revolution. “It’s still on the 
back burner,” Henry says. “It was Jane’s conc pt originally. 
She got a hist in i the research material together and 
Columbia to } ) a lot of money. But we’re still waiting for 


an acceptable 


One might « a family of practical idealists. 


hatever trials through, they've learned to 
derstand and ay te each other. Their interests are 
nutual and ded hey believe that if you truly 
love r country and ome things are wrong, it 


is not only a prerogati 1 duty, to speak out. As a 


family, the Fondas are ti \merican tradition of the 
spirit of 1776. After all, ins Who won our inde- 
pence were rebels, too. End 
160 


7 LAND @ LAKES” 


Lighily Salted: 


Savings Bond of $10,000 value when held to 5 year 
For home ownership, children’s education, retireme 
safely and regularly with United Statés Savings Bonds. 
a good return, are protected against loss or theft, and 
and principal are fully guaranteed by the U.S. Governm 
up for Payroll Savings where you work, or buy Bonds 
where you bank. Savings Bonds are Shares in America. 


ENTER ALL 6 SEPARATE 
“WIN-YOUR-INDEPENDENCE” SEE 


LAND O LAKES Butter is proud to bring you this Bic 
Sweepstakes. LAND O LAKES Butter is America’s No. 
It's made from fresh sweet cream for flavor that’s al 
consistently delicate. Choose from LAND O Li 
Salted, Unsalted, or Whipped Butter, and enjoy with g 
Enter now. It’s your chance to “Win-Your-Independen¢ 
1976 LAND O LAKES Butter Sweepstakes. 


WIN A $10,000 U.S. SAVINGS BOND 1 Prize. 
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SWEEPSTAKES OFFICIAL RULES 


1. Print in your own handwriting the name of the sweepstakes you wis 
the space provided on the official entry blank. or on a plain piece of 3! 
Print in your own handuriting your name, address. zip code on your en) 


2. Include a Proof of Purchase Seal from a LAND O LAKES Lightly § 
package, or a USDA AA Shield from a LAND O LAKES Unsalted ¢ 
Butter package, or print in your own handuriting the words “LAND 
on a separate plain piece of 3” x 5" paper 

3. You may enter as often as you wish, but only one sweepstakes pe 
entry must be mailed separately to LAND O LAKES Butter 
Independence” Sweepstakes, P.O. Box 1976, Young America, MN 5: 
without sufficient postage will be disqualified. Entries must be postmark 
15, 1976, and received by August 31, 1976 
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IN 1976 HIS’N HERS DODGE CARS 1 Prize. $10,000 
lue: 1976 Dodge Aspen Special Edition Coupe and Aspen 










| NA $10,000STAR BLAZER 2000 MOTOR HOME 
‘ze. $10,000 value. A brand new model for 1976, made by 
craft Company. Self contained 20' motor home with deluxe 
(venience, comfort features, fully-equipped kitchen 
fiberglass shower. Dual rear wheel Dodge chassis, too. 


k 

es You must print in your own handwriting the name of the 
pstakes you are entering ($10,000 IN BICENTENNIAL DOLLARS. 1976 
‘N HERS DODGE CARS, $10,000 U.S. SAVINGS BOND, $10,000 ek 
8\ZER 2000 MOTOR HOME, ONE OF 4 VACATIONS VIA NOR: THWES 


=NT, $10,000 IXL KITCHEN AND BATH) on the front of the envelope in i 
' left-hand corner 


#inners will be selected from among entries for each sweepstakes in random 
ngs by an independent judging organization whose decisions: ire final. Winners 
file notified by mail. Winners may be asked to execute an affidavit of release and 
Hhility All prizes will be awarded. Only one prize to a family. Liability for taxes 
26nd registrations are the sole responsibility of the individual winners, as aré 
@)ry charges to destinations outside the continental US. A 


“awards are stated in retail or face values and must be 
» alternatives or cash substitutes for prizes won 


accepted in 1976. There 


se 


is offer is available in magazines and grocery 


i stores throughout the Easter 
Whirds of the U.S. Odds of winning determined by number of entnes received 
¥)ch sweepstakes. This contest is open to all persons 18 years of age or older 
Sire US residents or U.S. military families residing overseas, except employee 

§)mbers, and their immediate families, of Land O'Lakes, Inc., its affiliates or 
t lanes, its advertising agencies, and judging organization. Void in Missouri 
fe ngton and wherever else prohibited or restricted by law. This offer subject to 


2ral, state and local laws 

a list of winners, send a separate, stamped self-address 
ners’ List, PO. Box 933, Young America, MN 55397 
«ost for winners’ list in sweepstakes entry.) 


ed envelope 
(Do not include 


Win: Jour ;indeper endence | 





“Print in your ow 







WIN ONE OF 4 VACATIONS VIA NORTHWEST 


ORIENT. 4 Prizes. Each a $2,500 value. Northwest serves 48 
cities across the U.S., Canada, Alaska, Hawaii and the Orient. 
Your chance to see North America and the Orient. 





WIN ~ $10,000 IXL KITCHEN AND BATH 1 Prize. 
$10,000 value. New Heirloom kitchen and bath, including pro- 
fessional design consultation and installation. Kitchen includes 
Heirloom cabinetry from [XL and appliances — refrigerator, 
range, microwave oven, dishwasher, disposal and trash compactor. 
Bath includes your choice of fixtures, mirrors and IXL vanities. 
Independence, American style! 


= a 
NO PURCHASE REQUIRED a 
get 
LAND O LAKES Butter wer 
Win-Your-Independence’ Sweepstakes , 
P.O. Box 1976. Young Ameri MN 55397 
The name of the sweepstakes | want to ente z Esa es 


| enclose a Pro of of Pur hase Se fr Ym a I ANI Ol LA KES “Lightly 
Salted Butter package, or a USDA AA Shield from a LAND O LAKES 
Unsalted or Whipped Butter package, or the LAND O LAKES” 


printed in my own handwriting on a separate plain piece of 3" x 5" paper 
Name 
Address 
City 





words 


State Zip 


handwriting the Sweepstakes name on the front of the envelope in the | 


left-hand corner 
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**Reminine 
Itching 
| Was Making 
My Life 
Miserable?’ 


“Twas constantly worried 
about my itching problem. I tried so 

many things, and nothing really 
helped. Feminine itching was making 
my life miserable. Then I saw an 
ad in the newspaper for Vagisil, a new 
way to help stop feminine itching. 
I tried it and it really worked.” 

Mrs. S. T., Richmond, Virginia 





If you suffer from external 
vaginal itching, there is now a 
creme medication specifically for- 
mulated to bring fast, temporary 
relief. It’s called Vagisil" and is 
available without a prescription. 

Doctor-tested Vagisil is a gen- 
tle, easy-to-apply medication that 
helps stop external vaginal itching 
almost instantly. Vagisil leaves a 
cooling, protective film to help 
check bacteria, soothe irritated 
membranes, and so speed natural 
healing.Get Vagisil at all drug coun- 
ters. Delicately scented. Greaseless. 
For trial tube, send 25¢ to Vagisil, 
Box 328 LM, White 


Plains, New York. Vagisil 
[ced ee re 




















NEW NUNS 


continued from page 39 
As one sister put it: “It is less a question 
of choosing than of being chosen. It is 
a strong conviction—I wouldn’t even call 
it a feeling—that this is the life to which 
one is called.” 

A superior who has seen many women 
convent life believes that, “the 
varieties of call are like the stones of the 
sea.’ One woman, trying to explain, says, 
“You hear it. You know it.” 

“Fear and desire,” says Sister Marie 
Edmond of the Helpers of the Holy 
always the first signs 
She believes every woman 


choose 


Souls, are nearly 


of a vocation. 


called at whatever age, invariably feels 
both. “The first contact with God is dis- 
turbine. | the conflict is natural: ev- 
ery woman wants to he loved | y aman 
to bear il : b thi 
out, confirming t in their periel 

many women st tle for years against 
the conviction that God ints them to 
enter a convent. “I think,” s: one, “the 
majority of us can ery reluctantly. 
When I see my sister | pily marric¢ d, 
I think, how gorgeous eres some- 
thing much deeper th: in things. 


It’s joy if youre meant el 
and dust and ashes if yo 
Many of those 
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and are entering convents. today are 
working to update religious life. Sister 
Pearl McGivney is such a woman. She 
asked permission from her religious com- 
munity to join Cesar Chavez in his strug- 
gle to help Mexican-American farm- 
workers. When she decided to join Cha- 
vez, she knew two things: “I knew that 
I would do it, and I knew that I wouldn’t 
leave the community.” At that time she 
was the only sister involved. But by the 
end of 1975, she was working at La Paz, 
Calif., Chavez's mountain headquarters, 
with five other nuns and two brothers, 
who, like Pearl, are permanent members 
of the United Farmworkers Union. 

“It’s the form of living the religious 
life right now,” says Pearl. “Every day 
we all try to have prayers, and we talk. 
We even sing. It's very informal. And 
it’s very real.” 

The great possibility, according to 
Pearl, is that “something completely new 
will emerge from this.” Traditionally, 
religious communities develop with 
some specific task allotted to the order, 
such as teaching or nursing. But Pearl 
hopes to develop a new community, of 
both brothers and sisters, all from differ- 
ent orders, all part of one Christian com- 
munity. “The idea of sisters in free 
movement is completely new. It is some- 
thing I dreamed about and hoped for 
from the beginning.” 


Marrieds joining 


Some religious orders, or individual 
branches of them, see no reason why 
married persons should not be part of 
their communities. Even the Vatican has 
spoken of the possibility of married cou- 
ples entering to live a form of religious 
life. In such experiments, married per- 
sons join with a limited commitment as 
co-members or associate members. 

In some cases, it is conventional orders 
who have taken this step. The 800-mem- 
ber Sisters of Loretto at the Foot of the 
Cross was the first American order to up- 
date itself, even before the impetus of 
Vatican II—the great meeting of church- 
men in Rome ten years ago. “We had a 
lot of opposition in the beginning, when 
we were really rocking the boat,” says 
one sister. But they now have about 30 
co-members. Co-members might be non- 
Catholics, men, divorced people or for- 
mer sisters who felt they had to leave 
but wanted to stay related to the order. 
They share ideas and work but take no 
vows. They are not officially members of 
the congregation and therefore do not 

me under canonical jurisdiction. 

But members of other religious com- 
munities found that accepting lay 
women and men as part of their group 
Was not approved of by church officials, 
and some members of orders asked to be 
dispensed from their vows, thus. offi- 
cially “reducing” them to lay people. 
This happened to the Glenmary Sisters. 
Some of the more free-thinking members 
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formed a splinter group because th 
wanted to live in a way more in keepi 
with their work for the poor of Ap 
lachia. Several then married and broug 
their husbands into the new communi 

The Sisters of the Immaculate Hea 
with headquarters in Los Angeles, stru 
gled for years to reconcile their mu 
needed reforms with the demands of t 
Church hardliners. The sisters want 
to be able to wear civilian clothes 
step many orders have taken in the |] 
decade) and did not want to meet 
prayer at fixed times. When church o 
cials refused to allow these and ot 
changes, 300 of the almost 600 sist 
asked to be dispensed from their vow 
form what they call “a community wi 
out walls.” They made their bigg 
break with tradition in 1970, when th 
admitted couples to full membership 

Bishop George Evans of Denver 
member of the American Bishops Co 
mittee on the Status of Women er 


Church and Society, does not think 
possible for “convents of the old sort 
survive. That form of religious life is 

far removed from the modern Ameri 
girl, from her education, her exped 
tions, her opportunities.” 

An ardent feminist, Bishop E 
hopes that women such as Sister Lor 
Madden, a social activist and lobb 
who spends much of her time at 
Colorado state legislature, will att 
entrants by their example. “When t 
see the new, fascinating roles nuns p 
when they see that they are happy 
fulfilled, girls are-goimg to come in.” 

Bishop Evans encourages nuns 
sisters in his diocese to do, as he pu 
“everything a priest does—only a 
orders.” He believes the nun’s work 
change, and while “I don’t want to 
women leave teaching, I do see ther 
a ministerial sense, in parishes, 
cerned with community problems ai 
variety of state occupations, sucl} 
running for state legislature.” 

Some orders will continue with es 
tial elements unchanged. It is in 
ceivable that the established con} 
platives—those whose days are spe 
the convent, worshipping God ih 
prayer and praise—will ever vanish. 
basic essentials of contemplative life 
as relevant as they have ever been 
prayer is timeless. But contempla 
make up only six percent of all 1 
The other orders, the so-called “a 
orders,” whose members work ou 
the convent, must change to kee} 
with today’s needs. There will hay 
be a radical rethinking by the Churé 
make the majority of religious o} 
appealing to young people. Says § 
Luke Tobin, “We don’t know en 
about where the Church is going 4 
how it is going to move.” But new 
of community life—the admittance 
and married people, the mixing of | 
—are signs of what may yet come. 








ma Thinner’ 


Keep in trim and play to win. 
That’s my way of thinking. 
I’m really in to thin. 

My tigure. My clothes. 

Even my cigarette. 

Silva Thins 100’s. 

Long and thin in looks. 
Lower in tar than 

many filter 100’s. 

Think about it. 























Filter: 17 mg. “tar”, 1.2 mg. nicotine; Menthol: 16 mg. “tar”, Warning: The Surgeon General Has Determined 
1.] mg. nicotne av. per cigarette, FIC Report Nov.’75. That Cigarette Smoking Is Dangerous to Your Health. 
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continued from page 103 





just little. And it’s in a hospital, for 
Pete’s sake.” 

“You wouldn’t understand,” Marcia 
whispered. “A man can’t understand 
how a woman feels about something 
like that. And the guilt.” She closed her 
eyes reverently. “I read somewhere 
about mothers of premies, how they suf- 
fer from this really horrible guilt, leav- 
ing them behind like that.” 

Amy fiddled nervously with the mo- 
bile, tangling its strings. “Jack,” she said, 
“get Marcia a cup of coffee.” 


That evening, she said, “It’s awful, 
but I don’t feel guilty, not really. I don’t 
feel guilty a bit.” 

“Don’t be silly, what could you do?” 
said Jack. “It isn’t as if they offered you 
a choice. They just whisked it away and 
popped it in an incubator. What’s there 
to feel guilty about?” 

“Tm supposed to anyway. Marcia’s 
right. 'm supposed to feel guilty, and 
worry all the time and cry. It’s normal. 
And Jack, I’m not. Suppose when the 
baby comes home, [I still feel nothing? 
Maybe there’s something wrong with 
me, and I can’t really be a mother.” 

“You're an idiot, letting Marcia upset 
you. She likes people to be miserable, 
so she can sit by their bedsides. She’s 
crazy about bedsides.” 





The Fisher-Price 
Activity Center 


“oe Ceareas 


Acityrty Center 





Look for Crib & Playpen Toys at your favorite Fisher-Price Toy Center. 


©1973 Fisher-Price Tovs. Fast Aurora. New York 14052 Divicion of The Quaker Oate Camnanyv 






































Amy chewed her thumbnail. “Pd } 
ter call the hospital. See how he’s doit 

“You called this morning.” 

“T know. But I think they expect 
to call twice.” 

The night nurse sounded just 
the morning nurse—soothing, reassu 
Everything was fine. They were 
ducing the oxygen. He was eating 
ter. Two whole ounces of formula, 
reported joyfully, simply gobbled tl 
up, bless him. Amy was not to w 
about a thing, just to rest. 

She hung up feeling worse. It 
perfectly plain that the nurses c 
more about her baby than she did. 
were excited when he ate his din 
ecstatic when he gained a fraction 0 
ounce. They worried about him. 
didn’t. 

“IT think I'll try stuffed cabbag 
night,” said Jack. “Do we have td 
picks? Why, Amy, what’s the matt 

“Oh, Jack,” she cried, with her 
in the pillows. “I’m disgusting. T 
worried about him because I don’t 
about him! 1 shouldn't have beer 
lowed to have a baby. I’m not nor 
I'm some kind of monster.” 

Jack patted her and mumbled s¢ 
ingly, bewildered. 

The doctor pronounced her fi 
stairs, a visit to his office, the real 
again and Jack went back to work. 


She stood in the door of the bi 
room. The crib was made up with 
ted sheet and hand=knit blanket 
Aunt Alice. Marcia’s mobile m 
slowly in the air from the open dooi 
painted horses revolving jerkily, 
wards. She tried to imagine a bal 
the crib. It would kick its legs, 
smile, and she would bend over it 
smile, and swing her hair for it to 
A baby. Her baby, hers and Jack’s. 
My dear little baby, she told h 
fiercely, and waited, listening td 
heart for some response. There was 
ing. No ache of tenderness answer 
her throat. Her heart was cool ait 
like a lizard’s heart, or a troll’s. 
Perhaps that was why he was bot 
soon. Her own flesh, instead of h 
and protecting him with (conti 























Freedom Cuts Directory 


PAGE 96: ‘‘Silver Hours’’ Compact Neckla! 
Estee Lauder, $12.50, at better department § 


PAGES 96-101: Additional store listings for 
cuts shown in this section: Pizitz, Birming 
Ala.; Goldwater's, Phoenix, Ariz.: May D 
Denver. Colo.; G. Fox & Co., Hartford, @ 
Robinson’s of Florida. Tampa: Rich's. At 
Ga.; Charles A. Stevens & Co., Chicago, 
Stewart Dry Goods, Louisville, Ky.; nt 













New Orleans, La.: Jacobson’s, Grosse Point. 
Dayton’s, Minneapolis, Minn.; Harzfeld’s, 
City. Mo.: Stix, Baer & Fuller, St. Louis. 
Bamberger’s, Lawrenceville N.J.: A. Polsk 
Akron, Ohio; Meier & Frank Co.. Portland. 
Hess’. Allentown, Pa.; Gimbels, Philadelphi 
Joseph Horne & Co., Pittsburgh, Pa.; Sai 
Brothers, Houston, Tex.; Frost Brothers, Sa 
tonio, Tex.; Thalhimer’s, Richmond, Va.; Gi 
Milwaukee, Wis.; The Bay, Montreal, Cana 
Eaton, Ltd.. Winnipeg, Canada; All Saks 
Avenue Beauty Salons; All Lord & Taylor 
Salons. 
For the names of additional stores, please 
to Box LHJ, c/o Seligman & Latz, Inc., 666 
Avenue. New York, N.Y.. 10019. 
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Introducing Whisker Lickins. 
rhe tasty combinations cats wil 
lick their whiskers over. 


! Chicken a la Marseities 
| 4 medium chicken breasts with wings 
| Salt and pepper 

2 tablespoons oil 
| 1 tablespoon all-purpose flour 
¥% teaspoon dried thyme 
| 1 medium onion, coarsely chopped 
1 garlic clove, crushed 
| 1 cup HOLLAND HOUSE® 
White Cooking Wine 
| 2 tablespoons catsup 
| ¥ cup sliced celery 
1 small green pepper, diced 
| 1 can (4 02.) sliced mushrooms, 
drained (optional) 
| 4 servings MINUTE® Rice 
| 1 large tomato, cut in wedges 

Sprinkle chicken with salt and pepper; 
| brown well in hot oil in large skillet. Remove 
| from skillet. Blend flour and thyme into pan 
| drippings; add onion and garlic and cook 
| for 2 minutes. Stir in wine and catsup; add 

chicken, skin side down. Cover and cook for 
| 25 minutes; add celery, green pepper, and 
| mushrooms; cook about 15 minutes longer, 

or until chicken is tender 
| Meanwhile, prepare rice as directed on pack- 
age. Spoon onto serving platter; top with 
chicken. Add tomatoes to skillet and simmer 
| about 2 minutes. Spoon vegetable mixture 
over chicken and rice. Makes 4 servings 
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® Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 






snug fit. 14K yellow 
U.S. PAT. or white gold or 
NO. 2771753 platinum. 


Mail coupon for name of Finger-Fit jeweler near you. 


Thousands of satisfied customers coast to coast! 








FINGER-FIT . . . for a Guaranteed Fit! 
DEPT. L-5, BOX 366, ROYAL OAK, MICH. 48068 
NAME 
ADDRESS 


CITY, STATE. ZIP 
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[COCCI 
AVON 
+k DO YOU WANT TO REDECORATE your home, send 
a child to college, make friends, learn about. fashion 
and make-up? Maybe you should be an Avon Representa- 
tive. See our color-page advertisement in this issue, or 
dial toll-free 800-325-6400 now. 
HOME AND GARDEN 
* HOME CANNING JAR LIDS. Final Offer. Reguiar 
Size. 8 Dozen $5.00 plus 10% Handling. Send check 
to: Lids, Box 257, EauClaire, Mich. 49111. 
OLD GOLD WANTED 
oe CASH PAID FOR GOLD, Jewelry, Gold Teeth 
Watches, eons: Silverware. Free Information. 
Rose Industries, 29-LH East Madison, Chicago, TL 60602. 
EDUCATION—HOME STUDY 
STENOGRAPHY for Civil Service/Business. Two ‘essons 


Free. M. Wiblen, 1306 Cornelia, Chicago, IL 60657 
OF INTEREST TO ALL 


ok GENUINE INDIAN JEWELRY WHOLESALE! Details 
$1.00. (Refundable). Lange-LH, 6031 N. Tth St., 
Phoenix, Arizona 85014. 

ENJOY MIAMI, LAS VEGAS, DISNEYWORLD. $10 
Brings you 4-days, 3-Nights Prepaid Accommodation Cer- 
tificate. Valid one year, Boettger, 4016-LH Comanche, 
Calgary, T2LON8. 

> PRIMER OF CONSCIOUSNESS aN Peron: 


1.25. Morton Young, Richmond, 3222. 


OF INTEREST TO WOMEN 

$300 WEEKLY HOME TYPING ADDRESSING (long- 
hand). Ann D. Has earned $26,179.00! Details $1 refund- 
able! C.T,S. Company, Drawer 159 A, Armuchee, Georgia 
30105. 

UNLIMITED HOME EARNINGS Stuffing envelopes. In- 
formation: Send stamped envelope. Opportunities, Box 
721-LA, Lynbrook, New York 11563. 

$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(onghand- typing) your nome: ‘Experience unnecessary. De- 


, send stamped americ ar ccel- 
ov Snrings we t RS 























Look for Crib & Playpen Toys at con vere Fisher-Price Toy Cente’ 


©1973 Fisher-Price Toys. East Aurora. New York 14052 Divicion of The Quaker Oate Com: 
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continued 
love as it should have, tightened against 
him, and pushed him away, out into the 
world all unready. 

She closed the door of the room, hard, 
and pulled on her coat and went out. 
She walked quickly, trying to shake off 
the monster of herself that shadowed 
her. 

In a drugstore she bought an ugly 
plastic duck that squawked when you 
squeezed it, and took it home and put it 
in the crib. . 

“For David,” she said defiantly to the 
walls. The sound of the name out loud 
was odd, almost like a lie. David. A 
name for a person, a little boy with dirty 
knees and sneakers untied. No name 
could be fastened to the handful of 
spindly arms and legs in the hospital; it 
would slip off. That was a medical prob- 
lem, something for doctors to worry 
about, with its shadowy self-ness hover- 
ing over the plastic box like a drift of 
cigarette smoke threatening to melt 
away into the air. It was not David. 
David was a child, the child she and 
Jack had talked about having, who still 
ran across the back of her mind with 
his sneakers untied. 


Bn the evening they went to the hos- 
pital. “I feel sort of silly,” said Jack, 
“visiting. Should we have brought some 
flowers?” 

The nursery nurse beamed at them. 
“Pve been expecting you,” she said. 
“I’m sorry I can’t hold him up, but I'll 





$ never come in, 
“does, we're ready.” 






















































try to get the incubator closer to 
glass.” 

The incubator room was on the 
side of the nursery, through a sec 
window. Amy and Jack craned t 
necks and peered over the rows 
proper babies into the back. Theirs 
with his face turned away, wearing 0 
a diaper. He had lots of untidy bl 
hair, and arms and legs thinner than 
gers. He was sleeping. 

“How long are we supposed to sté 
here?” asked Jack after a while. 

“T don’t know,” whispered Amy. “ 
nurse is still smiling at us.” Awkward 
for the nurse’s benefit, she waved at 
incubator, and then blushed, feeling 
a fool. 

A pair of grandparents beside t 
tapped on the glass and burbled. “Th 
ours,” they said proudly. “The 1 
girl. The one with no hair, third from 
left.” 

“Very cute,” said Jack sourly. 

Like pink and blue sausages the pi} 
er babies lay bundled in neat rows. 
of them was screaming lustily but} 
motely behind the. glass, and the 
slept, their mouths working from 
to time, dreaming of food. Far in 
back their own offspring lay like an 
cast, under his lights. One arm twite 

The nurse bustled in to hold the | 
granddaughter wp to the glass. 
have to go now,” Jack mouthed. 

“Okay, see you tomorrow!” she ca 
and slid her mask up over her mc 

“Tomorrow?” asked Amy, disma 
as they walked ayway_down the corr 

“She expects us to come every 
said Jack. “I suppose it’s the done thi 

In the car, Amy said, “Marcia h 
friend, and they had a (contin 
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When your budget says plain 


but your taste says fancy, 


e Minute Rice and Holland Housé Cooking Wine. 


}asy to adda 
) romance to a week- 
rt dinner... with 
) roof Minute Rice and 
trted Holland House* 
ting Wines. White, red, 
berry wines 
tally selected for 
)ing with a rich, 
)st flavor that won't 
) out. In fact, 
‘1 the quality cooking 
) gets together with the 
lil rice that’s perfect 
itime, the results are 

's special... but the 
i5n't. 
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/minute 











Metecken 2 la Marseilles 


4 medium chicken breasts with wings 
Salt and pepper 

2 tablespoons oil 

1 tablespoon all-purpose flour 

¥% teaspoon dried thyme 

1 medium onion, coarsely chopped 

1 garlic clove, crushed 

1 cup HOLLAND HOUSE®* 
White Cooking Wine 

2 tablespoons catsup 

¥, cup sliced celery 

1 small green pepper, diced 

1 can (4 0z.) sliced mushrooms, 
drained (optional) 

4 servings MINUTE® Rice 

1 jarge tomato, cut in wedges 


Sprinkle chicken with salt and pepper; 


| brown wellin hot oil in large skillet. Remove 


from skillet. Blend flour and thyme into pan 
drippings; add onion and garlic and cook 
for 2 minutes. Stir in wine and catsup; add 
chicken, skin side down. Cover and cook for 
25 minutes; add celery, green pepper, and 
mushrooms; cook about 15 minutes longer, 
or until chicken is tender 


Meanwhile, prepare rice as directed on pack- 


age. Spoon onto serving platter; top with 
chicken. Add tomatoes to skillet and simmer 
about 2 minutes. Spoon vegetable mixture 
over chicken and rice. Makes 4 servings 








Mary has a fresh, friendly way 
with people that makes her 
welcome anywhere. And to 
make sure her breath is fresh 
and friendly, too, she relies on 
Doublemint Gum. Its clean, 
fresh flavor keeps her breath 
extra fresh and attractive. 





Doublemint Gum...it’s a natural © 


for fresh breath. 











PREMATURE 
MOTHER 


continued 
























premature baby, and they visited twice a day. For six weeks.’ 

“And just looked at it?” 

“Just looked at it,” said Amy. She sat staring stonily throug} 
the windshield, feeling her troll’s heart like a rock inside her 

In the night, she woke suddenly and cried “Oh!” givin 
her elbow a hard rap on the night table grabbing for thi 
light. 

“What's the matter? What happened?” asked Jack. 

Amy stared down at the pool of light on the blue carpet be 
side the bed. There was nothing there, nothing but light. Sh 
rubbed her elbow. “It fell,” she said. “I dreamed it fell.” 

“What fell?” 

“The baby. I dreamed it was here in bed, beside me, an 
I was asleep, and it rolled off or I must have rolled into it 
something, and it fell on the floor.” She scrubbed at her fac 
trying to erase the nightmarish dream. “T let it fall. It w 
awful.” 

“There,” said Jack sleepily. “You see? You do feel i 





You were feeling guilty about not feeling guilty about leavi 
the baby, but you do feel guilty. That’s an obviously guil 
dream.” 


She turned the light off. “Well, I’m glad I feel bad. At le 
that’s something.” Somewhere, she thought wistfully in t 
dark, down inside somewhere, something in there cares. d 
least enough to make a dream. 

The days developed a pattern, as days will, and Amy sle 
late in the mornings and met friends for lunch and spent 
long time fussing over dinner. 

Slowly, an ounce at a time and then two ounces at a tim 
the baby moved along its separate road toward home, towa 
the mystical moment when it would weigh five pounds, arr 
ing at the point where proper babies began. Morning a 
evening Amy dutifully called the hospital to be told t 
baby’s new weight. 

The nurses had taken to calling him Buster. Other bab 
came and went but this one came and stayed and beca 
their baby; and they knew its habits and gave it a nickna 
Chuckling, they told Amy the cute things he did. Yesterd 
they said, he burrowed under the mattress and somehow 
himself wedged in there, and she really should have he 
him holler. 

Amy listened uncomfortably to these stories about a str 
ger they seemed to think she knew. t 

At least every second evening they went to the hospita 
stand and look. ; 

One evening the incubator room was empty, the nn 
pushed up against the wall and deserted. “Hey,” said J 
“It’s gone. Someone stole it.” 

The nurse pointed proudly at the first row of the nurs 
proper, and there he was, with “Fedders” on his bassit 
Graduated out into the dangerous air, Fedders looked shi 
eled and ancient among the lusty pink normal babies. 





F or the first time, the nurse held him up to the glass. 
“He looks like your father, a little,” said Amy hopefu 
struggling for some connection with this person, some wa} 
attach him to their lives. | 
“You're kidding,” said Jack. “My father weighed two h 
dred and eleven pounds when he died.” 
Fedders began to wail, and the nurse jiggled him con 
tently until he fell silent and peaceful, then she tucked 
back into his bassinet. 
That night Amy couldn't sleep. She trailed restlessly aro 
the apartment, watched an old movie and tried to read. 
baby was out of the incubator. Soon he would be con} 
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ome, out of the place where people loved and cared for him 
» this cold apartment, where she had nothing to give him 
ut a dream, one single dream, that he had fallen off the bed. 
When the day finally came she felt unprepared. She hur- 
ed around as if guests were arriving that she had somehow 
aver expected would really show up. She ran out and got 
mula, and came back and changed the sheet on the crib, 
case it was dusty from its long wait. She called the diaper 
rvice and refolded the stacks of kimonos and shirts and 
ywns. All afternoon she kept nervously doing things, open- 
g and closing the window, arranging the squeaky duck, 
reparing a welcome to cover over the monstrous coolness in 
or heart. 

They put the car-bed in the back seat of the car and went 
the hospital. “I feel sort of shy,” said Jack. “What are we 
ying to say to him?” 

“I don’t know,” said Amy. “Welcome home, I guess. I 
ype.” She gnawed her thumbnail. 


sveryone on the maternity ward, even the elevator operator, 
red out to say goodbye to Buster Fedders. The nurse 
sped Amy, whose hands were shaking, put him in his own 
othes for the first time. She couldn’t manage the sleeves. 
ow could those bony little arms, like bird’s legs, be thrust 
to sleeves without snapping? As she questioned herself, he 
yubled up his knees and screamed, and his smooth, purplish 
et curled up like shells. 

The nurse wrapped him tightly in his own blanket and 
nded him to Amy. “There,” she said sadly, “he’s all yours.” 
Amy held him loosely, afraid to squeeze and he flopped 
d yelled. 

The nurse went down with them, reaching over Amy’s 
ulder from time to time to adjust the baby’s head. Jack 
ught the car around, pulled forward the front seat and 
ny leaned over to put her bundle into the car-bed. 

“Aren't you going to hold him?” asked the nurse, surprised. 
-oodness, I should think, after waiting all this time... .” 
Stricken, Amy straightened up and looked over the baby at 
2k. Of course she was supposed to hold him. After waiting 
this time. Cuddle him. It was only that she hadn’t thought 
it, and brought the car-bed. They simply hadn’t thought 
it. And now the nurse would know, and it was surely more 
> nurse’s baby than hers. She would see that Amy was no 
ther at all, no woman, and her heart inside was scaly and 
hered. 

she sat in the front seat and laid the bundle on her lap. 
‘Not like that,” said the nurse, and lifted him up and put 
1 against her shoulder, one hand on his head. 

am the first woman on earth who had to be taught how to 
d her own baby, thought Amy. 
















‘t home, they laid him in the crib with the plastic duck. The 
ekless white desert of sheet stretched away on all sides of 
ni, empty, and he lay howling in the middle of one end like 
| st traveler. 

_ hey stood there helplessly. “Nothing wrong with his lungs, 
tH way,” Jack said, as fathers have said from time immemori- 
He jiggled the mobile. The baby wept harder. 

He looks like a picture I saw in the paper,” said Amy sad- 
) ‘An orphan rhesus monkey, at the zoo. The keeper's wife’s 
fing it ona bottle.” 

' What a rotten thing to say!” 

No, it was sad. It looked so... 
_ Maybe you should pick him up?” 

Maybe he’s hungry.” 
he fixed a bottle, and balanced the baby on her lap and 
© him. He drank an ounce and a half, with his eyes open, 
i blue and reproachful in his wrinkled, ancient little face, 
* ng at nothing. Then he sighed and let the nipple fall, and 
ht. Amy laid him carefully back in the crib. 

e slept, and they tiptoed and whispered as if the closed 
K- concealed a bomb, and went to bed. (continued) 
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alone. Like him.” 


What Weight Watchers® members 
are saying about the new 
Personal Action Plan™ modules: 


“TMIN 
CONTROL. 


















Judith Aurada 














Fund raiser How To * 
Tell 

LOST 70 : 

pounds in ngtey 


pc “They focus on 
| problems that are 


fy really mine.” 


ee ee =~Rita Thompson 
Legal Secretary 





‘They work. There’s no 
question about it.”’ 


Larry Adler 


Salesman 


LOST 75 pounds 


Join us today. We’ve got so much 
that’s new to help you reach your goal. 


Call us for day or evening meetings right 
in your own neighborhood. 


WEIGHT 
WATCHERS@ 


NEW PERSONAL ACTION PLAN™ 


WEIGHT WATCHERS” ANO@ARE REGISTERED TRADEMARKS OF WEIGHT WATCHERS 
INTERNATIONAL, INC, MANHASSET. N.Y. © WEIGHT WATCHERS INTERNATIONAL, 1976 
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! Are} yOu 
setting a i better 
deodorant? 
(Or are you just 
paying more’) 





_ NON: AEROSOL 
DEODORANT), 
-L PERSPIRAN! 


ee 


so 


oeeuee 


9 T 
AM DEODORAN 


Try Tussy deodorants and 
anti-perspirants. 

You ll probably find that for 
about half the price of the 
product you're most likely 
using, Tussy is as effective a 
deodorant as you'd want 
to buy. 

Helps give you long-lasting 
protection against perspira- 
tion odor. 

That's w 

se Tussy. Why pay more? 


hy smart shoppers 


lable in non-aerosol 
Il-on, and cream anti- 


spirants, and a= stick 


rant 
TY VET 
17 PP “a? 
ex (iH) 
YY 
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PREMATURE 
MOTHER 


continued 


Shortly after midnight the darkness 


exploded with sorrow. “A-lah, la, a-la,” 
he grieved. 

Amy thrashed upward out of sleep. A 
baby was crying. Why didn’t someone 
take care of it, where were the people 
who ought to do something? It took her 
a long time to remember. The noise 
was raging in the room like flames as 
she pulled on her bathrobe, squinting 
against the light. 

In the kitchen she warmed the bottle 
in a pan over the blue of the gas stove, 
and fought her way into the baby’s 
room through the cries, like a fireman. 
“Here it is!” she called, her voice flat 
with phony confidence. 

But he drank only a few swallows, 
and cried again, bitterly, as if remem- 
bering some dreadful loss. 

“Maybe you'd better call the doctor,” 
said Jack. 

She looked longingly at the phone. 
“T can't,” she said. “Doctors have been 
taking care of him ever since he was 
born. I mean, we have to do it some- 
time. I have to learn. He’s ours.” 

She walked back and forth with the 
baby on her shoulder, the way people 
did in the movies, and for a while he 
was quiet, but when she put him back 
in the crib he cried again. 

“T've got to go to work in the mor- 
ning,” said Jack. 

The baby thrashed in his huge crib, 
rowing himself around sideways, weep- 
ing. The plastic duck fell on the floor. 
Amy brought him back to the bedroom. 
“You know what? Jack! Wake up! He’s 
all alone in there, and the crib’s too 
big. Bring up the car-bed, I’m going to 





Green Grows the Bath 


Many plants that will not thrive in 
other rooms of your home will flourish in 
the bathroom. Choose those that require 
warmth, high humidity and the type of 
sunlight—filtered, partial or bright—that 
the exposure provides. Ivies, ferns of all 
varieties, philodendron and devil’s ivy 
don’t demand a great deal of light and 
are good selections for a bath where the 
only daylight is from a window on an 
airshaft. Baby tears, African violets, cala- 
begonias, peperomias, piggy 
backs, azaleas, anthuriums (adraeanum 
and scherzeranium), and orchids that 
prefer warm temperatures, will do well 
in filtered or partial light. If your bath- 
room is flooded with sunlight from a win- 
dow or skylight, crotons, Jerusalem cher- 
ries and even your geraniums will ap- 
preciate the humid atmosphere. 

\ bathroom has the humidity that you 
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wedge him in with pillows and k 
him in here. He’s not used to just fl 
ing around loose.” 

“The car-bed’s in the car, 
bled. “Ill get mugged.” 

“Oh, you will not. Go get it. Pa 

“Okay, okay.” He struggled into 
pants. 

She had put the baby’s diaper on 
loosely, and now it was coasting dd 
from his pointy bottom over his ma‘ 
stick legs. She hauled it up. “TH 
now,” she said. “We're going to t 
care of you.” 

“We're going to send you to boar¢ 
school,” said Jack, “so I can get se 
sleep.” But he was frowning anxio 
as he went out. 


— 


” Jack mi 


Any sat on the edge of the bed 
rocked the baby against her chest. 
seemed to fit more easily now, as i 
meager little flesh and bones wer 
deed part of hers. “There now, it’ 
right. We left you all alone, didn’t 
All alone, and the crib’s too big an¢ 
dark in there.” She gathered in 
spindly arms and. legs and held 
tighter. His head flopped back an 
looked up at her with the puzzle 
pression of an orphan baby mo 
staring as if her face was a magical 
in the sky, or the sky itself. 

“Oh, Davey,’ she said. pom 
She tucked her child’s head unde 
chin, where he snuffled like a ki 
and rocked back ‘and forth. “Don’t 
she said, and began to cry, snd 





the dark in the-other room, an 
dark echoing spaces of the worl 
such a small bewildered scrap of pe 
one who didn’t speak the language 
and whose needs and sorrows ran ty 
ing through him like wires; and 
tears dropped down and made 
splotches in the hair that was dar 
feathery like her own. 


provide when you mist spray plan 
place their pots on pebbles above 
water level in a pan. In the bathr 
your plants won’t need misting, but 
will require feeding and wateriy 
they do elsewhere in the house. Feé 
potted plants is important because } 
filtering through the soil leaches 
food from the’ soil. Different 7 
have different feeding needs, so ki 
chart—or use 3M’s Precise timed-ré 
plant food, according to the dired 
on the label, to provide a three- to 
month fe eding. 

When you buy a plant, alway 
your plant shop its sunlight, tem 
ture and watering needs, and th 
mixture to use when repotting. 
vet, buy a book on the care of | 
plants so you can consult it whe 
need to repot. 











White House reception in 1910, the wife of the Russian Ambassador stepped outside the bounds of decent society by asking President Taft 
for a cigarette. Taft stepped outside the bounds of decent society by giving her one and even lighting it. Taft was not re-elected. 





You've come a long way, baby. 


VIRGINIA 
SLIMS 


With rich Virginia flavor 
women like. 
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|: The Surgeon General Has Determined 


- iette Smoking Is Dangerous to Your Health. 17mg: tar,’ 1.0mg. nicotine av. per cigarette, FTC Report Nov.’ 75 
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Helps Shrink Swelling Of 


Hemorrhoidal Tissues Due To 
Inflammation. Relieves Pain And Itch... 


Gives prompt temporary relief in many cases from 
hemorrhoidal pain and burning itch in such tissues. 


There’s an exclusive medication which 
actually helps shrink painful swelling 
of hemorrhoidal tissues caused by in- 
flammation. And in many cases it gives 
prompt relief for hours from rectal 
itching and pain in such tissues. 

Tests by doctors on patients showed 
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Head lice infest even 
the nicest people 


NEW RID KILLS 
LICE ON CONTACT 


e Special comb included 


Without a prescription 
at Drug Stores 








also Calluses. Quick, 
easy, economical. Just 
rub on. Regular and 
large economy jars. At 


drug counters. 


REMOVED BY 


Your money refunded if 
not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. § 


SUPPORT 


- 


The American 
Red Cross 
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while it gently relieved such pain, it 
also helped reduce swelling of these 
tissues. 

The medication used in the tests was 
Preparation H®. No prescription is 
needed for Preparation H. In ointment 
or suppository form. 


Can this marriage 


be saved? 


continued from page 24 


problem Buddy had unwisely but un- 


derstandably kept a deep, dark secret. 
“A bright young woman, Diana was 
quick to realize that his hostility toward 
her interest in reading certainly sprang 
from insecurity, envy, jealousy. Diana 
had interpreted his scholastic failure as 
lazy goofing off and hence a personal 
affront. When he abruptly dropped out 
of college she brooded over the fact she 
had dropped law school to take a job 
solely for his benefit and she decided, 
bitterly, that her sacrifice was wasted. 
“Buddy’s notions on the subject of 
man’s versus woman’s roles would exas- 
perate most wives. Although Diana 
worked all day, he expected her to do 
all the work around the house, as his 
housewife mother had gladly done. It 
was hard to break down this mental 
set of Buddy’s, but gradually he came 
to understand that his demands were 
unrealistic, unfair and impossible. This 


I 


“You're invited to read the twenty-third 
psalm at the funeral of our beetle.” 





occurred after he learned to liste 
Diana and she learned to refuse fir 
and clearly to do all the household w 

“Numerous practical changes w 
made in the couple’s regime. For 
thing, Buddy changed jobs, and tod 
well-paid job in a small manufactu 
firm that produces automobile ac 
sories. Now, Buddy’s creative ability 
his quick, inventive mind, receive 
play. And his reading handicap—w}) 
is called dyslexia—troubles him + 
little. 

“Dyslexia, which has many causé 
fairly common among bright, young 
dren, and with proper diagnosis 
early treatment most can be taug 
read satisfactorily. Buddy was un 
monly talented mechanically an 
other ways—it was amazing to me 
a non-reader was able to earn pass 
college marks—and I referred him 
reading clinic for help. He made ¢ 
progress, but obviously he will n 
truly be a reader. 

“His change in jobs and in a 
however, have made it easier for hij 
be patient with tastes of Diana’s < | 






























cannot share. He no longer puts 
her interests and enthusiasms an 
no longer downgrades him. 

“Buddy finally agreed to let 
take a part-time job so she could a 
law school full-time, and she is now 
fident that she soon will pass thé 
exam. 

“As for the problem of Buddy’s fa 
they recently invited him to a fé 
dinner and _ taetfully recaptured 
house key. a 

“Diana and Buddy still have 
lems. Their sexual relationship stil 
the best, but it’s improving, they s 
a counselor I am pleased that I wa 
to help these attractive people.” 











[he woman whos cooking this complete meal 
wont be home for 10 hours. 


Toastmaster 
Introduces the 
Miracle of 
Separate Dish 
Slow Heat Cooking. 

The miracle is 
‘oastmaster’s new 
stem II! Slow Heat 
s0king. It’s totally unique 
cause it allows you to cook a 
ide variety of foods—meats, 
getables and desserts—all at 
le same time, each in its own 
‘sh. 
Slow crockery cooking is not 
2w. The limitation of this 
ethod is that everything is 


oked together in a soup or stew. 


pe flavors intermingle. 

low Does Slow Heat Work? 
The System I!I] Slow Heat 
sthod applies a totally new 
inciple. Rather than quickly 
ising the oven temperature, it 
wly raises the temperature 

er the 10 hour period indicated 
the chart. 


Slow Heat 
cooks meats, 
vegetables and 
desserts in 
separate dishes 
s 67 #9 0) at the same 
time. 


_ Foods Cook in Their 
Own Juices. 
_3y raising the oven 
‘perature slowly, meats and 
«71 brown delicately, sealing in 
i precious, natural juices. 
“he juices then begin their 
yck. As their temperatures 
i vly rise, they cook the food 
1m within. 
Zach food cooks in its own 
ces, maintaining its distinct 


Seti 2\- 3 a 
HOURS OF COOKING TIME 





/¢ PEND. 





The Toastmaster SYSTEM WI™ oven broiler not only Stow Heat™ cooks 


complete meals, it roasts, bakes and broils as well, 


and separate flavor. The flavors 
only mix if you wish them to. 


The result: 
meat with 
an evenly 
browned 
' outside and 
a deliciously 
juicy and 
tender inside. 
Vegetables 
delicately 
cooked in their 
own juices. 





Because the 
temperature 
rises slowly 
you needn't 
be home while 
dinner cooks. 





10-hours 


The pictures on this page tell 
part of the story. You’ll have to 
rely on your mouth to tell the rest. 


System III 
Complete Versatility. 


The miracle of Slow Heat 
lets you begin cooking a 
dinner of meat, vegetables, 
potatoes and dessert early 
in the morning, leave for the 
day, and return to a complete | 
meal, ready to be served. ‘ 

That’s only part of its 
versatility. The Toastmaster © 
System II! willalso bake, ™ 
roast and broil all types of foods 
to perfection at normal cooking 
times and temperatures. 


Saves Energy 
and Money. 


You enjoy the 
economy of table top 
cooking with a 
Toastmaster System III. 

Baking, roasting 
and broiling uses less 
energy than cooking in 
a regular oven. 

And Slow Heat cooking 
requires even less energy. It costs 
only pennies a day to operate. 


Toastmaster Also Presents 
Clean Cookery.™ 


The System I11 and the full 
line of Toastmaster oven broilers 
are continuous cleaning. The 
porcelain enamel catalytic oven 
surfaces clean themselves so you 
don’t have to. 


The Greatest Miracle of All. 


The greatest miracle of all is 
that you can buy the Toastmaster 
System II! for under $90. 

In fact, ay ee ee 
Toastmaster’s Portable App = ce and Tool Group 
complete line of 
Clean Cookery 
oven-broilers , 
starts as low | 
as $36. 








TOASTMASTER. 


System |1! Oven Broilers 











Can't get it together because of 


period puffiness? 


Take Trendar...the total menstrual tablet and 
wear your sleekest pants...your skinniest bikini 
and be your own cheerful self. Trendar® helps 
relieve pain and cramps promptly. But, unlike 
the leading tablet, Trendar has special ingredi- 
ents that help prevent the uncomfortable water 
build-up that bloats you out of shape...and so 
eases the tense unhappy feelings that go with it. 
No prescription needed. Take only as directed. 











: The total 
menstrual 
a tablet 









: For reiiet af a 
_ PRE-MENSTRUAL & | 
TENSION iq 


MINOR < 
MENSTRUAL PAIN © | 
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Problem itching 
is no joke. 


You know there's nothing funny about problem 
itching. We know too. That's why we developed 
BiCOZENE. (Say it “By-Co-Zeen.’) 

This greaseless creme formula soothes and cools. 
Helps stop that awful itch on contact. That's real relief! 
You see, BICOZENE gives you more itch-relief medication 












to your old anti-itch creme. 


VO LIN 








NG TOGETHER 
d from page 50 


atten a WHIChMEney are 


most com! 0 will be with 
marriage, edicts. “Cou- 
ples will sel le find most 


fulfilling. 
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than that creme you see on TV, More itch-relief medication 

— yet BiCOZENE is safe to use anywhere your skin itches. 

Anywhere! (Except your eyes and mouth, of course.) 
Ask your druggist. Or look for BICOZENE right next 








Perhaps in a decade or so—as with 
skirt lengths—no one will give a second 
look at the form a couple’s relationship 
takes, Or perhaps, in an ironic swing of 
the pendulum, the children of today’s 
generation will shock their parents to 
the core—by refusing to live together 
until after they are married. End 


COVER CLOSEUP 





FREE TO BE... 
MARLO THOM 


Involvement is a compulsion with Ma 
Thomas. Whether making a movie 
raising funds for St. Jude’s Hospital 
Children in Memphis ($2.5 millioy 
year for the last six years ), Marla 
indefatigably involved—committed h 
to her career and to righting injusti¢ 

Currently she has her hands full 
both fronts. Marlo’s new movie, Thiet 
will be out in October. She will co- 
duce a November comedy special 
ABC. And in September she will sta 
Million Dollar Baby (based on her om 
nal story idea). She also campaigns 
women politicians who she feels n 
the support of other women becaj 
“we're raised to believe weve riy 
unworthy of trustmg one another.” 

Marlo, as director of women’s i 
ests for the McCall Pattern Co., fou 
a scholarship program for women ¢ 
30 who want to re-enter college or} 
job market. In addition to her effort 
St. Jude’s Hospital, she is a memb 
the board of Neighbors of Watts, w 
builds day-care centers for childre 
Los Angeles. And many schools nov 
her Free to Be... . You and Me 
Emmy-winning TV film and record, 

Marlo considers herself a pers 
woman and an actress—in that o 
“Once you become aware of the n 
in your community, it is impossibl 
to become involved,” she says. “Cl 
your eyes to injustice is like wa 
away from a traffic accident.” 

Marlo was a California delegate t 
1972 Democratic Convention and is| 
a member of the California Won 
Lobby to Washington. “I follow my 
science. I can’t bear the feeling of | 
lessness. I’m motivated to make chat 
The more aware you become the 
involved you get. I make time fo 
tivities outside my career becausé 
optimistic about mankind,” she 
“There are no miracles, but if you 
flicker of change you must continu 

P.S. When Marlo saw our West | 
exercises, she said, “What a great 1 
Marlo, who at 100 pounds doesn't 
to diet, tried some of the exercise} 
rated them excellent for all women. 

















SAVE MONEY-LET HEFTY PAY YOUR BILLS! 














Enter 
Hefty’ 5 Budget-Saver 
Sweepstakes. 





| Ist PRIZE 


/ $10,000 toward your mortgage or rent payments. 


2nd Prize 
$6,000 toward your family’s tuition costs. 


3rd Prize 
$4,000 toward your car payments. 


Ath Prize 


$3,000 toward your grocery bills. 


5th Prize 


$2,000 toward your utility bills. 


6th Prize 


| A coupon good for one free package of Hefty Bags 
(5,000 coupons will be awarded) 









FE 10% ON YOUR 
F CERY BILL! 


DK FOR THE 

ETY DISPLAY 
TOUR LOCAL 
SCER’S. 


Po 
is 


me 
a ea Alleles €. 4 
i . , TRASH BAGS 


Use this 
cents-off coupon 
and save! 


HEFTY TALL KITCHEN 
GARBAGE BAGS, 
LARGE WASTE 

OR SMALL WASTE BAGS 


“Mr. Retailer This coupon is redeemable on Hefty Tal! 
Kitchen Garbage Bags, Large Waste or Small Waste 
Bags for 10¢ plus 5¢ handling charges, provided as 
follows: It is received on a retail sale of the product 
specified herein. You mail it to Hefty. PO. Box 1779. 
Clinton, lowa 52734. On request, you must supply 
invoices proving sufficient stock purchases covering 
coupons submitted for redemption. Other use consti- 
tutes fraud. Coupon may not be assigned or transferred 
Offer limited to one coupon per purchase. Customer 
must pay any sales tax. Void where prohibited. 
taxed or restricted by law. Cash value 1/20¢ 
Good only in US.A Coupon expires 
10/31/76. BSL 








Complete and mail in the Hefty Budget-Saver 
Sweepstakes official entry coupon (or hand print 
your name, address and zip code on a 3” x 5” piece 
of paper). Accompany each entry with a Proof of 
Purchase Seal from any Hefty package, or on a 
separate piece of paper, hand print the name 
“Hefty” in block letters and mail to: Hefty Budget 
Saver Sweepstakes, PO. Box 4448, Chicago, IIl. 
60677. 


No purchase necessary. A total of 5,005 prizes 
worth $30,000 will be awarded. Winners will be 
selected by random drawing. Odds of winning de- 
pend on number of entries received. Only one prize 
per family. Entries must be postmarked no later 
than August 31, 1976. All taxes are winners’ sole 
responsibility. 

Sweepstakes open to U.S. residents 18 and over 
(including Florida residents). Void wherever taxed 
or prohibited by law. Employees and families of 
Mobil Chemical Company, its advertising and 
judging agencies are ineligible. Mobil Oil Corporation, 1976 


Mail to: Hefty “Budget Saver 
Chicago, Illinois 60677. 


” Sweepstakes, P.O. Box 4448, 


NAME 





ADDRESS_ = ee : 2 





CITY. =i sae 





Mobil Chemical Company 








A collar on 
your dog won't 
control the 
flea circus in 
your house. 


Fleas do much more than infest 
your pets. They can infest your yard, 
your kennel and your entire home. 
That's because they only live on your 
pet for ashort time. Just long enough 
to get the blood they need to 
reproduce. Then they head for the 
carpet or the cracks in the floor where 
they lay their eggs. And one female 
flea can lay up to 1200 eggs. Which is 
enough to turn your house into a flea 
circus in no time. 


That's why you need more than a 
flea collar to really control fleas and 
ticks (ticks are even more prolific - the 
female tick can lay up to 6500 eggs). 
You need asystem. The Lambert Kay 
Flea and Tick Control System. It 
shows you how to use a combination 
of flea/tick control products, 
depending on the needs of your 
particular pet and the environment 
you live in. 

To learn just which combination is 
right for you, talk to your local pet 
store owner. He’ll show you just 
how to keep the flea circus from 
coming to town. 


You need the 
system. (Gs >) 


{ 
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Dogs and cats need regular grooming—yjust like 
people. You can save money and get to know your 


pet better by doing it yourself. 


Many pet owners mistakenly 
believe that animal grooming is 
about as necessary to their pets as 
a visit to an expensive hair stylist 
is to them—a nice luxury if you can 
afford it, or if you’re going some- 
where special, but otherwise easy 
enough to do without. The truth is 
that dogs and cats require regular 
and basic grooming care. It is no 
less important to their health and 
appearance than regular bathing 
and hair-brushing is to the health 
of human beings. 

“L urge my clients to comb and 
brush their dogs every day,” says 
Dr. Mark Kantrowitz, president of 
the New York City Veterinary 
Medical Association. “Combing 
serves to pull out the mats of tangled 
hair that a brush would miss, while 
brushing lays down the hair and 
makes it shinier.” 


CATS AND DOGS 

“Long-haired cats especially need 
to be groomed just like dogs,” says 
Dr. Kantrowitz. “It’s good stimula- 
tion for the skin, and it pulls off all 
the dead hair that would otherwise 
end up all over the furniture, 
or in the cat’s stomach.” 

Dog owners should take time 
while combing their pets to check 
the animal for fleas and ticks— 
especially during summer months. 
Fleas will appear as little black dots 
that scurry for cover when exposed. 
Ticks are larger and stationary. 

Dr. Kantrowitz suggests using 
the specially-treated collars to 
prevent infestation of fleas. Some 
animals are allergic to the collars 
but more animals are allergic to flea 
bites. For proper treatment of ticks, 
consult a veterinarian, Dr. 
Kantrowitz says. 

Though both dogs and cats need 
to be brushed, only dogs need to 
be bathed. A healthy pup can be 
washed from the time it is brought 
home. And the sooner a dog is 


* isn’t plucked, it can accumulate 


By Gini Kopecky 


familiarized with soap and water, 
the less trouble the owner will have 
bathing it later on. Dr. Kantrowitz 
warns against using harsh 
shampoos that can dry out an 
animal’s skin. “Whatever is mild 
enough for a child is strong enough 
for a pet,” he says. During warm 
weather, most dogs can be bathed 
and allowed to dry outdoors. 
During the winter, Dr. Kantrowitz 
suggests bathing the animal at 
night, then towel drying it and 
keeping it indoors until morning. 

Sooner or later, most pets man- 
age to get into something that 
won't wash off—paint, for example, 
or tar. If only a small area of fur has 
been affected, Dr. Kantrowitz 
recommends lettirg-the material 
dry, then clipping the fur with 
scissors. He warns against using 
turpentine or other solvents, which 
not only may irritate the animal’s 
skin, but also make its fur highly 
flammable. If a large amount of fur 
is involved, the owner should take 
the pet to the veterinarian and 
have the fur shaved. 

Some dogs, such as French 
poodles, need special attention paid 
to their ears. “Poodles tend to have 
more hair growing in the ear canal,’ 
says Dr. Kantrowitz. “If this hair 


wax and dirt that will eventually 
plug the animal’s ears.” According 
to Dr. Kantrowitz, the hair should 
be plucked at two to four week 
intervals. Usually, the owner can 
pluck the hair with the fingers, a 
process which, when done regularl 
is almost painless to the dog. 

























Otherwise, ear care should not 
extend beyond wiping the outerm 
portion of the ear witha Oa 
ball of cotton—never, never a cotto 
tipped swab. “People use those 
things to clean their pets’ ears, and 
all they’re doing is shoving the dirt 
down into the ear canal, where it 
can cause an infection.” Er 











It TAKES A PUPPY A FULL YEAR 
TO PUT HIMSELF TOGETHER. 


Vitamin A is 


About the fourth month, 
needed to help 


A puppy’s tail is puppies lose their first 


bone and muscle. So develop a teeth just like babies do. 
calcium, phosphorus Te yoan panes cae puppy's sense Calcium and vitamin D 
and protein keep focletoo bie tor han of sight. help his new ones grow 


it wagging. 





























dam b worr.By hie in straight and strong. 
first birthday he'll 


grow into them. 





His digestive and 
reproductive systems 
are still developing 
between his sixth and 

twelfth month. 





A vitamin deficiency 
in his first year could 
cause his liver or 
kidneys to 
malfunction. 


In the second half of 
his first year, a 
puppy’s muscles 
continue to expand 
and strengthen. He 
needs lots of protein 
for that. 





During his second 
six months, his 
heart continues to 
grow larger 
and stronger. 


Without enough 
vitamin D and 
calcium, a puppy’s 









Too little protein VY 









could cause a 
puppy’s coat to 
grow in thin. 








Without balanced 
nutrition in his 
second six months, 
a puppy may never 
reach his full size. 


' It’s easy to see how a puppy’s 
hitside grows. 
' .But it’s the part you don’t see 
at can fool you. 
' Because even after four or five 
‘yonths, when a puppy starts to 
tok full grown on the outside, his 
‘sides are still catching up. 
' Soa puppy’s need for extra 
Ttrition lasts long after he looks 
11 grown. In fact, he needs extra 
2iounts of specific nutrients until 
@ his inner organs, bones and 
taiscles have completely matured. 
wid that takes about a year. 

_ For example, a puppy needs 
€ra amounts of the right kind of 
(tein while his insides are still 
wing. Without it, his body 
»zht not form enough of the red 
© od cells that carry oxygen and 
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nutrients to his whole body. 

The ends of his bones might 
seal off too early, before he’s 
reached his full size. Or his repro- 
ductive and digestive systems 
could fail to develop completely. 

Not just any kind of protein 


this vital internal growth. 


nation of protein ingredients that 
a puppy needs. 

So the proteins in Purina” 
Puppy Chow® puppy food —like 
all the ingredients —are carefully 
selected. 

That’s why Puppy Chow 
contains the just-right balance of 
all the vitamins and minerals a 


growing puppy needs. 










crooked during his 






is good enough, however, to insure 


Through research we’ve been 
able to determine the right combi- 


Magnesium and 
phosphorus help 
keep his paws well 
formed when he’s 
six to twelve 
months and carries 
more weight. 


legs could grow 


first year. 


So, for your pet’s health, see 
your veterinarian regularly. 
And give your puppy all the 
nutrition he needs to put himself 
together —inside and outside. ‘ 


For a full year. “a 


FOR A FULLYEAR 
TILL HE’S FULL GROWN. 
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A Genversation with 
Anne Morrow Lindbergh 


continued from page 70 


families living in Europe, 
most of the 


and I see them 
ummers. I see daughter 
England because | 
but the other 
erandchildren I see once a year.” 

These children are being brought up 
very differently from the way Anne 
Lindbergh was raised. “I had a very 
restricted life as a child,” she recalled, 
“a very close family life—but very re- 
stricted because the world was different 
then. We always ate with our parents, 
but we weren't supposed to talk—I mean, 
if guests were there. 

“There was a governess. My mother 
had a certain amount of help. If you go 
back another 
family in Cleveland didn’t have any 
money. She told me how she would walk 
to work or school to save carfare, but at 
the same time her mother always had a 
That contrast is something. Here 
was a family that was saving money to 
the extent of walking to save carfare, 
but there was always a green girl from 
the country to watch the children or help 
with the cleaning up. This has vanished 
in America today, totally. 


ska lives in New 
can motor to her home, 


generation, my mother's 


maid. 


“As for bringing up mv children, it 
I don’t think we were so terribly 


varied. 





strict. We had certain rules: They 
couldn’t walk on the seawall lest they 
fall in and drown. And they had to tell 
us where they were going. But Jon was 
allowed, very young, to go out in the 
boat alone. His father had trained him. 

“But the pattern of bringing up the 
grandchildren is various. Their lifestyle 
in New England is very different from 
that in Paris, both for parents and chil- 
dren. The children on the ranch have 
been taught very strongly to take care 
of themselves—and. very early, to take 
care of animals. The discipline of the 
ranch is perhaps very much like the dis- 
cipline that my husband had as a boy on 
the farm in Minnesota. My oldest son’s 
children are brought up in the give and 
take of a large family.” (To all of her 
grandchildren she is “Granny Mouse.”) 

Another generational difference be- 
tween her and her children, Anne Lind- 
bergh remarked, is that none of them 
have wanted a life in the city. “But this 
is quite true of the vounger generation 
today,” she said. “They want a more 
natural life, and my children are no 
exception. I think, moreover, there’s an 
interesting difference be tween the chil- 
dren born after World War II and those 
born before it. The ones born after the 
war are freer, and seem to have less 
structured lives. 

“Also, the youngest child in the family 
is likely to be brought up the most flexi- 





and leg care. 


product. 
New Scholl Leg Hair 


best-selling sprays: 


"ou Dares fe removers al 
‘switched toaspray | 

Now compare sprays...and you 
switch to Scholl. 


Scholl is a specialist in foot 


So we took our time in 
developing the most effective, 
convenient and economical leg 
hair remover we could create. It 
had to be a Scholl-quality 


Remover is just that. A pleas- 
antly scented spray-on foam, 
exclusively formulated to leave 
your skin feeling smoother. 
And it works beautifully. 

In fact, we want you to 
compare Scholl with the two 


Compare. One leading 
product foams on thick, like 
shaving cream, and needs to be 
spread with the fingers. Scholl 
sprays on in a thin, even layer 









































bly. Your older children are brought u 
on the only lines you know, which wer 
what you were taught by your parent: 
You've got to find your own way to rais 
children, to change. So the younge 
child has by far the greatest chance. It’ 
always the youngest daughter who ge 
everything in the fairytales, you know 
the prince or whatever.” 

The fairytale didn’t work out that wa 
in the Dwight Whitney Morrow famil 
Anne Spencer Morrow was the middl 
daughter, shy and bookish, when sh 
first met her prince at Christmastim 
in Mexico City, where her father w 
the American Ambassador. She marrie 
Charles Lindbergh in 1929. He was the 
and for many years afterward, the al 
mate hero, and Ame Lindbergh liv 
for many years under that umbrella; bi 
she believes—and The Flower and tl 
Nettle documents it—that he did not { 
the conventional hero image completel 

“IT think Charles personified a tad : 
tional type of American, and part of t 
hero image was this: He came from 
simple background; he came from thf 
West—an outdoor man, totally indepen 
ent, did everything for himself, boy fro 
the hometown makes good. But “ 
image did not entirely fit him. He y 
different. He was not a traditional pers 
in many ways, although he gave a tra 
tional image—or rather he satisfied t 
traditional image. But he (continue 
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that adheres to the skin 
without spreading by h 
Compare. The other pr¢ 
is a spray-on foam with a 
consistency similar to Sck 
but the price is not simile! 
Scholl costs less, much le 
thanks to our economical 
packaging innovation. 
You already know the 
advantages of a spray-on 
remover compared to creé 
lotions or shaving. 
Now learn the advan 
of using Scholl. Make th 
comparison with your pri 
spray and your smooth a 
prove that Scholl was w 
waiting for. 





Look for Scholl Leg Hair Ren 
wherever depilatories are s 








MORE SPENDING 
YOUR MONEY 
By Sylvia Porter 


will never be happy in a home 


thich is not filled with music, but 
je can’t afford the sound equipment 
ystem | would like. My husband 
yants to buy one of those bargain 
kits’’ and assemble the system on 
is own. Is this a good idea? 

t's a good idea if he is truly qualified 
9 do so. You can save a lot of money by 
oing the kit route—but only if he is a 
sasonably skilled hobbyist and can fol- 
yw directions without error. Otherwise, 
is madness to be tempted by a kit from 
yhich you are supposed to assemble 
our own system or components. Show 
im this answer and ask him honestly 
he is qualified. 


Ve need a new car, but we have no 
ioney saved to put down toward a 
splacement. My wife simply re- 
uses to understand how much it 
osts to own and operate a car and 
te need for limiting her auto- 
jobile expenses. 

he two of you might try this system to 
eate a new car kitty for a replacement. 
2ginning now, each of you keep a rec- 
‘d of how many miles you drive each 
eek and each of you pay an agreed 
on sum into the kitty per mile driven 
say, 15¢ per mile. This will not only 
uild up your new car fund in a hurry, 
t also will remind both of you of the 
gh costs of operating an automobile. 















n due to graduate college in June 
th a chemistry major and have at 
st one good job offer, so I’m not 
wrrying about the job market. But 
n not sure whether the pay of 
4SO a month, which is what the 
mpany is offering me, is in line 
th what I could get elsewhere if 
kept looking. Do you have any 
‘ures on this? 

. You're lucky you chose chemistry; 
it’s among the few fields in which the 
mand for young workers is substantial- 
higher than it was in 1975. But the 
fy you're being offered is another mat- 
t, for the average monthly starting 
Sary for college graduates in your field 
151,021, according to the latest Endi- 
©t Report, an employment survey re- 
Wsed each year by Frank S. Endicott 
© Northwestern University. Here are 
arage monthly salaries for college 
@duates, class of 1976, as compared 
Mh class of 1975: 


{ >mistry $1,021 +5% 
B zineering 1,154 +5% 
*>ounting 1,012 4% 
Ses, marketing 988 +6% 
Biness administration 843 +2% 
teral arts 825 -1 


| 
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P duction management 981 
\thematics, statistics 942 


§ momics, finance 883 
© er areas 958 a 
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Theres a little Eve 
in every woman. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 











A Conversation with 
Anne Morrow Lindbergh 


continued 





was constantly forward-looking, and 
this was one reason I resented the image 
and resented people just always going 
back to 1927 and flying to Paris. 

“Tt’s very hard on the hero, because 
nobody can perpetually be a hero.” 

For one thing, Anne Lindbergh said, 
Charles did not seek adulation, but 
sought to escape it. For another, he re- 
garded past accomplishments as past and 
was always venturing into new fields, 
such as applied science (he worked with 
Dr. Alexis Carrel, the Nobel Prize phys- 
iologist, in devising a tissue-perfusion 
pump), rocketry (he was among the 
first to encourage and support Robert H. 
Goddard, the father of American rocke- 
try) and conservation (in the 1950's he 
perceived the issues ahead of his time 
and spoke out for the whale and other 
endangered species and for the rights 
of primitive peoples). 

Anne Lindbergh has many unhappy 
recollections of living in the floodlight 
of hero worship, which was so constant 
in the early years of her marriage that 
she and Charles couldn’t shop, eat in 
restaurants or go to the theater without 
attracting a crowd of gawkers. And then 
there was the kidnapping of their 19- 
month-old son, Charles Jr., in 1932, 
which intensified the public prying into 
their life. Living in Britain and then in 
France between 1936 and 1939 “gave 
me the happiest years of my life,” she 
writes in her new book, which describes 
in close detail her family life and her 
struggles to write her second book 
Listen! The Wind. It also recounts the 
problems—“the nettle’—that she and 
Charles encountered when, prior to 
World War HI, he stepped back into 
public life by visiting Germany and the 
Soviet Union to check out their military 
air capacities at the request of American 
diplomats. Charles was labeled—unfair- 
ly, Anne Lindbergh writes—as a pro- 
Nazi for performing a task that United 
States officials requested him to perform. 


Women’s role important 


In the book, and much more in her 
conversation with me, Anne Lindbergh 
speaks of women’s role in the home and 


in society. It is a subject much on her 
mind these days and, without taking part 
in the organized women’s movement, she 
llows developments closely and sym- 
l’ve always been con- 

” she said. “And my moth- 

for her day an ardent 
fei ecially in the area of edu- 
catioi Vhile I am not a po- 
litical pe distressed that New 
York and recently turned 


down the E 


This seem 
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\mendment. 
Dasic. How can 





it possibly be turned down? Other states 
adopted it, so it seems to me that it has 
to come about.” 

Out of her own life, Anne Lindbergh 
has extracted strong feelings about men 
and women competing. “Women who 
have children, I do believe, cannot com- 
pete quantitatively with men, but I do 
believe they can compete qualitatively. 
What they have done with their chil- 
dren, their feminine qualities, the things 
that come out in motherhood, can add 
to what they give. But conditions have 
got to be made easier for them. 

“Husbands can contribute enormous- 
ly. I think it is right and proper. Charles 
used to say to me—quite in advance of 
his time, I thought—that the cook doesn’t 
do the dishes. That’s only one example, 
because husbands should help make it 
possible for wives who have children to 
get the time to pursue their interests and 
to create a real identity for themselves. 
Moreover, you can’t have a good rela- 
tionship with your husband or your chil- 
dren unless you fulfill something that is 
in yourself. It isn’t enough to be given 
one hour a day, because you have to have 
at least half an hour to unwind from the 
other personality—and then, of course, 
it takes half an hour to wind up again 
to whatever your real work may be. 

“There must be a great deal of help 
for a woman in her childbearing years. 
Women cannot go completely under 
then. They should do enough of their 
own work to keep the door open anyway. 
They need day-care centers, surely, and 
many other types of assistance. And 
when the childbearing years are over, 
there must also be a great deal of help to 
prepare women for careers. Otherwise, 
were losing a tremendous amount of 
womanpower.” 

Anne Lindbergh’s life illustrates how 
difficult it can be for a woman under the 
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|CARDS FOR ALL OCCASIONS | 


“Do you have anything for alittle boy who went to the bathroom — 
all by himself for the very first time?” 





best of circumstances—that is, 
household workers and a helping 

band. “What is my criterion for a 
cessful day?” she asks in The Flower 
the Nettle. “The baby [Land, her t 
son] should get enough milk, C[ha 
should get enough companionship 
intellectual sympathy and eam 
and Jon [her second son] should g 
whole education!” And in another 
tion, she tells of her desire to ach 
“a professional mark, one that a 
can be proud of, something good 
thick and heavy that one could weit 

“T think it is true that I put my 
last,” Anne Lindbergh told me. * 
still doing that. I think it’s a matte 
orientation, for I was brought up in 
Puritan ethic with a Presbyterian b 
ground. You were supposed to put yt 
self last. I would improve on that ir 
ideal world. I would put myself furt 
up the line, for self-sacrifice doesn’t b 
a strong and independent woman 
doesn’t contribute to a strong marr 
relationship, either. Self-sacrificing id 
often make the other person pay.” 

Actually, there was never a need 
Anne Lindbergh to feel that Ch 
was repressing her desire to write. 
was very understanding in this resp 
she recalled. “He, wanted me to ql 
he encouraged me and he helped 
with some of the research from tim\ 
time. There was never any quantita 
competition for us.” 

There were different periods in ‘ 
marriage. “There” Wwas~a.period wh 
would go on trips with him,” she 
called. “Then, having small child 
there was a time when I didn’t 
much writing done. And then, when 
children were in school and afterwé 
he traveled a lot and I was left alé 
That gave me time to concentrate.” 

(continued on page 
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the Roper Microwave does it all... way! 
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Step right into the exciting world of microwave magic . . . but don’t 

change your cooking style! The Roper Micro-Select control matches 

the cooking speed to what your recipe calls for . . . to make fast micro- 

wave cooking even more efficient. You can warm rolls, sandwiches, 

snacks in seconds. Lo-simmer your soups. The browning dish gives 

steaks and chops that beautifully-browned appearance. Special defrost 
‘ cycle makes freezer-to-table preparation fast . . . with no fuss or muss. 
Big, bright interior even holds a 22-pound turkey. If you haven't 
experienced the delightful difference of microwave magic . . . try the 
Roper Microwave, your way! 





Your Roper Dealer has three countertop Roper 
Microwaves, a combination wall oven, and an 
eye-level Microwave with a self-cleaning lower 
oven to show you. 


America’s cooking specialists = > 
with a century-plus tradition 167 \ 


for quality and reliability! ROPER 
\ 19% / 





‘OPER S/A\UES 


KANKAKEE, ILLINOIS 60901 
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F “Thank you!” 
or “Hello!” 


(to old friends or new!) 


I’m Lillian Vernon, and this is our silver 
jubilee year, If you’ve shopped with us, 

this is to thank you for making this joyous 
event possible. If you haven’t, I’d like 

to show you our unique catalog of gifts, 
decor, jewelry, personalized items, things 
both practical and whimsical. Unique because 
| personally select each item, searching — 
the world for good taste at affordable prices. 
Unique because many things are ours alone— 
American-made designs and exclusive imports. 


And I'd like to show you the quality of our 
merchandise and our custom engraving. And so, 
with the catalog, we'll send a solid polished 
brass bookmark with an Old English initial. 


We’re proud of our 25 years of quality and 
service, our unconditional guarantee of 
satisfaction. May we show you our collection? 


Faithfully, pee Ciao 


For your 100-page color-packed catalog, send 
25¢ together with your name, address and Zip. 
PRINT initial for your engraved bookmark. 


LULLTAN NE'SION czetutso ex 


Mt. Vernon, NY 10551 
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New rectangular shape for a larger mirror 
area! The bathroom mirror that comes to you— 
8x6" two-faced mirror flips from plain to 
magnifying, extends 30’, swivels for best 
angle and light. Gives back-of-head view to 


2 5 


style and trim hair, folds flat to wall when 
not in use, Polished chrome-plated metal. 
8672 Extension Mirror .............. $14.9 


Add 75c post. & hdig. N.Y. res. add taxes 


cy The Country Gourmet 


Dept. 15J2, 512 S. Fulton Ave. 
_ Mt. Vernon, N.Y. 10550_ 
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Beautitu 
proof. 
photo (up x 

Original retu nha j 
Add 50¢ per orde dling 
| ROXANNESTUD 











3—5x 
1—8x10 
© 20 WALLE 

Mul 3 « ies on silk 
ders ile a Oo Ser 
smalie Retu Add 9g per 
handlin d , xtra ‘for First 
factior nt noney back 


Relianc e Color Labs 


Studio 52-K, Box 150, Port Ches 
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Christine David 
233 Flower Terrace 
Midland, Wisconsin 4 
54201 
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J 2345 Saguaro Street 
&: Austin, Arkona ; 
RSOO2 
ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 11x12”. 500 
on white or 250 on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. 
Via Ist, add 36¢ per order. 80 p. Usefu! Gift Cata- 
log, 25¢. Bruce Bolind, 35-L Bolind Bldg., Boulder, 
Colo. 80302. (Since 1956, Thanks to You!) 





THE 
ETERNITY 
RING 

in solid 
Sterling 
Silver 





To renew a wedding vow, to say, “Yes, today more 
than ever.’’ To mark baby’s birth or an anniversary. 
Perhaps richer than your first wedding band, for a 
love grown richer with time. A circle of fiery Aus- 
trian crystal stones, about 2 carats in all — an 
exquisite openwork setting, an elegance that’s truly 
rare. American-made, gift boxed in velvety red. If 
you’re just beginning, a divine wedding ring, too. 
3791 eee Ring. Sizes 5,6,7,8. $12.98 


uxt _ 2x, Add sae pest. & hdlg., N.Y. res. add tax 
“ge 1951 Sy 
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Son SULTAN WERON cece.is:s 


“sse<€"510 5, Fulton Ave., Mt. Vernon, N.Y. 10550 


a YOUR HEART” with a 
STAIR-GLIDE® 


stairway elevator 
RENTAL-PURCHASE 
Program Available 























Installseasily. No marrin aa 
Shipped trom factory in 4 days. 
STAIR - GLIDE®... #1 selling 
stairway elevator! 


WRITE FOR FREE BROCHURE 
AND NAME OF DEALER 
NEAREST YOU 


AMERICAN STAIR-GLIDE® CORP. 
4001 E. 138, Dept. LHJ-56 
“we Grandview, Mo. 64030 


: 5 WICKER WALL LAMP 

aor autifully handwoven by Chi- 
CG nese craftsmen of natural rat- 
Oy y 





tan (Completely vired with 
on-off switch, 9” diam. x 7” 


low, orange, black or green 
Nac add $9.00 Use up to 100 @ 
JARO) Plus A watt bulb } 
* $5.95 plus $1.00 postage Wiix7 
RATTAN WALL ALL Ree 
Attractive and prac 
tical compartment- 
ized wall rack keeps 
mail, notes, recipes 
etc, at your finger- 
tips. Handwoven of 
¢ natural wicker. 7” & 
x 18” 
Send 25¢ for catalog 
VISIT OUR 
WAREHOUSE 


$9. 95 VU high, Painted in white, yel- 








FRAN’S BASKET HOUSE 
Route 10, Dept. LH5, Succasunna, N.J. 07876 


SHOWROOM 
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CIN. THE JOURNAL STORE 


\ fet four Products on the Shelf that Sells! 
\ For a great buy in mailorder advertising 


( |rates (and further information) write to 
Gi | The Journal Store, 641 Lexington Avenue 
Oo 








New York, New York 10022 
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Lots of pretty pots 
Lovely smoke-tone or white (spe 
plastic pots have raised ridges bele 
set a clay pot inside and it’s held 
free of accumulated water. Plant di 
ly in them, if you wish. Nested set |f., 
(4144-634" high, 414-634” diame 
$5.25 a set. Add 50¢ p&h. Vernon, 
L5JE, 510 S. Fulton Ave., Mt. Ver jh 
NY 10550. 








Butter-soft criss cross 

Slip into this genuine kid, glove-le 
lovely by Kraus and it’s “‘like we 
gloves on your feet.’’ Buckle 
adjusts. Cushioned insoles and 
wedge heel with bouncy crepe 
Camel, white,,navy, red. Sizes 5-1 
$19 plus $1 p&h. Old Pueblo Tra 
600 So. Country Club Rd., L5C, ue 
AZ 85716. 
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Coffee to go! 
Commuter coffee cup lets you té 
coffee break right in your car 
traveling or on time-consuming 
and-go trips when minutes are pre 
Outer cup adheres to dashboar 
houses a plastic mug with spill 
cover and opening for sipping. 
high. $3.25; 2, $6. Bruce Bolind, 
LH5, Boulder, CO 80302. 


he 


















eryone promises you can lose weight if you take 
eir pills, amphetamines, appetite suppressants, go 
some crazy crash diet, or try to steam off pounds 
d inches with torturous exercises. The Weider 
ydy Shaper Program doesn’t promise you'll lose 
sight and measure inches less...It guarantees it! 
‘you don't lose at least eight pounds and measure 
) least two inches less around your waist in four- 
en days, you can get your money back! 


HAT DO YOU HAVE TO DO?... 


Do one five-minute exercise 
efore breakfast, another 
ve-minute exercise before your 
ening meal. 


‘No forbidden foods, no hunger 
angs. Eat what you like, JUST 
)% LESS. It’s all in the guide. 


ollow the posture tips. 


u start to see and fee! results within 72 hours. 
inds and inches disappear rapidly without rigid 
ting. No ‘forbidden foods’ or strenuous exercises. 
2 Plan is safe and easy to follow. The pounds and 
Hhes you lose stay off as long as you follow the 
Jn. We guarantee it! 


IT SAFE? 
: Weider Body Shaper Program has been scientif- 
ly tested — 3 times! In one 14-day test, a group 



















Swomen using the Body Shaper Plan was com- 
ied with a group of women taking amphetamines 

another group taking diuretics and appetite sup- 
Hssants. Women using the Joe Weider ‘5’ Minute 
sly Shaper Plan lost more weight and inches than 
-c of the other groups. Unlike diuretics and 
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A her Fine Product By Weider Health and Fitness 


March 13 


Before 


weight 136 lbs. 
waist 32” 
hips 373/44” 


(Photos Guaranteed Unretouched) 
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March 22 


After 
9 Days , 
weight 129 lbs. g 


waist 261/,” 
hips 361/4” 











“T could 
actually see 
it happening 
in the first 
3 days.” 


drugs—which produce unpleasant side effects—our 
Plan is a natural, healthy one which keeps your 
weight and figure-beauty under control for as long 
as you use it. 

And more medical and fitness authorities are rec- 
ommending the program to their patients. Just be- 
cause it is safe. 

You're not taking dangerous amphetamines, or risk- 
ing serious damage to your system by starvation 
diets, or over-doing it with over-strenuous exercise 
programs. 

You live life as you always do. But you now firm and 
beautify your figure by doing one exercise for five 
minutes in the morning, again at night, and cutting 
down a fifth on your food. It’s all outlined in the 
scientifically tested Joe Weider ‘5' Minute Body 
Shaper Plan. 


HOW DOES IT WORK? 

The Weider Body Shaper’s one simple, rhythmic 
exercise attacks the very areas on your body where 
fat concentrates and ugly bulges show. It helps you 
speed up your metabolism to constantly burn away 
excess Calories, helping you to lose excess water 
and weight. You get rid of those slowly creeping 
pounds of fat that age your body! The Weider 
patented ‘5’ Minute Body Shaper exerciser (don't 
confuse it with inferior imitations) also trims the 
waistline, firms the bustline, attacks the flab on 
your arms, thighs, firms your body without causing 
sagging and wrinkling (because it helps build 
healthy tissue). 


FIVE MILLION AMERICANS HAVE TRIED 
THE WEIDER BODY SHAPER PROGRAM. 


So far, over five million people have tried the Body 
Shaper Plan for losing weight, taking inches off 
their waist and hips, firming up their bustline, arms 
and legs, looking years younger. And 5,000,000 users 
can’t be wrong. Experts agree...tests prove our Plan 


JOE WEIDER bept. BA/QW 


‘5’ MINUTE BODY SHAPER PLAN 
21100 Erwin St., Woodland Hills, CA 91364 


Dear Joe: I’m tired and disgusted of imitations 


The Original 
icntifically Tested 


minu 
LAN 






















“In 9 days -I 
lost 53), waist- 
line inches- 
7 pounds - 


without rigid diets, 
complicated 
exercises, 
amphetamines, 

or diuretics.” * 


Says Linda Simon 






works. It’s safer and faster than drugs or crash diets. 
Here's what some medical experts say about our 
‘5’ Minute Body Shaper: ‘‘Lost 9 Ibs., 314 in. off 
waistline,"" M.Z., M.D. and weight-loss specialist. 
“Lost 12 Ibs., 31% in. off waistline,”’ L.M., M.D. 
“Lost 105 Ibs. in 5 months,’’ P.G., Chiropractor. 
“Fantastic — firms and strengthens body,” B.L.B., 
Orthopedic Surgeon. 


AREN'T THERE OTHER BODY SHAPERS? 
There are other devices that look like the Joe 
Weider ‘5’ Minute Body Shaper exerciser. But be- 
cause of our unique patent, none can duplicate our 
Body Shaper. None provides a tested program to go 
with their exerciser imitation, and their’s hasn't 
been tested to prove they help you lose inches and 
pounds. 

And, of course, none of them can offer our guarantee. 
So, unless you get the authentic Joe Weider ‘5’ Min- 
ute Body Shaper Plan, you're not getting the original 
exerciser and Plan designed-to remove pounds, 
inches, and improve your energy, posture, and over- 
all appearance. If you failed in the past from using 
imitations, you owe it to yourself to use the orig- 
inal, results-producing Joe Weider Plan. 


EIGHT POUNDS IN TWO WEEKS? 

Tests prove, on the average, that’s what people can 
lose on our Plan. Some are losing even more. But 
we guarantee if you don't lose at least eight pounds 
and measure at least two inches less around the 
Waist in 14 days we'll give you your $7.98 back. 


START SHAPING UP, NOW 
We guarantee you there is noth- 
ing else like our Plan. You take 
no risk—you lose pounds and 
inches or your money re- 
funded. Start today....shaping 
up...the natural, safe Joe Weider 
way! 


| want the original, scien- 


a? gq tifically tested Joe Weider ‘5’ Minute Body Shaper Plan that guarantees my 
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In Canada: $9.98 plus $1.00 for postage and handling to Weider Institute, 
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2875 Bates Road, Montreal P.O. H3S 1B7. 


“Results vary. This is one of our more outstanding successful users. 
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REMOVE HAIR FOREVER 


Perma Tweez electrolysis safely and permanently re- 


moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. Save hundreds of dol- 
lars over salon electrolysis. 


14 DAY MONEY BACK GUAR. 


$16.95—send check/M.0. 
Cal. res. add 6% sales tax 


[1 enclose $4.00 deposit and will pay balance coD 
plus extra COD postage. 

[J | enclose $16.95 in full payment. 

(] BankAmericard/Master Chg. # 

Expiration date 


GENERAL MEDIICAL CO., Dept. LJ-65 
1935 Armacost Ave., Los Angeles, CA 90025 





into profits!! 


and have fun doing it... 


If you love flowers, you can create gorgeous 
arrangements and gain profits in your home! 
Learn the delicate art of corsages, bridal 
flowers, table arrangements or sprays. AS a 
hobby, career, home-business, part or full 
time . . . or start a shop of your own! Free 
color brochure shows you how to learn 
professional flower arranging, plus FREE 3 
months subscription to FLOWER TALK publica- 
tion for home flower arrangers. Write today! 


Floral Art Center (A Home Study School) 
Dept. 6DBNE » 1628 E. McDowell Rd. 
Phoenix, Ariz. 85006 








FATHER'S 
DAY 
FIND 


MEMORY MUG, 
CUSTOM 
ENGRAVED— 
THE PERFECT 
GIFT FOR A 
PROUD DAD! 

> GREAT FOR 

" GRANDPA, T00! 


A gift that’s his alone to cherish! He’ll toast you 
for it, because it carries every child’s name and 
birth date (lots of room for any number). Classic 
434"’ mug with glowing pewter finish and traditional 
glass bottom. PRINT names. 
#301 Mug $1.98, #302 Name-date Engraving ea. 50¢ 
Add 0 post. & hdlg. N.Y. res. add taxes 
» 6 


Re Dept. L5J1 
nee Y As LIAN NEWON 510s. rutton 
*2s0ce* Good taste at affordable prices Mt. Vernon, NY 10550 
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INDOOR WATER HOSE—$12.95 


Brand NEW 50-foot long, 14-ounce light unshat- 
terable vinyl hose attaches to most any kitchen 
or bathroom faucet and lets you travel a 100 
foot area through an entire house watering 
hanging or floor plants without lifting heavy 
buckets. Pat. Pend. Drip-proof on/off finger 
control, pressure-protected valve and special 
root feeding nozzle. Our “LITTLE SQUIRT” is 
guaranteed 1 year. Just $12.95 postpaid (in 
Calif. add 78¢ tax). 


Casaplanta, Dept. 89 


16129 Runnymede St. Van Nuys, CA 91406 
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GOLDEN LABEL SET features 250 black-on-gold 
script initial address labels 1%2”x%2", and 125 
matching gold initial envelope seals, 1x1”. To 
20 letters per line, 4 lines. For correspondence, 
checks, to identify books, for people who have 
moved. Print name, address. $3.50 (via Ist, 
add 46¢). 80 p. useful Gift Catalog 25¢. Bruce 


Bolind, 35 Bolind Bldg., Boulder, Colo. 80302 


HIGH TIED ESPADRILLE 


A sporty rope covered wedge with a 25%" heel, 
bouncy rubber-like sole and cushioned insole 
for extra comfort. Tailored in Cotton/Polyester 
Canvas with ankle tie cord. Denim Blue, Red, 
Bone or Green. 

Full and '% sizes 5-814 M, plus 9 & 10 M $18.00 
Satisf. Guar. $5 dep. on COD plus $1 post. 


OLD PUEBLO TRADERS—L5E 


609 South Country Club, Tucson, AZ. 8571€ 
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LOSE 10 N 
THE FASTEST TIME POSSIBLE! 


WE GUARANTEE 


that you will lose fat — fast and 
permanently — if you follow our 
methods! No machines, no gadgets 
— just the best weight-loss tech- 
® niques ever offered 
 * TRIM YOUR HIPS, WAIST, LEGS! 
w * REALLY SHAPE UP! 
f * GET SUPER RESULTS — FAST! 


FREE BOOK! 


Send 25¢ for postage/handling: # 
AMAZING DIETS _Dept.l oP 
27313 Plymouth,Detroit,MI 48239 


Boe 















Toss the tassel time? 
Give proud relatives a personalized 
tarboard in which to tuck grad’s ph 
under the glass in its 214” goldt 
frame. 4x4” graduation cap is cove 
with purple silk-like moire with mat} 
ing tassel and engraved brass tag (pn 
1st name and date). $3.98; 3, 7 





Add 50¢ p&h. Vernon, L5JE, 510 
Fulton, Mt. Vernon, NY 10550. 












Cream of the crop 
Cucumbre Frost is a light, delightf 
scented creme that contains the j 
of fresh cucumbers, super moisturiz 
and precious lubricants. Apply to f 
and throat until creme appears to 
ish into your skin. Leave on overni 
to work in its goodness. 2-0z., $5.; 4- 
$8. Ana Maher, LH5, 19 W. 44th 
New York, NY 10036. 


Murano necklace 
This beautiful necklace is composed 
Venetian glass beads in a colorful 
ter of ‘‘mosaies’’ with golden ee 
beads. Screw clasp. 24”. $9.98. Maj 
ing earrings (one bead on a ar 
chain, 14K gold ear wires), $4.98. 

for $12.50. Add 45¢ p&h. Lillian Vern 
Dept. L5JE, 510 South Fulton Ave., | 
Vernon, NY 10550. 
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Baby's first shoes? 
Why not have them bronze-plated 
solid metal as a forever memory! $ 
a pair. Also, portrait stands (sho 
TV lamps, bookends at big savi 
Send no money. For details, moj) 
saving certificate, postpaid mailer, 
American Bronzing Co., Box 650 
Bexley, OH 43209. 


It's here! America’s 


Most Exciting New Magazine 





The monthly magazine that brings you 
all the stories from all 14 
major Day-Time Serials 


ees the sensational monthly digest magazine with all the 
stories from all 14 day-time serials. Every issue brings you 
right up to date with all the events and happenings of every major 
show. In easy to read digest form, you get the day-by-day details 
...the suspense...the humor... the thrills and heart-throbs of 
these true-to-life dramas. 






| Now you can keep right up to date with every show. If you're at 
business, or simply miss a few episodes, SOAP OPERA DIGEST 
will be right there to fill in all the gaps. And if you're lucky 
}enough to see your favorite shows, you'll enjoy reading the stories 
even more. 





So you don’t miss a single sensational issue, mail the coupon below 
today. Get 12 issues, a full Year of the Digest for just $6.85 and 


well also send you absolutely FREE the exciting book, 24 YEARS / 
OF LOVE OF LIFE. Act now! 


% ALL MY CHILDREN * ANOTHER WORLD * AS THE WORLD TURNS 
%* DAYS OF OUR LIVES * THE DOCTORS * THE EDGE OF NIGHT 
* GENERAL HOSPITAL %& THE GUIDING LIGHT * LOVE OF LIFE 
* ONE LIFE TO LIVE * RYAN’S HOPE * SEARCH FOR TOMORROW | 

% SOMERSET % THE YOUNG AND THE RESTLESS aN 


PLUS: Exclusive interviews, backstage gossip, exciting 
pictorial features and so much more! 


FREE: 24 YEARS OF QRRBBUERCiTon ipo uns | 














LOVE OF LIFE i Soap Opera Digest Dept. LHJ-2 : 
z d I P.O. Box 10, Grand Central Station | 
P Subscribe now to Soap Opera § New York, N.Y. 10017 | 
1 Digest and receive absolutely § Gentlemen: : | 
yy The Story of pee oT eas a Enclosed is my check for just $6.85 as payment in full for g 
: LOVE L FE Y | : i one year (12 issues) of SOAP OPERA DIGEST. Also g 
: IFE. You get the complete Wf <4 my FREE copy of 24 YEARS OF LOVE OF LIFE. g 
OF story of this great show right § : J 
LIFE Hoe oe Ve mMmmEINStTEDISOGE ter NAMIC 22. ois orca) oss eie, «ioe 816: pre vi 8! oon oie cole ov erece! oleteherecanetate 7 
e This exclusive publication will i 
oa Years Pome on ste De hore Be” acess Bea Seog eins weisede salbe le wear eesorle: wc niehapttae ke ate emeeee ' 
es sure to get your copy and mail 4 City emu srshn atiolckeeyor cletinno: ceo. silonel se) eke. eretelielol siete teleleienot okeanene § 
themsubsemption- application 7] ‘State - 22.2). i 2.2 0. is cc ste eet ds ZA | io abs Sperone i A 
today. f © Check here and save money... order 2 years for just i 
\ Copyright © 1975 S.0.D. Publishing, Inc. fi $12.00 (You save $1.70). ys! 
420 Lexington Avenue, New York, N.Y. 10017 i Ra Aa a a Nee =? 
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A Conversation with 
Anne Morrow Lindbergh 


continued from page 180 





When Charles traveled he never told 
Anne when he’d be back, on the theory 
that this would keep her from worrying 
if he failed to show up at the expected 
time. “But I worried anyway,” she said 
with a laugh. “When he came back, he 
was always in wonderful spirits, and he 
had so much to tell me. It was a very 
alive pattern of marriage, but sometimes 
it was difficult for me to manage. When 
he came back, Charles, not being a 
social person, never wanted to go out. I 
couldn’t see people when he was there. 
So I had to balance, to adjust my life 
from being a social creature to being a 
recluse, but it worked out very happily 
for us.” 

When Anne Lindbergh is at Argo- 
nauta, her home on Maui, she some- 
times picks up young hitchhikers, men 
and women who have gone there to 
escape the material world and to live 
a lotus-like existence. Although she is 
sympathetic to young people’s search 
for self-understanding and _self-aware- 
ness, she questions the ideal of goal-less 
lives. 

“Without some objective, it’s difficult 
to concentrate your energies,” she com- 
mented. “I was brought up to believe 
that you have tasks and that you finish 
them, and every kind of work has some 
nitty-gritty. I still think it is wise, it 
contributes to one’s happiness, to or- 
ganize one’s life around solid objectives. 

“I was also brought up with a kind of 
spiritual belief, which I translate into 
another area. I believe not so much that 
my efforts will gain me a place in heaven. 
I am not making a journey to heaven, 
exactly, but I do believe I am making a 
journey to enlightenment. Not adjust- 
ment to life—but enlightenment about 
life. 

“Self-awareness, I think important, 
but one doesn’t undertake it to the ex- 
clusion of everything else. That's a ques- 
tion of balance. You want it to lead to 
enlightenment about one’s life, and other 
people’s lives. Somebody once said to 
me, ‘You have a very exciting life,’ and I 
said, ‘I think the most exciting thing in 
life is communication with people.’ ” 


Admires young generation 
On the whole, though, Anne Lind- 
rgh admires the 


As [ look ¢ my 


younger generation. 
daughters, my daugh 


nieces nd my young 


stounded at what they 

mp! iid recently in rein- 

( [ the Sea, a book 
wriiten 20 | iwakened 
reader inte? ecause of its ap- 
plication to They. are. better 
mothers than hey are the 


admitted equ 
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intelligence and initiative. They have 
no domestic ‘help’ in their homes, yet, 
with vigilant planning, some skillful 
acrobatics and far more help from their 
husbands than any previous generation, 
they manage to lead enriching lives and 
include special interests of their own. 
They go out to work or they study; they 
write or they teach; they weave or paint 
or play in musical groups; they are often 
involved in civic activities. Sometimes 
they do several of those things at once.” 
Both of her daughters are living in this 
fashion, Although they have young chil- 
dren, young Anne and Reeve both write 
—with their husbands’ encouragement. 

Looking at women now—and men, 
too—Anne Lindbergh sees great growth 
of consciousness about the dignity and 
rights of the individual, regardless of 
gender, class, race or creed; this she 
applauds. “For women, much of this 
new awareness is due to the women’s 
liberation movement,” she said, adding: 
“Enlightenment has filtered down to a 
vast audience through the public media. 
Talks, programs, courses and _ articles 
have been addressed to women. New 
ground has been opened up, revealing 
the undiscovered depths of woman’s 
emotional life. Women are talking to one 
another, not simply in private, but in 
public groups. They are airing their 
problems, discovering themselves and 
comparing their experiences. More im- 
portant, they are beginning to talk to 
men, openly and honestly, often arguing 
and challenging, but at last trying to ex- 


“My God, Edith, what happened?” +i 





plain what they never felt could 
explained. And men, to their credit 
for the most part listening and, I belt 
understanding more than we expect 
As for herself, now that she is ex 
encing the problem of widowhood, 4 
plans to carry on with her deter 
tion “to have something left areal 
the nitty-gritty for other interests.” 
“Tm a bit of recluse now, but 
from the necessity of settling Char 
estate,” she said, “but soon I'll be at 
on the next and final volume of 
autobiography; then, as I said, I | 
other writing that I want to do, per 
about widowhood. Ill be getting 
more and seeing friends. I’m on 
board of directors of Harcourt : 
Jovanovich, the publishers, and T 
there from time to time, and Ill b 
ing Helen Wolff, who is my publ 
and editor—a superb one—and a fr 
“T haven't come to grips with a 
problems of widowhood yet. I kn 
will take time to work out all the i 
cations of that. But it is a task that 
women face and deal with, and 
confident that I can meet it.” 





Alden Whitman, who met Charl 
Lindbergh in 1968, was the first jou 
ist that Lindbergh had talked wi 
length for more than 30 years. Whi 
traveled extensively with Lindb 
twice in the Philippines and once ¢ 
United States. He subsequently 
Lindbergh’s obituary for The New 
Times. ij 
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Sunny 
Designer Solarian 
by Armstrong 


The only no-wax floor 
with the richness of Inlaid Color. 


What keeps Solarian shining so bright? The Mirabond” wear 
surface. It keeps that sunny shine, without waxing or buffing, far 
longer than an ordinary vinyl floor. And the cleaner you keep it, 
the brighter it shines. Just sponge-mop with detergent, and rinse 
thoroughly. Black heel marks come up easier, too 

What gives Designer Solarian such richness of color and depth 
of design? Inlaid Color. Beneath the Mirabond wear layer is a 
unique dimension we call Inlaid Color. You see, Armstrong makes 
Designer Solarian the same way we've always made our finest-quality 
floors: with a buildup of thousands of varicolored granules... in 
much the same way beautiful materials are created in nature 

Compare the depth and realism of Inlaid Color in Designer Solarian 
side by side with all the other no-wax sheet floors with their °'printed- 
on’ designs. You can’t miss the difference 

Even our best no-wax floors may eventually show some reduction 
in gloss where foot traffic is heaviest. So, if you ever need it, your 
retailer can supply a special Solarian Floor Finish, which can be ap- 
plied occasionally to maintain the shine 

To find a nearby Armstrong retailer, look in the Yellow Pages under 
“Floor Materials.’ Many are authorized Floor Fashion Center® re- 
tailers, offering the best in selection and service. For complete color 
brochures and maintenance instructions, write Armstrong, 7606 King 
Street, Lancaster, PA 17604. 








Win this Armstrong Family Room! 


or one of 135 home-fashion prizes 


You could be the Grand-Prize winner of the contents of this beau- 
tiful American Craftsman family room—featuring the handcrafted look 
of Guildcraft Designer Solarian. You'll receive Armstrong flooring, 
ceiling, carpeting, Thomasville furniture, and all the decorative ac- 
cessories and antiques used by the Armstrong interior designers to 
create this unique family room 

Or you might win one of 135 home-fashion prizes featured in the 
room—(5) oak tables with 4 chairs by Thomasville, (10) pairs of up- 
holstered swivel chairs by Thomasville, (20) Designer Solarian floors 
(up to 20 sq. yds. installed), (100) Wilton Armetale* pitcher and 
goblet sets 

Enter now! No purchase necessary. Just pick up an official entry 
form at a participating Solarian retailer near you.* To find him, call 
this toll-free number and ask for ‘‘Solarian Sweepstakes retailers”: 

800/447-4700 
(In Illinois, call 800/322-4400) 
Hurry! Sweepstakes ends June 12, 1976 


Official Rules 


aftsman Room Sweepstake Visit y 


pating retailer, and pick up the off al entry form Ar trong € ind par pa 





employee yf the Armstrong rh ent hie 7" WW 1OW lk r fan 


Armstrong 


CREATORS OF af THE INDOOR WORLD" 
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Anybody can promise 
younger-looking skin. 


But feeling is believing. 


So touch your face. If it doesn't 
feel springy and smooth, you're ready for 
‘Moon Drops’ Moisture Film, a lightweight, 
extraordinarily hard-working moisturizer. 


You see, every 28 days your surface 
skin replaces itself. "Moon Drops, with 
Cellular Moisturizing, is absorbed into the 
stratum corneum to feed moisture to the 
dry cells which rise to the surtace. 

Which means your ‘new’ skin not only looks 
younger, it feels younger. More alive. 


Younger-looking skin is our promise. 


But don't just believe what you see. 
Believe what you feel. 



























_~*\ Moon Drops 
BRS Moisture Film 


MOISTURE FILM 
———— Luxury skincare made atfordable 
by Revion. 
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A woman's 
laxative should 
be as gentle 
as she is. 





And that’s why so many women use 
Correctol, the woman’s gentle laxa- 
tive. Correctol’s special formula com- 
bines a mild laxative with a softening 
agent. Its gentle overnight action 
helps you foal like yourself again. 
Correctol is gentle enough for use 


even after childbirth and during men- 
struation. 


orrectol, 


LAXATIVE 





Gentle Laxative ao 





rrectol 
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[ your dinner guests looked this close 
it your glasses, would you worry about spots? 


THES s SIS RELE 


(ot with Cascade. 


You'll feel sure of your glasses, know- makes water rinse off in sheets. Leaves glasses 
g that even up close they have the Cascade looking just the way you want them —for your 
ok...virtually spotless! Cascade’ sheeting guests, your family, yourself. You can count 
tion fights water drops that spot. It actually © on Cascade. Try it and see 


Cascade...for virtually spotless dishes. 











After the 
hurters 





give your hair 
‘“‘the healer.” 


OGILVIE HAIR REPAIR LOTION. 

If your hair could talk, it would scream. Hot 
curlers, burning blowers, coloring, bleaching, 
even too much sun can cause external dam- 
age and hurt your hair, so it looks dry, lifeless 
and dull. But now there’s new Ogilvie HAIR 
REPAIR LOTION, the reconditioning treat- 
ment with placenta, you don’t rinse out. We 
call HAIR REPAIR LOTION ‘‘the healer’ 
because it brings externally caused damaged 
hair back to its natural, healthy pH. Now 
bring back your hair’s beauty, its bounce and 
shine with new HAIR REPAIR LOTION by 
Ogilvie. 

After the ‘“‘hurters,’ give your hair ‘‘the 
healer.’ New Ogilvie HAIR REPAIR LOTION. 


HAIR REPAIR LOTION 
WITH PLACENTA 





NEW 
OGILVI 
EPAIR LOTION 
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By Lenore Hershey 


MARRIAGE Is... 
Since an underlying theme of this June issue of the Journal is 
marriage, we asked some of our editors to give us some words of 


wisdom on the subject: “Marriage is...” First, one of our male 
editors: “Marriage is .. . scrambled eggs and bacon and The New 
York Times on Sunday mornings. Wanting to sleep with somebody 
even though she has the world’s worst cold. Having someone 

who wants to sleep with you even though you have the world’s 
worst cold. The best of all possible relationships.” 


MORE DEFINITIONS: SWEET AND SOUR 

Says a young editor who’s married to a medical intern: “Marriage 
to me is knowing each other so well and loving each other so much 
that even though his schedule prevents our seeing each other a 

lot of time, we know we can make it.” From another woman 

editor, married ten years, “Marriage is being with the person who 
knows best how momentous your tiny achievements are, who 
cheers when you move one millimeter along a thousand-mile road. 
Marriage is being that kind of person for him, too.” From another 
woman editor, married 25 years, “Marriage is a lot of love 

and understanding laced with a generous amount of compromise 
on a woman's part. ee more and more women | are opting 


yaa 


open lines of communication is Mite makes marr jages work,” 


WOMEN OF THE YEAR, 1976 

I don’t know whether or not you saw the NBC-TV program on April 8th, 
presenting Ladies’ Home Journal’s 1976 Women of the Year. But to all 
of us who were there, it was a memorable and exciting evening, ending 
with a birthday appearance by our First Lady, Betty Ford. There weve 
rare and precious moments, onstage and off. Barbara Walters, hosting the 
whole proceedings with beauty and dignity, handling the flow of people, 
presentations and entertainment against tough production odds. The 
awardees themselves, all ten of them, proving that women have new 
grace and stature in their rising influence and broadening scope of 
achievements. The glamor of the sets and the gowns, augmented by 
Annie Dodge Wauneka in full Navajo regalia and Captain Micki King 

in Air Force dress uniform. The warmth: Carol Burnett, who'd flown 
across country to toast her good friend, Beverly Sills; Valerie Harper, 
who'd also made the transcontinental trip to honor “Ms. Betty Ford,” as 
she called the First Lady; and Pearl Bailey, the inimitable, presenting an 
award to poet Maya Angelou, and later doing a soft-shoe with Mrs. Ford. 


A NIGHT TO REMEMBER 

As executive producer, I know all the hard work and arrangements that 
went into this 90-minute show, sponsored by Procter & Gamble. To all the 
women who won this year’s golden “W” (designed by Cartier) ; to the 
many presenters and entertainers who helped to make the 1976 Women 
of the Year program a success, my personal thanks. And to the many 


readers who seemed to have shared with us the conviction that this type 
of program is a meaningful showcase for the forward march of women, 
an equal measure of gratitude. “Women of the Year” is now approaching 


its fifth anniversa 


y. We trust that each year will open new doors and 
iorizons, reflecting for both men and women the shining 
wer of women today cannot be underestimated. 
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‘bacco. It’s as proud a part of the American 

idition as The Alamo. At Liggett & Myers, | 

fve made tobacco into a cigarette worthy of 

At tradition. The rich, mellow, distinctively 
ooth LGM. Smoke it proudly. 


S) lfolg ole) <i do) Mia a leh hired commercial identification, send 2 L&M pack 
iniims and 75¢ to P.O. Box 60-1904, Minneapolis, MN 55460. Offer void to persons 

iL 21 years of age. Good in U.S. only, except where prohibited, licensed, taxed or. 
‘sted by law. Offer expires December 31, 1976. Allow four to six weeks for delivery. 


i] 


‘arming: The Surgeon General Has Determined 
vat Cigarette Smoking Is Dangerous to Your Health. 
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lesserts are kids stuff. 


crazy, delicious desserts you 
can make for your kids when 
Jell-O'Gelatin and Pudding 
come out to play. 

So weve put together a 
collection of fifteen of our 
favorites. 

Some are wiggly wobbly, 
and some are creamy cool. 

All are easy as child's play. 


cherry — a 


gelatin dessert 





<y 
f Pup ; 
rit OING & PE Fnitmyp 





(If someone tore out out recipe 


eae directions before you, write 


es General Foods Corporation, Kids’ Stuff 


P.O. Box 4157, Kankakee, Illinois 60901, 


and we'll send you another.) 





GENERAL FOODS 


Jell-O is a registered trademark 
of General Foods Corporation 
© 1976 General Foods Corporation 
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What's 
happening 





Gene goes to nine movies this month, and reports 
four winners and five losers. Among the 

winners, “‘All the President’s Men,” one of the 
greats of the year. ‘‘A smash.”’ 


By Gene 


The movie All the President's Men has arrived like an old-time newspaper 
Extra hitting the street! And if some historians discover footnoted flaws, 
or nitpickers pick an occasional nit, let °em—this is not an encyclopedia, 
it’s a movie, with lean performances and a script that hits like a 

hammering lead. All the President's Men is the story of Bob Woodward 
and Carl Bernstein, two Washington Post reporters who helped to plunge 
out the debris we now call Watergate. Bob Woodward is played by 
Robert Redford (Redford had much to do with having this movie made 
at all; the book was not a promising platform for drama) —and Dustin 
Hoffman is Carl Bernstein. He even looks like Bernstein. This film doesn’t 
have the razzle-dazzle of The Front Page of Chicago’s 1920s, but it does 
have the frazzled-dazzle of Washington today. The modern investigative 
reporter is three parts detective, two parts hunch player, one part writer 
and ten parts stubborn. As the editor of the Washington Post, Jason 
Robards is first rate—avuncular but tough. Jack Warden and Martin 
Balsam are fine as subordinate editors and the newsroom ambiance is 
authentic: the telephones ring true, the typewriters clacktrue and the 
reporters come true with the facts. Oddly, the woman who owns the Post, 
and without whom there could not have been a continuing investigation— 
Katharine Graham—is not shown in the film, not even for an instant. So it 
goes. But as movies go, it’s a smash, and if there were a Pulitzer Prize for 
movies, All the President's Men would win. 


JUST FOR FUN 


Alfred Hitchcock, now 76 (rhymes with this year), is the most pleasant 
of men. Ironically, most of us think of his memorable movies as trembling 
with terror, chilling with shivers and gnawing with nails: And they are. 
But Family Plot is different. Hitchcock's horror is on hiatus, and his new 
film’s just for fun: We meet two sets of characters whose lives collide in a 
small town on the outskirts of somewhere. First set: Bruce Dem, a taxi 
driver whose girl friend is a fake fortune-teller (that’s redundant ). She is 
Barbara Harris and she says she’s a seer who can talk to the dead when 
the spirit moves her. A rich woman finds this so entrancing that she says if 
Harris can track down a man she hasn't seen since babyhood she'll pay 
$10,000. So the seer has a sucker. Meanwhile, in another part of town 
we find the second set of characters: Karen Black is picking up the 
ransom for a kidnapping scheme she’s plotted with a local jeweler, 
William Devane. First they snatch a businessman, and then a bishop is 
the pawn in their plot. Suddenly four lives converge: Bruce and Barbara 
and Karen and William. Have you guessed the identity of the long-lost 
babe? Will Dern make it down the mountain without brakes? Will you 
enjoy Family Plot? I think so. It won’t win any prizes, but it is a cheerful 
cunundrum with a Hitchcock wink. 





THE WORST 


P. T. Barnum is supposed to have said, “There’s a sucker born every 
minute.” The makers of a movie called Lipstick are trying to get that dow! 
to 30 seconds. This is a tacky trick to tempt the public into a sideshow 
for a peek at this year’s publicity freak. Rarely has there been such adagio 
about nothing. If you are lured into the theater, you will see (continued) 
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It's easy to make your 


home look like you've had 
a decorator because... 


Car 


makes 
House 


Calls! 


What’s a Sears House Call? 

_ Just call Sears Custom Drapery Shop 
for an easy, in-home appointment with 
one of Sears Decorator Consultants. Right 
at home, she can help you make your 
own ideas even better. And she gives you 
free estimates. 

What are the other advantages of Sears 
Custom-Made Draperies? 


Incredible Selection 
Over 2500 custom colors, textures and 
patterns. Hundreds of treatments. 


Lush Fullness 
You get lots more fabric and deeper, 
richer folds in Sears Custom Draperies. 
Sears Quality Craftsmanship 
Patterns match at seams. Weighted, blind- 
stitched hems. Perfect style and fit. Profes- 
sional installation. The kind of quality 
I expect from Sears. | 
At A Cost You Can Afford 
You can get many of the same quality 
fabrics you've seen elsewhere —at Sears | 
low prices, with Sears credit plans. | 














How long does it take? 
Several weeks. But Sears Custom 
Shop will promise you a date and keep it. 


How do I make an appointment? 

Drop by or call the drapery depart- 
ment of your local Sears, Roebuck and Co. 
store. They'll set up an appointment with 
one of Sears 1400 Decorator Consultants 
for your own free House Call! 

A. Metropolitan Antique Satin 60% rayon/40% acetate 
(#70640) Custom reupholstery fabrics also available. 

B. Darlington (#61534) Custom 

quilted bedspreads also ay ailable. 

C. Adobe (#70988) 
D. Essex Velvet 

100% cotton (#70916) 


Only at 
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Lipstick agleam with rotten gloss. Many 
may see it because in the cast is one of 
the most highly promoted persons of the 
year, the fashion model named Margaux 
Hemingway. She is the granddaughter 
of the writer Ermest Hemingway, and I 
have got to believe that if her name were 
Smith or Jones she would not have 
landed in the movies. Lipstick is the 
story of a model who is raped by her kid 
sister's music teacher. But despite the 
eloquence of the model’s lawyer—Anne 
Bancroft—a fine actress—the jury acquits 
him. Then the music teacher rapes the 
kid sister, well played by Mariel Hem- 
ingway. So the model gets out her shot- 
gun and, acting like Charles Bronson, 
gives him both barrels. Lipstick is one of 
the worst movies of the year. 


CLASSIC TINKERING 


Two sets of characters with enormous 
appeal to children have been distorted 
into movies, and I find it most annoying. 
Robin Hood and Robinson Crusoe are 
the heroes at hand, and they are handed 
a setback in Robin and Marian and Man 
Friday. Oh, for the glorious days of Rob- 
in Hood—of Errol Flynn and Olivia de- 
Havilland and the straight-arrow lads of 
Sherwood Forest. Alas, that was long 
ago, and if you thought Robin Hood was 
ageless, sorry. A camera crew has re- 
turned to Sherwood Forest and found 
that a curious metamorphosis has oc- 
curred: Now Robin looks just like Sean 
Connery, with a beard streaked with 
gray, and Maid Marian has become a 
nun and looks like Audrey Hepburn. 
Here they are in a middle-aged movie 
called Robin & Marian—Robin Hood's 
geriatric-bound band huffing and puf- 
fing as they clamber up walls, admitting 
breathlessly they're not as young as they 
used to be. Since Robin Hood is one of 
my favorite legends, I personally find it 
hard to accept this tiresome dialogue and 
these aging archers in a story that rarely 
takes flight. I think it would be a shame 
to inflict this on children for whom Rob- 
in is a treasure but who here is turned to 
dross. As for the adventures, I prefer 
derring-do to derring-did. 


SOPORIFIC WASHOUT 
As for Robinson 


Crusoe, he 


now ap- 
pears as Peter O'Toole, who has played 
everybody from Lawrence of Arabia to 
King Henry II. Now O’Toole’s tossed 
up as Crusoe in a wreck of a mo’ led 
Man Friday. He’s cast adrift with a cast 
that’s adrift in a sopoi Daniel 


Defoe’s classic novel has limin- 
ished by screenwriter Adria hell, 
who dishes up a tropical topical hash of 
black-white confrontation. ybinson 


Crusoe is grouchy, vain, bigoted and 
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murderous. Friday, played by Richard 
Roundtree, is at first a cannibal, but is 
swiftly transformed into a sophisticated, 
English-speaking philosopher who is 
kindness itself and who ultimately 
switches master-servant roles with Cru- 
soe. It is all so tiresome, like a political 
polemic in a pamphlet of tiny type. And 
the windup is a washout. 


OUT OF TOWN 


Two amiable performers, George 
Segal and Goldie Hawn, have been sen- 
tenced to serve in a movie called The 
Duchess and the Dirtwater Fox. This is 
cruel and unusual punishment. They 
should be appealing. Goldie and George 
have been done in by Melvin Frank who 
has temporarily lost his sense of direc- 
tion, and by Barry Sandler and Jack 
Rose who, with Frank, are to blame for 
the script. It occurs to me that this is sup- 
posed to be a comedy. I came to that 
conclusion because George keeps falling 
down and Goldie is supposed to be a 
sexy singer in a dusty gulch saloon. 
Segal plays The Dirtwater Fox—all 
bright and bushy tailed, an inept con 
man. George comes upon a fortune of 
money. Goldie steals it. So they go into 
cahoots and try to con a Mormon clan. If 
audiences were ever to form a posse, 
they would run Duchess out of town. 


HAIL, MASTROIANNI 


Certain actors are a pleasure to watch, 
and Marcello Mastroianni is a special 
pleasure. His newest movie is Salut 
L’Artiste, or Hail Artist, the mocking 
title for a film that journeys through the 
life of a journeyman actor whose per- 
formances are not long-running, though 
he is—running from performance to per- 
formance. Mastroianni is more than an 
extra but less than a star, and his private 
life’s a mess. Instead of living with his 
wife and having a secret affair with his 
mistress, he lives with his mistress while 
having a secret affair with his wife. Salut 
L’Artiste is a romantic comedy with a 
dash of bitters told in a flash of vignettes 
—a technique once called a slice of life. 
Mastroianni turns this slice of life into 
a toast. Hail, Marcello. 


A LOVELY LIGHT 


Living in a mansion in East Hampton 
on Long Island, N.Y., are two women. 
What makes them noteworthy is that 
they are the aunt and cousin of Jacque- 
line Kennedy Onassis. What makes them 
newsworthy is that the mansion—it’s 
called “Grey Gardens’—is overgrown 
and dilapidated; that the women are 
recluses; and that a few years ago the 
house was raided by town officials who 
said it was squalid, overrun with cats 
and unfit for human habitation. But the 
old women fought and won and they 
live there still. The aunt is Edith Beale, 
who is 80 and who was once a glory 
of high society. Her daughter Edie is in 
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her late 50’s. and is still pathetically 
looking for a man. Not long ago two men 
showed up—but with a camera. They 
were the Maysle brothers who have 
made remarkable documentaries in the 
past. They befriended the women and 
have filmed a fragment of their lives. 
They call it Grey Gardens. And it presses 
these women as if they were violets. 
This movie shows it all: they sing, they 
dance, they bicker, they banter, they eat 
out of tin cans, they quarrel about the 
past and regret their regrets and insult 
each other and whisper about each other 
.... two women out of an unwritten Fitz- 
gerald story. There is no plot, but w 
know these two better than if there were 
And through the ruins a lovely ligh 
shines, for old Mrs. Beale proves that, n 
matter what her crumbled surroundings 
class will tell. Enc 





GENE SHALIT RE-VIEWS 


Barry Lyndon. A feast for eyes and ears; 4 
famine for the mind. 
Farewell, My Lovely. Dialogue that crackles 
a plot that pops and a cast of snappy _e 





—including a compelling Robert Mitchum. 
Gable and Lombard is a project that shoul 
be indicted for defamation of character. 
Hearts of the West. Jeff Bridges and Alar 
Arkin make this ’30’s spoof of old-time mov 
ies a cheery and funny film. 
Hustle. A “B” police movie of a slightly 
higher caliber because of love affair plot in 
volving Burt Reynolds, Catherine Deneuve 
I Will, I Will ... For Now is a meager com| 
edy starring Elliott Gould and Diane Keaton} 
the kind of thing Doris Day and Rock Me 
son might have made if given bad advic 
The Killing of a Chinese Bookie stars Bel 
Gazzara, is directed by John Cassavetes. Thi 
plot’s pot-holed with gaps, but it’s the peopl 
who count. Memorable. 
Let’s Do It Again. Right crosses, doubl 
crosses and criss-crosses as the hoods chas 
Sidney Poitier and Bill Cosby in a just-fon 
fun movie that’s just fine. 
Lies My Father Told Me is a sweet, senti 
mental movie of a vanished time. 
The Man Who Would Be King. A roya 
relief for fans who adore good adventuré 
Sean Connery, Michael Caine and Christg 
pher Plummer lunge into John Huston 
joyous film set in Victorian India and ré¢ 
mote points north. 

One Flew Over the Cuckoo’s Nest. Ja 
Nicholson gives one of the best perfor 
ances in years in one of the most grippi 
movies in years. 
The Other Side of the Mountain. The hear 
breaking yet uplifting true story of Jill Ki 
mont, the teen-age skiing champion w 
became paralyzed from the neck dows 
Marilyn Hasset is Miss Kinmont, and Bea 
Bridges is the boy who loves her. 
Seven Beauties is an indelible film by th 
extraordinary Italian director, Lina Wer 
muller. 

Sherlock Holmes’ Smarter Brother. Ger 
Wilder, Madeline Kahn, Marty Feldma 
and Dom DeLuise, in a film that lacks M 
Brooks’ wild abandon, making it often, bt 
not always, merrily mad. 

The Story of Adele H, from Francois Tru 
faut, tells of a woman obsessed by love. 
The Sunshine Boys. One of the best com 
dies in years, with Walter Matthau a 
George Burns as a couple of old vaudev 
lians. Based on Neil Simon’s Broadway h 
Taxi Driver is a morbid but well-made fil 
for adults only—with a brilliant performan 
by Robert DeNiro. 





PRR Spoon ring jewelry is becoming very popular these 
a \ days. With this offer you can get a spoon ring with 
. f\ matching bracelet in two elegant patterns. Crafted 
a || by Oneida from solid sterling silver, these contem- 
~@ / porary spoon ring and bracelet sets are a perfect 
addition to your collection of fashion jewelry. Adjust- 
able to fit any size—they make the perfect gift! And, 
if you like, we will engrave your bracelet free of charge. 


Balty Crocker 


ie oo’ from two exclusive patterns — classic “Brahms” 
| the unique pierced handle design, or new ‘‘Silver Satin’’ 
| a lustrous florentine finish. Rings offered in two styles— 

yemporary spiral or traditional round. 

You'd expect to pay over twice as much in stores for com- 
a| ible rings and bracelets in sterling silver. Now a matching 
‘-an be yours for only $11.90—save $1.00 over individual 
» hase prices! 

‘If not entirely satisfied, return merchandise within 10 days 
) your money will be refunded. Order today! Offer expires 
tast 16, 1976. 























General Mills, Inc., Box 769 
Minneapolis, MN 55460 





| enclose $______~—~—_—s (check or money order). Please send me the | 
item(s) ordered below: 


Brahms Silver Satin 
Round Ring @ $4.95 ea. For free engraving \ 
please print name { 
desired below. 


Spiral Ring @ $4.95ea. ———— Limit eight letters. 





Bracelet @ $7.95 ea. 





(print name) KI 
Round Ring & Bracelet ; 
@ $11.90 ea. 





(print name) 
Spiral Ring & Bracelet 














@ $11.90 ea. 5 - 
(print name) 
Name 
Address 
City State Zip = 





*To assure delivery give zip code. Offer good only within U.S.A. Offer expires August 
16, 1976. Please allow up to six weeks for shipment. 
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““be saved? 


By Dorothy Cameron Disney 


Brad was a charming flirt—and Anne 
loved it when he flirted with her. But 
when he turned his attentions to 

her best friend, it broke Anne’s heart. 


This series is based on information from the files of 
the American Institute of Family Relations of Los 
Angeles, a nonprofit educational counseling and 
research organization with a staff of 70 counselors. 
It is the oldest and largest counseling center 
in the world. The true steries reported here are drawn 
from counselors’ reports of interviews. Names, 
geographic locations and other minor details have 
been altered to conceal identities. The counselor in 
this month’s case was Dr. Mary Jane Hungerford. 

Paul Popenoe, Sc. D. 

Founder and Chairman of the Board 

American Institute of 

Family Relations 


ANNE SPEAKS FIRST 

“Sex is our big problem—sex and my jealousy,” said 
27-year-old Anne, a diminutive, blue-eyed blond with a 
wavery, almost inaudible voice. “Everything else 
would be okay if I could bring myself to trust Brad 
and feel confident that he loves me as I love him. 

“My mother’s constant pressure on me to have a 
grandchild should be enough to turn me off the idea 
forever, but I do want a baby. Brad can be a wonderful 
guy, but I’m just not sure I trust him to be a father. 
I'm not even sure I trust him to be a husband! 

“By my standards, Brad is sexually disloyal; by his 
standards, I’m jealous, suspicious and create scenes 
over nothing. Every time we see our friends, it seems as 
if he offends or humiliates me—without meaning to, 


he says. And invariably I blow my cool. 
Last week, Rita, my best friend at school—we both 
h nth grade—gave a buffet supper. When 


sert was served and Rita went to the kitchen for the 


Brad »wed and made a pass at her. As it 
1 | t my eye on Brad, and when I saw him 
and Rita head toward the kitchen I went after them. 
Right behind me was Rita’s husband, Joe. 

“A fistfig] ke out between the two men. Rita and J 
pried our hu ls apart, although Brad got a black 
eye. I insisted since Brad had set off the trouble he 
apologize. His logy to our host and hostess was 
appalling. He told them that he had been tempted 


beyond his conti 

sex at home. I was 

cony ince me he had 
‘Brad and I met 

wimming pool—he w: 
vas a sophomore in ed 


got no worthwhile 
. Later, Brad tried to 
vful crack as a joke. 
go at our college 
1ajoring in business, 


I sa cold day and 


we had the pool to ourselves. Brad has a beautiful 
body and I was definitely attracted. 

“Brad introduced himself, then practically 
demanded a date that evening. He came on too strong 
for me, and I fully intended to turn him down, yet I 
heard myself say yes. Five minutes later, I remembered 
that I already had a date with Eric, my steady. 

“T tried unsuccessfully to reach Brad, so I broke 
my date with Eric. He didn’t even kiss me goodnight, 
although he obviously found me attractive, We went 
out for about a week before I split with Eric—and 
Brad and I made love for the first time that same night. 

“In the beginning sex with us was real good. We 
spent a wonderful year going steady, but then we 
had a fight about his attentions to another girl, and 
didn’t see each other again until I graduated from 
college and landed a teaching job. My first,day as a 
teacher, Brad sent a dozen roses and a big red apple 
to my desk—and our relationship was on again. 

“For almost four years, Brad and I were on and off— 
the offs usually caused by my jealousy. In between our 
reconciliations, we both had other relationships. My 
single status was maddening to my mother, who-had 
yearned to marry me off at age eighteen, but the 
fact that I had my own apartment cut down on 
maternal interference in my life. 

“As a very little kid I was scared silly by Mother's 
dire pronouncements on the subject of sex. To her, sex 
was just a dreary obligation. Sometimes, at tender 
moments, Brad and I talked of marriage, but mostly we 
didn’t mention it. One time we came very close to 
setting a date, but then he took another girl to a 
motel. We had a colossal fight and the following 
week Brad transferred to a job in Chicago. ' 

“T didn’t hear from him for six months and thought 
for sure he was gone forever. At that low point in 
my life, my father died and I moved back home to stay 
with Mother. She’s an awful person who henpecked 
Daddy to his grave. 

“T needed Brad terribly at that time, but I was too 
proud to phone Chicago. Out of loneliness, I got 
involved with a rich lawyer. Mother was delighted, 
anticipating wedding bells. But then this lawyer took 
me on a weekend cruise, spiked my highball with 
LSD-—then he and two friends raped me. 

“T was sick with self-disgust when one day soon 
after, Brad called. His mother, as dear to him as my 
dad had been to me, had just died. We talked for at 
least an hour. I told him about my hideous experience 
on the boat and he listened with compassion. A 
month later he returned to Los Angeles with a new 
job—and we got married. Our first year things went 
okay—sexually and otherwise—but life wasn’t 
wonderful. Before marriage, I found sex with Brad 
practically ideal. But that’s no longer true.” (continued) 
































Can this marri 
nbe saved? 2s 


continued 





Anne paused. “Since we got married, 
it seems like Brad has become more con- 
ventional sexually, more mechanical and 
hurried. He’s always tired from a job he 
dislikes and ought to quit. As a lover, he 
is now less experimental, less interested 
in our relationship. Or else he’s less in- 
terested in me and secretly is on- the 
hunt for someone else. These days sev- 


eral weeks often pass with no sex. 

“Tt’s no wonder I’m jealous and frus- 
trated. Unless I can feel sure of Brad, 
and of our marriage, I’m afraid to gamble 
on having the baby I badly want.” 


eek 


wee 
Tas an 
: 


BRAD’S STORY 

“My wife is amazingly short of self- 
understanding,” said 29-year-old Brad, 
a deeply -tanned six-footer with long, 
neatly combed black hair. “I was satis- 
fied with single life; I enjoyed the free- 
dom of playing the field and I wasn’t all 
that confident of my ability to support 
a family. But Annie was so mature and 
responsible that I knew if I bombed fi- 
nancially, I probably wouldn’t have to 
WOITY. 

“Socially and emotionally, she has 
always been a drag. Whenever we are 
with friends, she clings to me like ad- 
hesive and watches me like a cat. It’s 
damned annoying. I need _ people. 
Anne’s skulking spoils the fun of a party 


With Rit Dye. 
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The easiest way to gei deep, delicious colors like wine, cocoa 
aid ove is by dyeing right in your washing machine. After 
wash fabric ihoroughly —removing all spots —use these 
RIT 2 achieve the richest, most colorfast colors you can 
get: 

4. Use tne hot 
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for me, and it pushes me to be ev 
more of a show-off than usual. 

“Not long ago at one party, her bi 
friend made an obvious play for m 
with the intention of making her h 
band jealous. Naturally I respond¢ 
Why not? I'm only human. Unfor 
nately, the situation got out of hay 
After a fistfight, which I lost, I let 1 
tongue run away with me. I app 
ently said things I don’t remember s 
ing and shouldn’t have said in pub 
I've apologized to her repeatedly, 
she still pouts. | 

“If I did spill over publicly while 
my cups, I think I spoke the hon 
truth. My sexual relationship with A 
is lousy these days. We both kn 
it. Anne doesn’t actually complain, | 
really, although occasionally she SDH 
wistfully of how good we used to 
bed. Frankly, I am too beat aoe 
from my work—my present job is m 
der—to crave sexual hi-jinks at ho 
Whenever possible, Anne and I ay 
too much sex talk. My parents di¢ 
discuss sex with me, and I would jus 
soon my wife spare me. 

“In her own way Annie has alw 
seemed almost virginal to me, altho 
she wasn’t a virgin when we met. O¢ 
sionally, she tells me I’ve lost interes 
experimenting sexually. The truth is 
she shrinks from experimentation. { 
eral months ago I brought home a w 
ly-publicized book on sex. She refu 
to read it—the book went out that n 
with the trash.” | 

Brad sighed. “In-my opinion, Ay 
sudden desire for a child is at the 
tom of our problems. Six months | 
she announced she wanted to hay 
baby before she was thirty. I'm ir 
particular rush to become a father, 
at 27 Anne still has a few years to e 
before 30—as I pointed out. 

“It then occurred to me that Aj 
mother had probably put on the 
sure. When I brought up this possib) 
Anne was more annoyed than evi 
then asked if she planned to give 
teaching and stay home with the 
Whereupon she left the room. 

“We can well afford to have a | 
and buy a nice house and have 4 
stay home. Anne earns around $15 
a year and I now earn approxim 
$18,000 from sales and commiss 
We've saved most of her take-home 
—and right now have nearly $25,0! 
a joint savings account. 

“But I have a strong hunch that . 
doesn’t really want a baby if it m 
she would be obliged to quit teac 
I don’t think she trusts me to har 
to my job. No doubt it’s a fright 
prospect to her. 

“lm not frightened about my fy 
On the other hand, I’m not sure 
stick with my present job. Yet I he 
to look for something better. If the 
got around that I was job (conti) 


16 | 





ee 








Of all filter kings: 


Look at the latest U.S. Government figures for 
other top brands that call themselves “low ” in tar. 


tar, nicotine, 
mg/cig. mg/cig. 























Brand D (Filter) 14 1.0 
Brand D (Menthol) 13 0) 
BrandV (Filter) 11 Geek. 
Brand T (Menthol) 11 0.6 
Brand V (Menthol) 11 0.7 
BrandT (Filter) 11 0.6 
CarltonFiltere *2 0.2 
Carlton Menthol *2 0.2 


Carlton 70’s (lowest of all brands)— 
*1 mg. tar, 0.1 mg. nicotine 
“Av. per cigarette by FTC method 


Sy Carlton 
fy Menthol 
wy 2mg. 


No wonder Carlton is 
fastest growing of the top 25. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 

































Can this marriage 
be saved? 


continued 





hunting, | might be bounced from the 
job [ have. 

_ “My father is an extremely successful 
businessman, and would probably rec- 
ommend me elsewhere if I asked him. 
But I don’t feel like asking him for a 
favor. Before he said yes to me, his only 
son, he might make me wait until he 
went into consultation with my step- 
mother or his latest girlfriend. 

“My old man was never faithful to my 
mother and didn’t wait six months after 
she died before he married again—a girl 
young enough to be his daughter. He 


and I haven't seen each other in recent 
years and seldom write, although he did 
send Anne and me a generous check for 
a wedding present. 

“T think Anne and I should postpone 
our family until we settle our marriage 
problems.” 


THE COUNSELOR’S TURN 


“The primary problem in this case, as 
presented by Anne, was her jealousy, 
complicated by sexual dissatisfaction,” 
the counselor said. “Until these difficul- 
ties were resolved, Anne quite wisely 
was unwilling to risk having the child 
she (and her mother!) wanted. Inci- 
dentally she wasn’t aware of her hidden 
dread that a child might result in the 
sacrifice of her beloved teaching career. 
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Silk and Silver hair color lotion. It's 
Just shampoo it in. It colors away 
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hout peroxide. Evens out your 
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r gray hair car of the best things you have. 
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SILK AND SILVER 
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“Brad seemed reasonably sa 
with the marriage—on his owr 
centered, somewhat shallow ieee 
was miserable in his career. Ann 
only vaguely aware of his work 
lems, since he confided in her very 
The two held few worthwhile con 
tions on any subject. | 

“Brad had an intense desire 
admired and loved by everyo) 
stemmed from insecurity and po 
inner fear of social failure. 

“As a small boy, Brad had | 
sought the approval of his negl 
often absent father; indeed, as he 
up, he had subconsciously emulat 
older man and his shabby sexua 
dards. In consequence, Brad as ar 
had turned to sexual pseudo-sopl 
tion rather than sexual maturity. I 
he was halfway sold on the ma 
prostitute concept of a generati 
which meant he subconsciously { 
wife was supposed to be ‘pure’ an¢ 
women fun.’ Hence there was a | 
reason for his childish, seducti) 
proach to women. | 

“When Anne realized that Bra 
tatiousness represented an ego p) 
of his rather than a reflection of 
ings about her, it became less th 
ing. And when Brad himself unde 
the underlying causes of his wa 
ing, he was more aware of his be 
and able to avoid looking fooli) 
hurting Anne. At the same time, 
inclined to be-submissive, was 
how to become more assertive, 
mand and defend hex rights. 

“Anne told her mother polit 
firmly that she was in no furthe 
of maternal advice in person or | 
phone. Similarly, Brad came tc 
with his father..On a vacation { 
and Anne stopped for a short vii 
Brad’s father and stepmother, ar 
warmly welcomed. Brad’s father 
volunteered to help his son locate 
job. Brad’s new position pays hin 
ly less but offets far more chance 
vancement, and both he and Aj 
happy with the change. 

“T referred Anne and Brad to ¢ 
adjustment group, consisting 0 
young couples with sexual and 
difficulties. After this help, An 
Brad decided on the sexual tec 
pleasing to them both. I have gc 
son to believe they now consid 
sexual relationship and their ma 
success—and I recently learneé 
Anne was pregnant. 

“Their child is expected to a 
June, at the beginning of scho¢ 
tion, and in September Anne f 
tends to be back at her desk. The 
has made a large down payme' 
beautiful new home, and they I 
ranged to hire sleep-in help. B 
already designed and ordered) 
jeweled apple for teacher-moth¢ 
to wear on her lapel!” 


18 





Co te 





Ne're American Airlines. Doing what we do best. 


Everything you always 


wanted to know about 
air fares: 





If you fly a lot, you still 
have a little to learn. And 
if you fly a little, you prob- 
ably have a lot to learn. 

e first thing is, all airlines would like to 


like to see a little of the country this year— 
American Airlines has introduced two 


new Revolutionary Fares™ in honor of 
America’s Bicentennial. 


Bicentennial Day Excursion: 20% off. 


we the lowest air fare. And the second’ This fare lets C~’ you fly round-trip 
lingis, they can’t. Dg to any Ameri- ON can Airlines city in 

Domestic air « the continen- SS tal U.S. for 20% 
res are set by the wn off the Y regular day coach 











yvernment. The aoe 
vil Aeronautics 
ard insists that any 
count fare available to one air- 


fare. All you have to 
do is limit your stay from 
7 to 30 days. You may make 
reservations any- 


e is available to all airlines flying i : time and buy tickets 
Including 

> same route. Apcerican’s 10 days later. 

| Example: when American Airlines Rectan But 14 days prior 

|roduced the family fare and the Ravalutionar to departure is 

uth fare, competition forced other f Farés y the deadline for 


_)jor airlines to match American. 
laat ever happened to family fares 
jiyway? 

They went the way of youth fares. 
.te courts found them to be discrimi- 
‘ory. And don’t count on standby dis- 
jints, either. For anyone other than 
itary personnel, they were largely dis- 

|itinued a couple of years ago. 

jiat’s left, then, besides First Class 
, Coach fares? 

\Charter flights, group inclusive 
|| ts, affinity group discounts, 

individual tour basing fares can 

| offer substantial savings—depending 

‘the flexibility of your plans. 

The requirements for these fares vary, 

| arrangements are almost always made 

ugh a Travel Agent. 

3ut if you’d just like to spend some time 
‘1 friends or relatives—or if you’d just 


making or changing res- 
ervations, and buying tickets.’ 
The fare applies through Septem- 
ber 15, but seats are limited. So it’s a 
good idea to make reservations early. 
Bicentennial Night Excursion: 25 % off. 
This fare lets you fly round-trip to 
any city served by American Airlines 
B Nightcoach flights. (Not all night 
flights are designated Nightcoach, but 
those that are leave after 9 pm.) 
The details are identical to Ameri- 
can’s Bicentennial Day Excursion Fare, 
except you save an extra 5%. Both fares 
let children aged 2 through 11 fly with 
you for 50% off the regular fare. And ba- 
bies under 2 always share your seat for free. 
If you'd like to know exactly where you 
can fly, and how much it will cost, call your 
Travel Agent or American. Or send in the 
coupon for a free brochure. 





(If you’re planning a vacation, check |} 
the appropriate box for a free brochure || 
featuring American’s most popular low- || 


cost vacations.) 


The best air fare isn’t necessarily the low- || 


est air fare. 


The best fare is the lowest fare that 


meets your requirements. 

If you’re taking a spur-of-the-moment 
trip, for example, American’s Nightcoach 
flights are ideal. 

They cost 20% less than regular day 
coach flights for adults and 47% less for 


children. And there are no travel restric- || 


tions whatsoever. 
Why are we telling you all this? 
Because the airline business is a service 


business, and the more we tell you the bet- 


ter we're serving you. 

Because armed with facts, you can make 
an intelligent choice. And we’re confident 
that, more often than not, that choice will 
be American. 

With 232 airplanes, 62 destinations, and 
35,000 employees to serve you, we look 
forward to the opportunity of showing you 
what we do best. 
| American Airlines LHJ-766 | 
| P.O. Box 1000, Addison, Illinois 60101 


Please send me the free brochure(s) I have 
checked: 





| 

: [] Revolutionary Fares () Vacations 

| 

| Address 

City State Zip = 
| 


| 
| 
| 
| 
Name re ee ee 
| 
| 
| 
| 


My Travel Agent is 
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C7 DEAT £ ‘Y The woman who has many demands on her 


time requires a car on which she can always 


cs a a> rors OES : 

ADAPTED depend for timely use. It must be handled 
SS ee .-o easily; it must assure her of instant and un- 
aM aN bs . msgs c 

PER . . ,. failing control; and it must be both good- 


looking and comfortable—ready for strenuous 
var and service. Above all, it must possess the prestige of 
» success in the motor world. These demands explain why 
thousands of women drive Fords. 


SN, $590 -» FORDOR SEDAN, $685 +» COUPE, $525 + (All prices f. 0. b. Detroit) 


LORCL 


CLOSED CARS 











helps us know what you want 


inl97%. 





Nothing changes. Yet nothing stays the 
“me. 

If 50 years ago, a woman’s needs in a car 
volved around a whirl of family chores and 
(rsonal adventures, isn't it the same with you 
‘day? Only more so? 

What you need today is a car that handles 
isily...1n a crowd of traffic, on an open road, 
| a tight parking space. 

What you need is a comfortable car, in 
|e seating, in the riding. You spend a lot more 
ine behind the wheel than grandma ever did. 

Today, more than ever, you need an intel- 
| ently engineered car, a durable car, a reliable 





" Shown above, the Ford Granada Ghia 4-door sedan. 
car. Money’s harder to hang onto these days. 

And as always, you need a car that meets 
your ideas about style and taste. 

What you need is what we at Ford 
Motor Company try to build in our Fords, our 
Mercurys and our Lincolns. Your wants have 
shaped our thinking. 

After all, women are half the reason 
we re in business. We knew it a 
then. We know it now. LD 


Right from the start 


we knew men wouldnt always be 
in the driver's seat. 








Spending 


our money 








By Sylvia Porter 





How good was the stock market as a 
hedge against inflation? Aid for the 
used car buyer and college-bound 
student. And lots more. 


it is my impression that until the stock market 
turned around in 1975, stocks were about 

the worst investment a person could have 
made. I know that none of the stocks I bought in 
the mid-1960s rose enough to be any hedge 
against inflation. On the contrary, some of my 
stocks are still selling below what I paid for 
them, while the cost of living has soared. 

You make several bitter—but justified—observations. 
You started investing in stocks at the beginning of the 
worst 10-year period (1965-1975) in the past half 
century. To illustrate: if you had bought the 500 stocks 
in the Standard & Poor’s index and had reinvested all 
your dividends, your total return for the 10-year period 
would have been only 38 percent. That’s a normal 
return for a three-year span. Also, the Dow Jones 
average of 30 industrial stocks in January-February 
1976, was at about the same level as in January- 
February 1966. In the same period, however, the gov- 
ernment’s Consumer Price Index (our measurement 

of changes in the cost of living) had skyrocketed almost 
75 percent and the purchasing power of the U.S. dollar 
had fallen from a base of 100¢ at the start of 1966 to 
57¢ at the start of 1976. As a hedge against inflation, 
stocks were not only a failure in this period, they were 
an outright disaster. 

If it’s any comfort to you, no familiar financial asset 
kept pace with the galloping inflation of 1965-75. All 
investors—in stocks, bonds, U.S. Treasury bills, ete.— 
began 1976 much poorer in terms of real buying power 
than a decade earlier. 


I can get a bargain on a used car, but 1 am worried 
about safety angles that the seller cannot 
answer to my satisfaction. Is there any way I 
can find out whether that model car was ever 
subjec? a recall because of dangerous defects? 
| e the National Highway Traffic Safety Ad- 
hotline for the information you want 
otentially dangerous defects or other 
oll-free from 10 states on the 
you can call 201-426- 
‘stions. Make your call 


ki 123. O1 


0123 


before \ 


We are ane 

keep our bus 
meals at hom 
iserve. Yet I fi 
more than $50 ; 
with our eating ki 


couple trying hard to 
‘ce by eating all! our 
cially careful of what 
dills are coming to 
here something wrong 
are we typical? 


You are spending well over the average—and so while 
there may be nothing “wrong” with your eating habits, 
you re not typical of a couple trying to save on food. 

A young couple eating on the U.S. Department of 
Agriculture’s so-called Low-Cost Plan (stripped way 
down) spends $29.50 a week. This couple, eating on 
the U.S.D.A.’s Moderate-Cost Plan (not luxury by any 
means ) spends $37.10. And even the couple eating on 
its Liberal Plan spends less than you at $44.70 a week. 


When I have to mail important letters or 
packages, what’s the best and least expensive 
method? 

Use certified mail for important mail with an intrinsic 
value—at a cost of 40¢, plus regular postage. Use the 
more expensive registered mail when you also want 
insurance for valuables. Registered mail, which provides 
insurance, too, costs $1.25 or more, plus regular postage. 


Our first-born is now graduating from high 
school, and after him will come his twin sisters— 
all heading for college, we hope. We’II need 
financial help. To plan better, where can ~~ _ 

I get the information I need? : 
Probably the best single source of information about 
available aid for college costs and requirements is the 
financial aid officer at the school your son wants to 
attend. Most money, no matter what its source, is 
awarded through colleges. 

For general information about aid programs at 
various colleges, get “The College Handbook,” a 
directory of almost 3,000 two- and four-year institu- 
tions, published by the College Entrance Examination 
Board. Have your son ask the financial aid:counselor at 
his high school for the handbook. For major aid 
programs sponsored by the Federal Government, write 
for “Five Federal Financial Aid Programs,” available 
free from the U.S. Office of Education, Room 1069, 400 
Maryland Avenue, S.W., Washington, D.C. 20202. 

For essential estimates on college costs at two-year 
and four-year colleges, get the College Scholarship 
Service (CSS) book, “Student Expenses at Post- 
Secondary Institutions, 1976-77.” Your son can get a 
copy from his high school counselor or librarian, or 
send $2.50 to CSS, College Board Publications Orders, 
Box 2815, Princeton, N.J. 08540. Ask specifically for 
Item 3179427 to expedite delivery to you. 


We have been talking to a building contractor 
about a home improvement job on our 21-year- 
old house. The contractor has offered us an 
attractive discount if we pay in full and in cash 
on the signing. Is this a good deal? 

Don’t do it! Never pay a contractor in full before the 
work has been finished to your satisfaction, or as 
specified in your contract. And never pay (continued) 











world of 


Only Singer has the Flip & Sew* 


two-way sewing surface. Because 
we invented it. It makes sewing 
hard-to-get-into things 
incredibly easy for you. 


How it works 


A hinged panel is built into 
the flat sewing surface. Flip the 
panel down. And the flat 
surface opens all around. 
Giving you a free arm to slip 
work over. Slide on a cuff. 
Topstitch without twisting or 
pulling. Sew into pant legs 
without opening seams. Finish 
waistlines. Set in neckbands. 
Attach elastic. Your work 
rotates smoothly. You have full 
visibility. And control. 

When you want a flat 
sewing surface, you flip the 
panel up again. It’s as simple as 
that. Far superior to any 
‘convertible’ sewing machine. 


Flip 


& Sew! — 


———————— 


(two-way sewing surface ) 


The Singer invention 
that opens up a whole new 


Your bobbin is always 
where you can get at it 


Whether the panel is flipped 
up or down, you never have to 
remove extra sections or reach 
around or underneath to get to 
the bobbin. It’s always right on 
top, in front of the needle. 


Buttonholes to fit 
your button 


One of the finest Singer* 
machines with the Flip & Sew 





two-way surface is the Futura* I] 
sewing machine. It stars 16 
exclusive features, including 
our famous push-button bobbin 
that rewinds right in the 
machine. With the thread 
that’s in the needle. And it has 





Sewing ease. 


our “magic” buttonholer that 
takes your button and makes 
the buttonhole to fit it. In 
just one step. 

Because the Flip & Sew 
surface is of such vital 
importance to every sewer, 
we've created a line of five 
different models with this 
exclusive Singer invention. In 
a range of prices to fit any 
budget. 

And you can trade in your 
old one-way machine, fora 
great new Singer machine with 
the Flip & Sew two-way 
sewing surface. 


SINGER 


There’s no place like SINGER. 


* A Trademark of THE SINGER COMPANY. 
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Nice’n Easy haircolor 
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Spending 
your money 


continued 





n cash. Also, do not sign a work completion certificate before 
rou get proof (such as duplicate bills) that the contractor 
ias paid all subcontractors who have supplied labor or ma- 
erials for your project; otherwise, you could be liable for 
hose payments. 

Never sign any complicated deal without consulting your 
awyer (who undoubtedly would advise you as I have). Un- 
ler no circumstances sign a contract with any blank spaces 
aft in it. Have all spaces marked “void.” Another potentially 
tucial point: write into the contract a provision requiring 
he builder to do a thorough clean-up job after the work is 
ompleted. If you have to do this, it could turn out to be an 
dditional expense. 

















ve been investigating applying for a loan to handle 
nemergency, but I may be able to repay it well before 
he maturity date specified. Would I be entitled to a 
abate on the finance charge, if | can prepay? 

he Truth in Lending law compels the lender to inform you 
before you enter any arrangement—if a rebate will be made 
10uld you prepay your loan. If refunds are automatically 
aid, your creditor is required to inform you of the manner 
) which the refund will be made. 


jlease settle a friendly argument for us. How good 
1 investment has the Rolls-Royce automobile been? 
) dramatically good one, particularly if you own a pre-World 
Jar I Silver Ghost with an open body. An owner of a 1910 
nousine, sold originally for about $11,000, has turned down 
fers in the $200,000 range. And the original 1907 Silver 
host model is said to be the most valuable car now in exist- 
ice, with its value placed at more than $500,000. Many 
yst-World War II models in well-maintained condition also 
ye valued now at much more than their cost new. End 
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i Attach label from your latest copy here and show new address 
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eight weeks notice. 
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The Nice’n Easy Wardrobe. 


Introducing the Super Slicker. The Dashing Umbrella. 
The Stowaway Satchel. The Classic T. Al! personalized 
with your own initials! Yours, at these special prices, 
plus the front panel from Nice 'n Easy® Hair Color. 





Nice 'n Easy Slicker 


Hooded jacket in water-re- 
pellent canvas with rubber 
backing. Yellow with navy 
initials. Retail value, $26. 
Yours, for $14.95. 


Sizes Si ME ba 


Initials 
fae eh ee 





Nice 'n Easy Satchel 


Canvas bag (15”x 13” x 6”) 
with leather handles and 


straps. Retail value, $28. 
Yours, for $13.95. 


Beige bag/brown initials 0 
Navy bag/white initials 





‘Initials 
SA a) Se 








Nice 'n Easy Umbrella 


Canvas umbrella, wooden 
handle. Retail value, $17. 
Yours, for $9.95. 


Navy umbrella/ 

white initials 1 
Beige umbrella/ 

brown initials 9 








Nice 'n Easy T-Shirt 
Classic cotton T-Shirt. Retail 
value, $12. Yours, for $5.95. 


Navy shirt/white initials 
White shirt/red initials QO 
Red shirt/navy initials © 








Sizes Sif Mie ee 
Initials Initials 
NAME £ 
STREET ADDRESS ss 
CITY STATES 
ZIP CODE 2 ee 





Fill out order form, above, and send to: 


Nice 'n Easy Wardrobe 


P.O. Box 811-L 
Farmingdale, New York 11735. 


Enclose front panel from Nice 'n Easy 
Hair Color for each item ordered. Make 


check or money order payable to “‘Nice ’n 
Easy Wardrobe.'' Order promptly. Sup- 
plies Limited. Offer ends Dec. 31, 1976. 
Allow 6 to 8 weeks for delivery. Void where 
prohibited. 

© 1969-76 Clairol Inc. 
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SKIN-SAVERS: SUN SCREENS 
and SUN BLOCKS 

For the last few years, you’ve been 
bombarded with solemn warnings 
—‘“the sun is two-faced,” “he (or 
she, the red-hot mama) is not your 
best friend, but an enemy.” Does that mean the sun is 
some sort of umbrella poison ivy, never to touch your 
fair skin? No, you can still revel in the summer life, but 
slowly, smartly. Read on for the hows.... 

Suppose it’s your first beach day. A friend suggests you 
try her new sunscreener. You shout in horror, “Not me, 
I want a good tan.” You’ve fallen into a common trap: 
confusing sun screen with sun block, Think of what a 
screen door does (stops unwanted insects but lets in 
fresh air). A sunscreen, in varying degrees, prevents bad 
burning rays and permits good tanning ones. Sun blocks, 
however, offer almost total (some 99%) protection by 
blocking out ultra-violet rays. 

Sporting out with golf, sailing or tennis? You’ll be in 
target range longer than the safe 20-minute exposure 
time. Get out a sun block to avoid painful consequences, 
such as Sea & Ski Block Out which penetrates the skin, 
protecting against the sun’s burning rays. Sun Block by 
Clinique, a tube of light cream, for sun sensitivity. Or 
for specific areas, nose, lips, eyelids, shoulders; new Estée 
Lauder Sun Block Creme, tinted, in a tube, coded for 
strength; and Almay Sun Bloc Gel, for tender faceplaces, 
hypo-allergenic. 

Celtic redhead, Scandinavian blond or plain pale? 












THROUGH A_ 

CLEAR VISOR @ 

YOU CAN SEE 
ALL SUMMER 


About the prettiest 
way to go to the 
beach or to town. ... 


Sharon, Conn. 


And you don’t have to worry about | up both ankles and 

tricky wraps. Even an all- | calves by standing 

thumbs can look terrific in this—just | near the edge of 
and-under knot at | 4 book. Go up 

he n ck. What makes | on toes, way back 

this he es ally versatile is the down with heels 

joint ¢ and visor, shield- | almost to the 

ing your h from the glar- | floor. Repeat 

ing and dry f the sun. The | 10 times; 

one, sketched Don Kline, a | several 

softly smudgex ning up to | times 


clear pink ombi 











Here, the real scoop on 
sunshine and summer...and 
ways to care for yourself— 
healthfuliy, beautifully. 





ANKLES AWAY! 


Q: I love the new espadrilles with 
ribbon lace-ups, but my ankles have 
no real shape. Is there an exercise 
that can help? MEH, 


A? You can shape 


























































Every year it’s the same routine] 
red-peel-red-peel. Either sit under 
a big straw hat or get a maximum 
sunscreen, such as new Coppertone 
Super Shade, a tough sunburn 
shield, yet allows tanning; new 
Johnson & Johnson Sundown Sunscreen, non-greasy 
with a protective film; new Bain de Soleil Super Filter 
Suntan Lotion, “for skin that needs extra protection”; 
and new PreSun Gel, which suggests application oné 
hour before exposure. 

Been backyard gardening or patio-sitting? If you hav 

a beginning base of color or you tan pretty easily (aa 
by day), opt for the medium sunscreens, such as new, 
Helena Rubinstein’s Sun Protection—Normal, with of 
without tint, moisturizing; Bonne Bell’s Dermatan 
medicated for anyone with oily, troubled skin; Key Wes 

Aloe-PABA Suntan Lotion, with PABA to absorb ultra- 
violet radiation; and Fashion Tan by Alo-Cosmetics, 
extra good in protecting, moisturizing. 
Are you a free spirit? One who can run and splash and 
play in the sun, fearlessly. You still need a minimum 
screen protection, such as Charles Revson’s Ultima I] 
Deep, Deep Tanning Gel, a rich concentrate fostering al 
long-lasting tan; Germaine Monteil’s Supermoist Dark 
Tanning Gel for a fast and even tan; Aztec Creamy Sun- 
tan Lotion, a smooth-spreading lotion with Some sun- 
screen; and Swedish Tanning Secret (Oil), glides on, 
aids against dryness. Anyone can tan without damage to 
self and skin. Find the right protection for you. 

Border by Julia Noonan. Drawings by Thea Kliros 





JUNE BONUSES 





Head start. Charlie has tackled the 
hair scene. Results: A highly-con; 
centrated shampoo. One dab cleans| 
conditions, mends split ends. Comes 
in three colors for three hair types 
Revlon’s Charlie Extra Extra-Shin¢ 
Conditioning Shampoo, 8 oz., $3.50 
e Keep anearly spring scent going al 
summer with the aptly named new 
splash-on cologne, Fresh Cut Hya; 
cinth by Dana, 8 oz., $2.50. © Think 
big. Mascara comes in a new bonut 
size to help your lashes all summet! 
long. With wand; waterproof: Ultra: 
Big Ultra-Lash by Maybelline, $1.50 

e Handle bars. Oval-shaped soag 
with a wave to grip, scented, mois} 
turizing. Tone with Cocoa Butter b 
Armour-Dial, 3.5 oz., about $.35. 


















| 








einen cas ne iene Sie Ac oir A 


i 








i tial Yer a Men het 


oe 





Now, moisture made beautiful ’ 
CoverGirl Moisture Make-up. | 


; Make-up you slip into like silk. 
= Without pre-moisturizing. Because 
Cover Girl Moisture Make-up is 
moisture and make-up in one! 

Moisture thats good for your 
skin. In a make-up that looks and 
feels beautifully fresh. 

Moisture made beautiful. In five real skin 
shades. A fresh look. Fresh from Cover Girl. 


CoverGirl Moisture Make-up. 
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Illustration by David Byrd 
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IS THE WHITE HOUSE IN THEIR STARS? 


Pollsters say they can tell you who’s going to win the nominations. 
So do political analysts. Now, one of the world’s foremost astrologers 
peeks into the horoscopes of some candidates...and non-candidates 
- -. and comes up with some interesting speculation on the future as 











shaped (she says) by their star readings. ‘By Sybil Leek 

c Leek is a self-confessed of each horoscope is also a star rating somewhat Pollyanna-ish. His Libran 
v ho believes that peo —from one star to five stars—-which ascendant (or rising) sign, which is 
be forecast by astrol indicates a Leek-y view on who has _ determined by the exact time of his 
f prediction is the best chance of making it to the birth, makes him personally inde- 
White House in November. The  cisive and evasive. No one is more 
ind px fournal, of course, does not neces- capable of giving a hearty “maybe” 
Ica L | o cast sarily concur with these methods or than a man with President Ford’s 

the Ore h pinions.—THE Eprrors astrological reading. 
lil os t in While his horoscope shows that he 
L976 GERALD FORD (Cancer) is a man very concerned with domes- 
cal, but we ca ‘erald Rudolph Ford was born on __ tic issues, it does not indicate strength 
er her readin n July 14, 1913, in Omaha, Neb., with to cope with foreign affairs. His best 
pletely witho \is sun in Cancer—indicating his rev- efforts would come through being a 
At any rate, t erence for tradition. His moon is in member of a team. On election day, 
reference, here are Syb ;CO} Jagittarius, giving him a solid but Mr. Ford will gain in popularity 
ratings of the candi land philosophical attitude, which is through =the direct — (continued) 
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Thats Entertaiment! 


‘or party-pleasing salads, start with Hellmann's Real Mayonnaise.) 































GAZPACHO GELATIN SALAD 


1 envelope unflavored 
gelatin 
1 1/2 cups cocktail 
vegetable juice 
1/2 cup HELLMANN'S 
Real Mayonnaise 
1/4 cup red wine vinegar 
2 Tbsp. MAZOLA® corn oil 
1/4 tsp. hot pepper sauce 
1 clove garlic, crushed 
1 cup diced cucumber 
1/2 cup diced green pepper 
1/2 cup diced onion 


Sprinkle gelatin over juice; heat, 
» stirring constantly, until gelatin 
* is dissolved. Combine with next 
» 5 ingredients; chill until slightly 
thickened. Fold in remaining 
ingredients. Turn into 4-cup 
mold. Chill until set. 

















SALMON PIE 


1 envelope unflavored 1/4 cup chopped 
gelatin parsley 
1 1/4 cups water 2 Tbsp. chopped capers 
2 cans (7 3/4 oz each) 2 Tbsp. lemon juice 
salmon, cleaned, 1 tsp. grated lemon peel 
drained and flaked 1 tsp. grated onion 
3/4 cup chopped celery 1 tsp. celery seed 
1/2 cup HELLMANN'S 1 baked (9-inch) 
Real Mayonnaise pastry shell 


Sprinkle gelatin over water; heat, stirring until dissolved. 
Chill until slightly thickened. Combine with next 9 ingre- 
dients. Turn into pastry shell. Chill until set. Serves 6 to 8. 


SHRIMP MOLD 


1 envelope unflavored 
gelatin 
1 can (10 3/4 oz) chicken 
broth 
8 ounces cooked shrimp 
1/2 cup HELLMANN’S 
Real Mayonnaise 
1/4 cup chili sauce 
2 Tbsp. sliced ripe olive 
2 Tbsp. chopped 
pimiento 
1/4 tsp. garlic salt 


Saba EB 
We REAL 
2 hard cooked eggs, ; 
chopped UVANlee 
Sprinkle gelatin over broth; heat, stirring WEL OLA OT 
constantly, until gelatin is dissolved. Chill cS 
until slightly thickened. Combine with re- 


maining ingredients. Turn into 3-cup mold. #™ 
Chill until set. Serves 4. ne 
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Nhich of these sports do you go for? Enter that sweepstakes. Or, if 
an‘t decide where the grass looks greener, enter all five. Each first 
described below, includes $1,000 spending money with travel and 
modations first class all the way. And each sweepstakes also has 
nd prize of $1,000 and a third prize of $500. 

The Tennistakes offers a week-long trip for two to your choice of one 
‘Laver-Emerson Tennis Resorts. You can pick the time and climate 

. up tips on tennis from the greatest names in the game. 

.The Racingstakes takes two to the Derby. Not the one in Kentucky, but 
Drerunner in England at Epsom Downs. This trip includes airfare to 
n, a week at the Savoy Hotel, theatre and Derby tickets and gives 
ental car (British racing green, of course) to take you to the races. 
The Superstakes is a trip for two to the Super Bowl, coming up Janu- 
at the Rose Bowl, in Pasadena, with a week’s stay at a Beverly 
xury hotel, and includes a side trip for a night in Las Vegas. 
The Golfstakes takes two to the Del Monte Lodge at Pebble Beach, 
room overlooking the 18th hole and Carmel Bay. It includes the’ 

s fees and the caddies for a 
and a dozen balls to whack 
le green Pacific. 

@ Seriestakes takes a pair 
tback and forth between the 
orld Series cities, so you'll 
2ry game. Wherever you go, 
Pavel, accommodations and 
tickets will be the best that 

) can buy. Win this one and 
iends will be green. 


OFFICIAL RULES — NO PURCHASE REQUIRED 


1. Write the number of the Sportstakes you wish to enter in the space provided 
on the official entry blank, or ona plain piece of 3’’ x 5’ paper. 

2. Hand-print your name, address, zip code on your entry, include with it the 
bottom panels from two packs of Benson & Hedges Menthol 100’s, or the words 
“Benson & Hedges Menthol 100’s” hand-printed on a plain piece of paper. 
3. Enter as often as you wish, but you may enter only one sweepstakes per 
entry, and each entry must be mailed separately, to Benson & Hedges 100’s, 
P.O. Box 2033, Westbury, NY. 11591. Entries must be postmarked by Sept. 15, 
1976, and received by Sept. 22, 1976 

4. IMPORTANT: You must write the number of the sweepstakes you are enter- 
ing on the outside of the envelope, in the lower-left-hand corner. 

5. Winners will be selected in random drawings from entries for Sport- 
stakes, by National Judging Institute, Inc., an independent judging 
organization, whose decisions are final. Odds of winning will be deter- 
mined by the number of entries received for each sweepstakes. Winners 
may be asked to execute an affidavit of release and eligibility. All 
prizes will be awarded. Only one prize to a family. Liability for taxes is 
the sole responsibility of the individual winners. 

6. Contest open to all U.S. residents over 21 years of age, except employees 
and their families of Philip Morris Inc., 






its advertising agencies and National 
Judging Institute, Inc. This offer is sub- 
ject to all federal, state and local 
laws. Void in Missouri and wherever - 
prohibited, restricted or taxed 

7. For listof winners, send stamped, 
self-addressed envelope to Benson 
& Hedges Winners List, P.O. Box 
2494, Westbury, NY. 11591. 





ning: The Surgeon General Has Determined 
Cigarette Smoking 1s Dangerous to Your Health. 
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Soft and rare pack 
| Benson & Hedges 100's 
| P.O. Box 2033, Westbury, N.Y. 11591 


| want to go for Long Green 
| Sportstakes No. 
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from two of Benson & Hedges Menthol 100’s, © 
Hedges Menthol 100's 
| IMPORTANT: You must 


hand-printed or 
write the number 


n the lower-left-hand corner. 


1a plain p 
of the sv 





ou are enter- 





ing on the outside of the envelope 
17 mg. “tar’’ 1.1 mg. nicotine, 
av. per cigarette—hard pack, by FTC Method: 
18 mg. “tar’’ 1.1 mg. nicotine, 
| av. per cigarette—soft pack, FTC Report, Nov. ‘75. 
} 














ISCOPES 


continued 


influence of Jupiter, which has been 
retrograde until this year. When a planet 
is retrograde, its major influences do not 
flourish to their full potential. The prime 
influence of Jupiter is one of benevolent 
good fortune, and having been retro- 
grade, it reiterates that Mr. Ford’s path 
has not been easy during his short period 
as chief executive. 

Although much has been written 
about the athletic activities of Pres- 
ident Ford, his stars foretell that he will 
not be in prime health at the time of 
the election. His medical problems will 
give him the chance to move gracefully 
from the limelight without a history of 
being deeply loved or hated. The type 
of Uranus-inspired lightning which took 
him into the White House rarely strikes 
the same target twice. 

Ford’s chart shows that Pluto and 
Saturn are in Gemini at his mid-heaven. 
The position of Pluto accounts for his 
sudden rise to fame, but this is offset by 
the close proximity of Saturn, the planet 
of restrictions, indicating that at the 
height of success, his career could end 
with the same abruptness. 


His star rating is * ee. 








RONALD REAGAN (Aquarius) 

Ronald Reagan was born on Febru- 
ary 6, 1911, at Tampico, Ill. His sun is 
in Aquarius, and its position in his chart 
shows the more arrogant qualities of this 
sign. His moon in Aries gives him an 
emotional, pioneer spirit, and his Can- 
cer ascendant makes him aware of do- 
mestic issues. Franklin D. Roosevelt was 
a famous Aquarian president, but while 
Reagan stands a chance of winning his 
party's nomination, his star-revealed 
conservative instincts seem to be against 
making his election to the White House 
a sure thing. 

He has enough ambition to succeed 
and will always be sure of strong finan- 
cial support from business tycoons—the 
very people most voters are now suspi- 
cious of. His film-star charisma is fad- 
ing, and nothing in his horoscope sug- 
gests that he will present a_ platform 
guaranteed to encourage people to vote 


for him. He represents the more auto- 
cratic principles of an Aquarian without 
the usual instincts of humanitarianism, 
ind certainly does not exude the fee 
Ing ol brotherly love needed to unite 


STOUD 


rating iS h#&**. This should 


t to win his party’s nom- 


vention 


(Libra 


/ : 1 
m Uectober | 
IZ%, Wil ( ny 


sun in Libra 
nd his ON ! 910. This combir 


tion produces plenty of aggressive qual- 
ities, which Mr. Carter will continue to 
display during his campaign for the 
nomination. It has served him well in 
the past and is essential for the future. 
He is a very shrewd man, but also ex- 
tremely sensitive to personal insults. He 
is critical himself but does not take criti- 
cism well from others and his reaction to 
the inevitable campaign back-biting will 
hurt his chances during the campaign of 
1976. How he can cope with other peo- 
ple’s opinions will be as important in 
his campaign as the opinions he ex- 
presses himself. 

Mr. Carter has enough strong plane- 
tary patterns emerging in 1976 to boost 
his self-confidence, but he will have dif- 
ficulty maintaining the confidence of 
others. Also, his health pattern shows 
some deterioration, accelerated by polit- 
ical pressures quite beyond those nor- 
mally expected. He can make things 
easier for himself by delegating respon- 
sibilities to others (his family and cam- 
paign workers), but this will not be 
easy for him because of the suspicious 
nature generated by his moon in Scor- 
pio. July is likely to be a difficult time 
because of some unexpected financial 
troubles, but if Carter can keep his cam- 
paign going by tremendous willpower, 
he will bounce back with an even more 
aggressive crusade. His campaign seems 
to hold more hazards than those of any 
other of the candidates—with the excep- 
tion of President Ford. 

Mr. Carter’s chart shows a strong man 
who can cope very well with large issues. 
Ultra-sensitivity in personal areas of his 
life is compensated for by an exception- 
ally high aggressive force unusual to 
Libras. However, he is always on the at- 
tack, spending too little time thinking in 
terms of defense, either of his policies or 
his person. 

He needs around him a strong team of 
people he can trust, but his sun in Libra 
gives him quite a bit of vanity. This 
horoscope is a strange mixture of super- 
strength and human vulnerability. How 
to achieve a balance between these ex- 
tremes will be important to him in 1976. 
Mr. Carter is a force to be reckoned with, 
especially in the early days of the cam- 
paign. His star rating is %%&KWK*, al- 
though he is the proverbial “dark horse” 
of the 1976 presidential candidates. His 
planetary patterns present many “ifs” 
and “buts,” which the voting public will 
see. At the same time, however, they will 
see many dominating qualities of a 
strong man. 


GEORGE WALLACE (Virgo) 

George Wallace was born on August 
2:5, 1919, at Clio, Ala. His sun in Virgo 
gives him the ability to be highly or- 
ganized; his moon in Leo enables his 
personality to emerge flamboyantly, and 
with a Cancer ascendant, he is well 
ware of the crisis on the home front. 


Mr. Wallace’s chart shows the influe 
of a retrograde Uranus. The prime 
fluence of Uranus provides  surpri 
through change and works best throu 
action. With a retrograde Uranus, I p 
dicted the assassination attempt on 

Wallace a year and a half before it 
curred. But his strength of will and 
dependence of thought compensate 
his severe physical handicap in no 

certain manner. 

George Wallace is a man who has 
erything but action on his side, but 
also has Saturn, the source and ener 
ing factor of his ego, lurking in cl 
proximity to his natal sun in Virgo a 
his moon in Leo. Wallace will pla 
strong role during this election, bu 
will be a behind-the-scenes role not p 
mitting him the full limelight. 

His star rating is %%&e ke. 
























MORRIS K. UDALL (Gemini) 

Morris Udall was born in St. Joh 
Ariz. on June 15, 1922, with his sun 
Gemini and his moon in Pisces. Like 
late President Kennedy who also had 
sun in Gemini, Rep. Udall can deliv 
very clear verbal message. There is 
mistaking his motivations, enthusi 
and ability to establish a rapport a 
people through a rare type of sincer 
He gives the impression of caring w 
happens to people and his moon in 
sces gives him a natural ability to say t 
right things at the right time. 

Mr. Udall always explains himself 
considerable length, but words can ¢ 
appear and what is needec-now is ple 
of action on his part to give substa 
to the words. He creates an atmosph 
of sincerity and emotion and is abl 
convince people that he knows what 
is talking about. His mind is quick | 
perceptive and he can never be accus 
of daydreaming. His buoyant optimi 
will continue to pay dividends in ter 
of increased popularity, but his ho 
scope shows that he has yet to lear 
estimate the full weight of his opp 
tion. Conscious of- his own positive ¢ 
proach and ability to project himself, 
does not leave himself time to assess 
shrewdness of the political strate 
generated in members of his own pa 
and more so in the opposing Repu 
ranks. He will have his shining hour, 
his ambitions will be frustrated just 
fore the Democratic convention. Hé 
certain to give everyone a run for 
money, which can only enhance the 
tential of an outstanding career in p 
tics. This Bicentennial year is exa¢ 
the right time for him to make an 
delible mark on the political scene @ 
he will be remembered as the candid 
who took several gigantic strides up 
presidential ladder. 

But, with success in his sights, mot 
problems may prevent him from rea 
ing the top rung. 

Morris Udall should not (continu 
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| Bisquick’s hot applesauce pan- 

kes with grilled franks. The kind of 

1) od old-fashioned supper that makes 
onomizing a little more palatable. 
It’s easy, with Bisquick® In fact, 
can make lots of good economical 
ings, starting with the recipes on the 

or main dishes, try our “Inflation 

s Bisquick” Cookbooklet, yours 


oa old-fashioned ee (send to 


Pancake suppers, from Bisquick. 
‘idea whose time has come again. 


Supper 
ups Bisquick baking mix 
ees 

up applesauce 

cup milk 

easpoon cinnamon 
easpoon lemon juice 


Vat all ingredients with hand beater 
util smooth. Pour scant 4 cup 
iter onto hot griddle. Bake until 
'6den brown; turn and bake other 
fes. Serve hot with frankfurters or 
‘fisages. 4 servings. 





e e © 
qe 
9 
Chicken-Cheese Pancakes 
2 tablespoons butter or margarine 
2 tablespoons Bisquick baking mix 
4 teaspoon salt 
4 teaspoon mace 
V4 teaspoon paprika 
4 teaspoon pepper 
2 cups milk 
2 cups cut-up cooked chicken 
1 cup shredded Cheddar cheese 
Pancakes 
Heat oven to 375° Melt butter over 
low heat. Blend in baking mix, salt, 
mace, paprika and pepper. Cook, stir- 
ring constantly, until smooth and 
bubbly. Remove from heat; stir in 


milk. Heat to boiling, stirring con- 
stantly. Boil and stir 1 minute. Mix 
chicken, cheese and 13 cup sauce. 


Prepare Regular Pancakes as direct- 
ed on Bisquick package but 
—increase milk to 1% 
cups; pour 12 cup batter 
onto hot griddle. Bake as 
directed; cool slightly. 
Spread about 3 cup 
chicken mixture on each 
pancake. Roll up; place 
seam sides down in baking 
dish, 13812x834x1% inches. 
Pour half of the remaining 
sauce over pancakes; sprin- 
kle with additional cheese. 
Bake until sauce is bubbly, 
about 20 minutes. Serve 
remaining sauce over 
pancakes. 6 servings. 
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Tuna Oriental 
Pancake Supper 


1% cups sliced celery 

2, cup chopped onion 

4 cup chopped green pepper 

2 tablespoons butter or margarine 
34 cup mayonnaise 

1 tablespoon prepared mustard 

1 tablespoon chopped pimiento 

34 cup milk 

1 can (62 ounces) tuna, drained 
14 teaspoon salt 

4 teaspoon pepper 

Pancakes 

1 can (3 ounces) chow mein noodles 


Cook and stir celery, onion and green 
pepper in butter until crisp-tender. 
Mix mayonnaise, mustard, pimiento 
and milk until smooth; 
stir in tuna, salt and 
pepper. Stir into 
m» celery mixture; 
keep warm. 
Prepare Regular 
Pancakes as directed 
on Bisquick package 
except—pour 3 cup 
batter onto hot grid- 
dle. Bake as directed. 
Fold chow mein noo- 
dles into tuna mixture. 
@§ Spread each of 4 pan- 
cakes with about %4 cup 
tuna mixture; top with 
remaining pancakes and 
about 4 cup tuna mixture. 
A serv ings. 










Bisquick. An idea whose time Eeverue again. 
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be underrated because he has ambition, 
concern and ability, but this may not be 
enough for the modern politician. 


His star rating is k***. 


HENRY JACKSON (Gemini) 

“Scoop” Jackson was born on May 31, 
1912, at Everett, Wash. His Leo ascend- 
ant and moon in Sagittarius strengthen 
his weak Gemini sun sign. The Leo as- 
cendant gives him plenty of vivacity. 
With Taurus at his mid-heaven influenc- 
ing his career, money problems are not 
likely to contribute to the demise of Mr. 
Jackson’s campaign. His chart shows he 
has many qualifications for being a su- 
perb lieutenant, but his ambition makes 
him strive for higher office. His “Part of 
Fortune” in Pisces brings an unrealistic 
quality into his life, and it is this which 
will thwart his higher ambitions. The 
“Part of Fortune” breeds grandiose 
dreams incompatible with one’s poten- 
tial achievement. Jupiter, the planet of 
expansion, is in Sagittarius, but alas it 
is retrograde, so most of its beneficial 
qualities are negated. Mr. Jackson, as 
revealed by his stars, instinctively bites 
off more than he can chew, which fre- 
quently results in political indigestion. 

This candidate’s chart indicates that 
he will always have an interesting career 
with very few dull moments. But he is in 
danger of spreading his talents too thin. 

If he can reconcile himself to the star- 
shaped position of lieutenant, he could 
use his attributes to great advantage, 
for he would not be a straw man in the 
office of vice president. His problem in 
this election will not be in winning the 
nomination, but facing the fact that half 
a loaf is better than no loaf at all. 

His star rating is %& ky. 


HUBERT HUMPHREY (Gemini) 
Born on May 27, 1911, at Wallace, 
S. Dak., Senator Humphrey has both his 
sun and moon in Gemini, producing a 
chameleon quality in his personality. His 
chart shows a Sagittarian ascendant, 
which benefits him in foreign affairs. His 
abilities as a fine speaker and his vers- 
atility in the political arena serve him 
well, but no one is more adroit than Mr. 
Humphrey in giving ambiguous answers 
to straightforward questions. His chart 
shows that he tends to hedge on main 
issues and, looking ahead, he gives no 
hint of the old aggressiveness which was 
once his major political asset. A shortage 
of money, influenced by Saturn in Tau- 
id be a problem in this campaign. 
ition in health could also 
yI around the time of his 
y. H srasp of foreign affairs 
help to his country 


lificulties. The 


bickering within his own party will, I 

predict, give Mr. Humphrey’s political 

career its final coup de grace in 1976. 
His star rating is **. 


EDWARD M. KENNEDY (Pisces) 

The fourth brother of this politically- 
minded family, Edward Kennedy was 
born on February 22, 1932, in Boston. 
His sun is in Pisces, making him sensi- 
tive and vulnerable in his personal life. 
The position of Kennedy’s horoscope as- 
sociated with public life shows that per- 
sonal problems reflect on his image as 
seen by the public. Chappaquiddick was 
a perfect example of this. Reading his 
chart, I can see an ominous warning that 
he will have perpetual problems with 
love life and family affairs. 

Senator Kennedy has his moon in Vir- 
go, giving him the Virgoan characteris- 
tic of objectivity, and it is strong enough 
for him to survive critical periods in his 
political life. His ascendant is Cancer, 
denoting strong influences from family 
ties and showing a chameleon-like per- 
sonality that goes well in politics and 
bolsters objectivity. Given the right con- 
ditions (and they are likely to exist in 
1976), the Pisces-Virgo-Cancer com- 
bination can restore much of the char- 
ismatic quality for which his brothers 
were famous—and which until now has 
eluded Edward Kennedy. 

He has had eight years of the bleak- 
est period of his entire life, when many 
of the planets in his chart conspired to 
produce a series of crises such as the ill- 
ness of his son, his wife’s problems, plus 
the agony of Chappaquiddick. In 1976 
he has enough good planetary aspects to 
suggest a recovery of prestige, not only 
through vindication, but through the 
higher respect he is attaining among his 
peers. On the brink of the presidential 
election, Kennedy has denied that he 
will seek the nomination. But his chart 
is that of a man who will have “great- 
ness thrust upon him.” One of the major 
points in Ted Kennedy’s chart is that he 
is a man who has everything—except the 
ability to use his own free will. All his 
life his will has been subjected to keen 
family training and the awareness of all 
that legendary wealth can bring—plus 
the prestige of two famous brothers. 
While he may not want to run, outside 
circumstances are capable of pushing 
him into a position where he cannot re- 
fuse. His planets are equally divided 
above and below the horizon, showing 
that his chances for an outstanding po- 
litical career can now bloom anew. 

Although he will be the target of a 
great deal of political mud-slinging, Ken- 
nedy has experienced it before and has 
built up some immunity—at least enough 
to disguise the sensitivity of his sun in 
Pisces. This Bicentennial presidential 
election year is an important one in 
Edward Kennedy’s life. His star rating 
is Foot tet, End 
























YOUR FAMILY’S HEALT 


continued from page 42 


In the U.S., the three CMF drugs are 
ready used clinically, and NCI offici 
say the adjuvant regimen is increasin 
available at NCI-supported comprehé 
sive cancer treatment centers that sex 
many communities. 


ea 


IMPORTANT GAINS 


If the high-risk Milanese women c¢ 
tinue to do well, there could be imp 
tant gains for all breast cancer victi 
The way might be open, Dr. Bonador 
says, to give adjuvant CMF to wom 
with early breast cancer, those patie 
in whom no cancerous cells can be ( 
tected in nearby lymph nodes. Thi 
women have a lower, yet real, risk of 
current cancers, apparently due to un 
tected spread of cancer cells to dist 
parts of their bodies. Adjuvant C 
might kill these spreading cancers. 

The other, more dramatic gain co 
be a sound rationale for not doing 
mutilating, much feared radical mast 
tomy. Less drastic methods, like "« 

a 





mastectomy, lumpectomy and/or r 
tion are beginning to be proved as e 
tive as radical mastectomy in destroy 
the original cancers. 
” 


ADVANTAGES OF CMF 


The justification for radical sur 
has been to prevent distant sprea 
cancer cells—which it too often fail 
do. Adjuvant CME seems to kill t 
cells—and might do so équally wel 
an adjuvant to non-mutilating br 
surgery and/or radiation. 

This, however, is only hopeful spé 
lation now. The 90,000 American we 
en who will develop breast cancer 
year still face many unanswered qi 
tions about possible treatments. 
Bonadonna counsels them not to o 
throw the trust inherent in the tradi 
al patient-doctor , relationship by 
manding that their doctors provide 
or another experimental new treatm 
The anguish is compounded, he 
gests, when patients who become t 
own medical decision-makers choos 
treatment that fails—for they then 1 
blame themselves. He thinks a wot 
should discuss experimental alternat 
with a doctor she trusts, but accept 
physician’s judgment whether their 
is for her. 





— OE rn 


CANCER HOTLINE 


From the chief of NCI, F 
Rauscher, Ph.D., comes a helpful 
gestion—an invitation for women 
have questions about the new b 
cancer therapies to call his office, in 
thesda, Md., for up-to-date inform 
on where they are available near h 
and how their doctors can find out 
about them. The phone number to 
for information is (301) 496-5615. 
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~ EarthBorn 
shampoo 
is different! 


Earth Born Natural pH Balance Shampoo 
comes in four, fresh fragrances, 
one formulated especially for your hair type. 
Strawberry and Green Apple for Oily, 
Apricot for Normal, Avocado for Dry. 
All are low pH and non-alkaline, 
so they don't leave alkaline deposits. 
Earth Born leaves your hair cleaner. 
Gives hair a shinier, non-alkaline shine — 
a stronger, non-alkaline bounce. 


th, Bory 
yampoo 
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Both Earth Born Shampoo 
and Earth Born Creme Rinse 


don't turn the pH test paper dark. — 


Proof they're low pH 
and non-alkaline! 





Earth Born 
Creme Rinse 
& Conditioner 
is different, too! 


Earth Born Creme Rinse and Conditioner 
comes in the same four, 
fresh fragrances as Earth Born Shampoo. 
Strawberry, Green Apple, Apricot and Avocado, 
so you can match your creme rinse 
fragrance to the shampoo that's right 
for you. Earth Born Creme Rinse is 
low pH and non-alkaline, too. 
It restores hair to its natural pH balance. 
Detanales your hair. 
Leaves it soft and silky and shiny. 
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In America, where the ideal is thin- 
ness—but ironically, the norm is often 
fatness—it has always been an article 
of faith that if you are overweight, 
you go on a diet. Furthermore, no 
matter how often you fail to lose 
weight, you keep on trying. 

Now forthe first time, some 
questions are being raised about 
this forcing-everybody-into-the-same- 
mold approach. 

Not so long ago in my office, a fa- 
miliar scene was played—and I’m sure 
it happens in other doctors’ offices, 
too. The scenario was as predictable 
as a B-movie plot: First, 40-pounds- 
too-fat Betty presents herself to the 
doctor’s assistant for the weighing-in, 
with all the usual nervous jokes and 
asides. Then comes the confrontation 
between the guilt-ridden patient and 
the doctor, followed by the anxious 
wa.t for the other shoe to drop. (Will 
he make an issue of it? Should I men- 
tion it if he doesn’t?) Then the doctor 
notices the inflated figure, triggering 
in the patient a torrent of explana- 
tions, denials and promises to do 
better. 

Finally, the usually calm doctor, 
his voice rising, says all the usual 
things about how unhealthy it is to be 
fat and how willpower and dieting 
are the only answer. 

The visit always concludes with 
a scene out of an old morality play: 
repentant sinner is sent forth again 
to seek salvation and the white-coated 
authority figure is triumphant once 
more. Unfortunately, the most pre= 
dictable part of the whole episode is 


that the result will be failure. Too- 
plump Betty will remain her usual 
rotund self and will not even come 
back after the next visit or two 

In recent ye: ome thoughtful 
weight control experts have been al- 


tering their appro to obesity, and 
some of this chang: ng to 
filter down to the d . The 
new approach to ol ! rom 
these four considerat 

1. Its amazing | At 
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least one third of the U.S. population 
is overweight. Obesity has been 
called “the great American epidemic.” 
The reasons have been endlessly ana- 
lyzed and debated by nutritionists, 
psychologists and sociologists. Mean- 
while, the notion that 75 million peo- 
ple are the victims of a disease called 
“obesity,” which must be stamped out 
by doctors and clinics, is hard for 
some to accept. Can anything that is 
this common be properly ca!led “ab- 
normal” or referred to as a disease? 

2. Its near incurability. Seldom- 
published statistics hold that proba- 
bly only one-fifth of dieters are suc- 
cessful and that less than 5 percent 
to 10 percent manage to achieve 
permanent weight loss. Think of that! 
Of those who seriously try to lose 
weight, as few as | in 20 manage to 
lose weight and keep it off! Consider- 
ing the effort, money and emotion 
that have gone into this small degree 
of success, one has to wonder whether 
the approach is a workable one. 

3. Reports of complications. Mary 
J., faced with the prospect of a daugh- 
ter’s wedding, put herself on a crash 
diet that consisted mostly of fruit 
juices and a few other odds and ends. 
Lose weight she did, but in the proc- 
ess she became weak, unsteady on 
her feet, suffered a variety of bowel 
disturbances, and finally developed 
a debilitating protein and vitamin B 
complex deficiency. 

It is well known that drastic, un- 
supervised and unbalanced dieting 


‘such as this can cause serious physical 


problems. It is especially true for 
people who already have some type 
of heart or other disease, but even the 
healthiest can get into trouble. 

Less appreciated is the fact that 
major emotional trauma and. illness 
can result from even the most tradi- 
tional, well-supervised diet program. 
I'm not talking about the minor symp- 
toms associated with dieting: faint- 
ness, irritability, obsessive thinking 
about food and eating, insomnia, in- 
ability to concentrate, and a genuine, 


Thin is good. But you 
may be hurting yourself 
trying to get there. 

By Walter O’Donnell, M.D. 


pervasive feeling of malaise ~(only 
one who has never experienced these 
symptoms would call them “minor’). 
These are not serious problems be- 
cause the dieter either quits her diet 
or becomes used to the symptoms. 

The experience of Flora J. illus- 
trates one threatening consequence 
of dieting. She sat in my office nerv- 
ous and trembling. “I just can’t hack 
it any longer,” she said. “This has 
been the worst month of my life. I’m 
still on the diet, but what a price I’ve 
paid! My husband is hardly speaking 
to me. The kids, when*they’re not 
running and hiding from me, are 
pleading with me to go back to eat- 
ing. ’m smoking twice as much as I 
used to. P’ve cleaned every room in 
the house at least twice just to keep 
myself busy, but I can’t really do*any- 
thing mental. I can’t concentrate. I’ve 
even taken some old tranquilizers, 
but they don’t seem to help.” 

Flora called it quits on her diet, 
and probably none too soon—she was 
headed for serious emotional trouble. 

Such acute anxiety is one side of 
the coin. Another patient of mine re- 
vealed the other side. I received a 
phone call in my office one day from 
a distraught wife: “Doctor, I’m really 
concerned about my husband,” she 
said. “He’s on another one of his diets, 
but this, time he really means busi- 
ness. He’s losing weight, mostly be- 
cause he’s really not eating anything 
at all. What really worries me is his 
mental attitude. He seems very de- 
pressed and withdrawn. He doesn’t 
show any interest in his work. If I 
didn’t know him as well as I do, I'd 
be worried about him harming him- 
self. ve pleaded with him to give up 
the diet, but he insists that this is it.” 

He was closer to the truth than she 
thought. Suicide attempts by people 
who have gone overboard dieting, 
although uncommon, have been re- 
ported. Serious and long-lasting de- 
pression is far more widespread. For 
every case like the two admittedly 
extreme examples above, (continued ) 

Illustration by Don Leake 
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Perma-Prest Cape Cod Curtains 


America’s favorite curtain style 
in America’s favorite colors. 


Sears “Inheritance” Cape Cod Curtains. 


'2y make your home look as fresh as 
/ngtime all year long. 

It’s a breeze to keep them crisp and 
i ky. The 50% polyester and 50% cotton 
‘ma-Prest® fabric is specially woven to 
Hoe properly. It machine washes, tumble- 
hs and there’s no ironing. 

Sears “Inheritance” Cape Cod Curtains 
Me in sixteen fashion colors. And seven 
is to fit most every window. What’s more, 
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each size is an extra-full 84 inches wide, to 
gather into deep, rich folds. 

The little extras: each ruffle is pleated 
with two stitches to even up the ruffling. The 
corners are rounded to make a prettier hang- 
ing curtain. And every curtain is inspected 
23 times before Sears will sell it to you. 

Sears “Inheritance” Cape Cod Curtains. 
As pretty as their price. At most larger 
Sears, Roebuck and Co. stores now and in 
the catalog. 


From Sears Open Hearth Collection 


Sears 


Only at 


Ts anatural for 





resh breat 


Mary has a fresh, friendly way 
with people that makes her 
welcome anywhere. And to 
make sure her breath is fresh 
and friendly, too, she relies on 
Doublemint Gum. Its clean, 
fresh flavor keeps her breath 
extra fresh and attractive. 


Doublemint Gum...it’s a natued 


for fresh breath 


a 














| 





MAYBE YOU 
SHOULDN'T DIET 


continued 
there are dozens of more transitory, but. still pam 
emotional upheavals. 

4. New insights into the mechanisms and psychopatholog 
of obesity. Obesity basically is the result of too many calori¢ 
taken in versus too few calories used up. But that is like sa 
ing that alcoholism comes from drinking too much. Bot 
conclusions are true, but neither provides much understan¢ 
ing of the nature of the problem or its cure. | 

In my experience, there are three critical times in a pe 
son’s life that determine whether or not he or she will be fa 
First is the period of growing childhood. If a child is born ¢ 
a fat mother and father, his or her chances of making tl 
first day of school at a normal weight are slim (to use an ul 
fortunate word). The parents’ attitude toward food initi 
ly determines how much a child weighs and then natural 
conditions his or her view of food, drink and fatness. | 

The second period is high school. Here the adolescet 
makes a choice between three possible attitudes towar¢ 
weight: the family’s, the world’s (the peer group), and his ¢ 
her own. There is much real or attempted crossing back 
forth between overweight and underweight. Girls slim den 
to be “feminine,” boys fatten up to be “masculine.” Althoug 
some change radically, most teenagers retain the same rel 
tive degree of body fat they had prior to puberty. 

The third period is that which follows marriage. Mé 
notoriously expand in all directions within a year or two aft 
marriage, with gains of 20 to 25 pounds being the rule rathj 
than the exception. Women gain, too—often blaming this ¢ 
pregnancy. But it’s a weak excuse, because even in tho 
couples who postpone starting a family, the women still ter 
to gain weight after marriage. 

In my experience, it is quite rare fore a person without 
previous weight problem to become obese-after the age 
30 or 35. 

To me the conclusion is inescapable: the only rational a 
swer to the problem of obesity is prevention, with speci 
emphasis on intervention at those life periods cited abov 
The recently published book, Growing Up Thin by Alv 
Eden, M.D., and Joan Rattner Heilman lays down a progra 
of how to “fat-proof” your child early, so that obesity nev 
becomes a problem. 

But what if it’s too late for prevention? It seems evide) 
then that instead of mindlessly continuing to diet without € 
fect, every overweight person should face his or her mome 
of truth, and ask the question: should I continue to diet | 
give it up permanently as a lost cause? ; | 

Here is one approach to help you decide. 

1. Ask yourself the key question: Why am I fat? If yor 
response is a clear-eyed acknowledgment of the fact that ya 
simply eat too much or eat the wrong things, then there 
reason for hope. But if you deny, evade, rationalize and ge 
erally try to shift the blame to your parents, your glands, 
some mysterious factor that affects you and nobody else, yo) 
chances for a successful diet are poor. You are deceivil) 
yourself mentally—and that self-deception will carry ov) 
into your diet: you will merely go through the motions | 
prove that fatness isn’t your fault. 

Asking yourself other questions can provide insights and 
hint of probable success or failure. Is your family overweigh 
How long have you been fat? If your entire family is ov 
weight and you have been obese since grammar school, yo 
chances for a successful diet nose dive. On the other hand, 
you put on most of the excess weight when your kids we 
sick and you had to give up your outside job and you spé 
most of your time sitting around feeling sorry for yoursé 
and eating, then there is reason to be optimistic. 

Another helpful question is: What previous (continué 
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NEW! 
KENT GOLDEN LIGHTS 


LOWER IN TAR THAN ALL THESE BRANDS. 


















18 mg. ‘tar;” 


14 mg. "tar;’ 9 mg."tar;’ 11 mg.“tar." 14 mg. “tar,” 13 mg. "tar?" 18 mg. “tar?” 12mg. “tar.” 
1.2 mg. nic. 


1.0 mg, nic. 0.7 mg. nic. 0.7 mg. nic. 1.0 mg. nic. 0.8 mo. nic. 1.2 mg- nic. 0.8 mg. nic, 


















14 mg. “tar.” 20 mg.“'tar;’ 16 mg. “tar:” 18 mg."“tar," 21 mg. “tar!” 13 mg. “tar.” 
eee 0.9 mg- nic. 1.3 mg. nic. 0.9 ma. nic. 1.1 mg. nic. 1.4 mg. nic. 0.8 mg. nic 
18 mg, “tar,” 
1.1 mg. nic. 





1.0 mg. nic. 


ONLY SMGTAR. 


YET TASTES SO GOOD, YOU WON'T 
BELIEVE THE NUMBERS. 






Brands Sold: Lowest tar: 2 mg."tar,” 0.2 mg. nicotine 
cigarette, FTC Report Nov. 1975. 

olden Lights: 8 mg."tar,” 

nicotine av. per cigarette by FIC Method. 












MAYBE YOU 
SHOULDN'T DIET 


continued 


success have I had with diets? H 
much weight have I taken off? H 
long did it stay off? A history of succeé 
ful diets with periods of a year or mt 
of sustained weight loss is a posit 
sign, but if you have tended to relay 
in the past, do not make the mistake 
being overly optimistic this time. 

This leads to the next obvious qu 
tion: after taking it off, why did I 
it back on? Honest answers can give | 
another clue to your chances of succé 

In addition, if you can point to s 
cess in kicking another compulsive ha 
such as smoking, you may come u 
‘winner at dieting too. 

This kind of self-inquiry may mi 
you face up to aspects of your person 
‘ty that you would just as soon for 
but it should help you discover if 


. 


have the makings’ of a successful die 

2. Keep a calorie diary. I tell all 
‘overweight patients the same _ thi 
“Get a notebook, a pencil and a li 


calorie book. Write down everything 
eat and drink morning, noon, night 
in between, Every night add up 
number of calories you have consu 
_ This’ll take you about ten minutes a 
Bring the notebook at your next vi 
Nothing could -be simpler, more 
vious and informative, but how m 
patients do you suppose do this? al 
five or ten percent. And yeu should 
the excuses I’ve heard over the ye 
I use the calorie diary as a test of 
patient’s sincerity. You can use it in 
same way on yourself. If you're not ¥ 
ing to exercise this trifling amount of s 
discipline and effort, your chances 
success in dieting are small indeed. 
3. Ask yourself: “Why am I eat 
now?” Are you using food as a sedat 
tranquilizer or anti-depressant? M 
people do. One woman told me, ° 
mother-in-law used to call me every 
—supposedly to see how things i 
] 


EXPENSIVE [OCKING HAR. 
INEXPENSIVELY ond ap aittaeriewei ncaa 


Alberto VOSS creates a one-minute Salon Hot Ol Treatment... cies as a wife and mother. As soon 
a Ce got off the phone, I'd eat and eat u 
I got calmed down.” 
Another woman told me, “Whe 
look back on it now, I realize I was 
pressed. But at the time, when I wa 
exhausted I could hardly move an 
thought nobody in the world unders 
me, I used to eat ice cream by the 
—for ‘quick energy’—just because it 
ROLY rst VO5 Hot Oil Treatme Ys soothing and made me feel better.” 
ver postage and If you are overeating in respons 

me and address emotional situations, you should 
Ine OUME DU: deeper into the root causes (perl 
with the help of a therapist). Cha 
are that until you identfy and cope ¥ 
these causes, your weight wil! probé 
remain the same. 
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MINUS the Salon —also minus the waiting, expense, hot towels and 
mess. But like a salon, new VO5 Hot Oil Treatment can make damaged 
hair shining and supple again. Bouncing with body and manageability. 
Even if your hair's been colored, permed, blown and teased to the 
breaking point. And VO5 makes it super easy. Just heat one pre- 
measured tube and massage in for a minute or two. Then shampoo! 
You'll have the freshest, healthiest feeling 


hair ever. Hair that looks expensive 


qin, 














)) 4. See your doctor. A physician will 
Vheck to see if there is any medical cause 
br your obesity and can provide you 
vith a diet—and possibly some medica- 
}yon and follow-up. If your physician 
eats would-be dieters as individuals, 
ou may even get a frank opinion as to 
‘Vhether you should actually go on a diet 

‘ind how successful you're apt to be. 

4) 5. Set yourself a goal in pounds and 

‘)me. Either on your own, in conjunction 

\ ‘ith your doctor or with a good weight- 

ontrol group, line up some targets. No 

‘vo’ people are the same, but usually a 

}pal of three months and/or 20 pounds 
good for a start. 

i The important thing is to be definite 
nd keep good records so that you can’t 
Wa yourself, Write it all down or you 
ill find yourself indulging in little 

(Names of self-deception: “Is it two 

| onths now or three months? Did I have 
y clothes on when I weighed in that 

_))st day or not?” 

,) 6. Take a hard look at your progress. 
Then you look at your calendar and see 
at your self-imposed deadline has ar- 
ved, be realistic. Are you really losing 
eight? How much? How fast? If you 
ep on going along like this, where will 
u be three months or six months from 

)»w? What is it doing to you emotion- 

y? Is the effort worth the result? 

If a hard look suggests that you're 

‘ally not getting anywhere and if, deep 
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inside, you doubt that you are willing to 
pay the price to be thin, then maybe it 
pays to call it quits for now. Note that I 
said “for now.” Times and circumstances 
change. You can always try again. 

One woman who did this said, “I de- 
cided to accept myself as I was, post- 
poning any new effort at dieting until 
the kids were out of high school. That 
gives me a five-year reprieve. Frankly, 
I don’t know how successful I'll be then. 
Meanwhile, I'm relieved of that chronic 
sense of guilt and failure that I had be- 
fore. I’m still the same old butterball, but 
at least 'm much happier.” 

But if you can’t make this kind of 
clean decision and still find yourself 
caught in an impossible bind between an 
obsession to lose weight and an inability 
to do it, better talk to your doctor (and 
possibly a psychiatrist or psychologist ) 
before dieting. Your chances of losing 
weight are poor and you run the risk of 
emotional and physical problems which 
could be worse than obesity effects. 

Dr. Albert J. Stunkard of the depart- 
ment of psychiatry, Stanford University 
Medical School, is a long-time expert in 
the diet field. Recently, writing with his 
colleague, Dr. John Rush, in the authori- 
tative Annals of Internal Medicine, Dr. 
Stunkard said that the high drop-out 
rates in weight reduction programs “may 
not be the result of sheer perversity but 
instead a useful safety valve. For bio- 


logically vulnerable persons, dropping 
out of weight reduction programs may 
be a highly adaptive method of coping 
with impending complications. Instead 
of our usual irritation at patients, we 
might be better advised to commend 
their good sense.” 

Let there be no mistake about it: 
obesity is a health menace of major pro- 
portions. It increases your chances of 
getting sick, and developing complica- 
tions if you do; it diminishes your ability 
to respond to treatment; and it probably 
takes years off your life. 

Furthermore, despite the flood of 
quick, easy weight loss fads, there is only 
one rational way of losing weight—and 
that is by cutting calories sensibly. The 
Journal of the American Medical Asso- 
ciation recently editorialized in favor of 
weight reduction, wistfully adding: “If 
only it could be attained by a route other 
than dieting. .Unfortunately, at the 
moment, this goal is as remote of attain- 
ment as reaching heavenly paradise by 
a route other than dying.” 

Achieving and keeping a normal 
weight remains one of the most import- 
ant goals of good health. However, not 
enough emphasis has been placed on 
the cost/benefit ratio in weight-loss pro- 
grams. At some times and for some 
individuals, contrary to traditional teach- 
ing, the risk is simply not worth the 
benefits. End 
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Your family’s 
health 





By David R. Zimmerman 


What you need to know about the new 
breast cancer therapy everybody’s discussing. 


At last, there is some very good news about breast cancer therapy. 

A cancer drug specialist in Milan, Italy, using a drug regimen developed 
at the U.S. National Cancer Institute (NCI), is extending the lives and 
staving off cancer relapses in 200 dangerously ill women. 

All had undergone radical mastectomies. Then tumor specialist Gianni 
Bonadonna, M.D., started them on a regimen of three potent anticancer 
drugs usually referred to by their initials, CMF. He gave the drugs 
at intervals for one year, then stopped them completely. 

His major innovation was to start this drug treatment right after 
surgery, a technique called adjuvant chemotherapy. The conventional 
way has been to wait and see if the cancer reappears before giving 
drugs. By then, Dr. Bonadonna says, the secondary cancer has grown 
too large for the drugs to destroy it. An early start, he insists, is the only 
way to catch the spreading cancers in time. 

The women who received the new therapy, at Milan’s National Tumor 
Institute, were considered high death risks. Cancer cells already had 
spread to nearby lymph nodes—and so, presumably, also to-distant parts 
of their bodies—by the time of their surgery. Indeed, among 179 women 
who received surgical treatment, but not adjuvant CMF, 52 had™ 
recurrent cancers, and 14 were dead within 33 months. 

In sharp contrast to this, among the 207 CMF-treated women there 
had been only 25 relapses, and only six women had died of cancer 
33 months after the first woman was treated. The relapse rate without 
CMF was 29 percent. With CMF it was 12 percent. i 

Dr. Bonadonna says adjuvant CMF even “looks better” than another, 
initially promising research program with the drug L-PAM, now in 
progress at U.S. cancer hospitals. He says there are fewer relapses and 
deaths in the CMF-treated women. 

Most of the Milanese women suffered side effects from the drugs, 
including increased vulnerability to infections, nausea, vomiting, hair loss 
and cessation of their menstrual periods. Nevertheless, Dr. Bonadonna 
told the Journal that the treatment “is not dangerous” when provided 
by a qualified cancer drug specialist—an important qualification. The 
drugs are given to the women in Milan on an outpatient basis, he said, 
and all of them have been able to return to their ordinary daily pursuits. 

Still unanswered is the crucial question of whether the women who 
are well today will remain so, or whether they will relapse. If they do 
relapse within five or ten years after treatment—the standard followup 
periods for assessing cancer therapies—then the CMF treatment may end 
up not being much better than older treatment methods. The comparative 
relapse rates among patients who did and did not receive adjuvant 
CMF therapy suggest that the good results will hold up, Dr. Bonadonna 
said—but do not prove it. 

Like other cancer specialists, Dr. Bonadonna is torn between his 
promising early results and the need to wait and see how his patients 
fare, At arecent American Cancer Society press briefing, he said: 

‘Both physicians and patients should accept the present period of 
uncertainty. It will not last forever!” Perhaps, he added, definitive results | 
will be available by next year. | 

Already, however, Dr. Bonadonna’s hospital in Milan has adopted | 
adjuvant CMF as a standard breast cancer therapy. (continued on page 34) 
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OH DAYOF LIGHT AND GLADNESS 








She wanted a healthy baby. But she wanted to have 
it born in a pretty place. A short story that is more about love 
than obstetrics, which is its point. By Barbara Rohde : 


ee thought she had been awake for a long time, but 
it was only by checking the luminous dial of Hal’s watch 
that she could be sure it was morning. The room was still 
dark. It had only one window, and she kept the blinds 
closed most of the time so that she could pretend there was 
a tree on the other side, or a bit of green grass, not just the 
grimy brick wall of the building next door. 

Even with the blind open the light was not really light. 
The light looked dirty too, a smoky dirt, and it was only 


after going outside that she and Hal could tell what kind 
of a day it was. They had made a game of it all winter while 
she was workin: Cloudy Hal would say when he got up, 
and she woul cold but sunny,” and after their 
orange juice th vould hurry out to see which 
of them was rig] ritual had started their day 

Now it wa ecau the calendar said so, 
because she h: p dattodils at the grocery across 
the street, bec: the kids on the sidewalk in 
front of their buil mpi ype to all the old 
familiar rhymes. S$ is she remembered how 
the lanky girl in pl 1 “Fudge. Fudge. Call 
the judge. Momma ind then giggled. 
3ecky in turn had k ywn a ize 
and laughed back \ inreasonabl 
embarrassed glow of | tantly surp 

She looked at the w: 1 saw that it 
most seven. She wished e sure about herself 
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She wished she could say, “It has begun,” without an| 
“perhaps.” She got up and turned on the night light by tl 
dresser, measured the water for their coffee, and tried t 
read, but the words would not make sense. She went ov 
to the sofabed and kissed the back of Hal’s neck and calle} 
his name and when he stirred, said, “Wake up. Hal. It’s you 
child’s birthday.” 

He was out of bed immediately. “Are you sure, Becky 

“Not really,” she said. “Just making a good guess. Ty 
sorry to wake you. I was too excited.” | 

“Aren’t you supposed to call your doctor or go to thi 
hospital or something?” 

“Not yet. It's much too early for anything like that. 
don’t want to spend any more time than I have to in thg 
hospital. Such a dismal, dreary place to have a baby.” | 

She poured their coffee, then sat in silence, staring at th 
wilting daffodils. “I know what we can do, Hal. Let’s gé 
in the car and drive north and find a pretty place to hay 
our baby.” 

“That’s a crazy enough idea. Where'd you get that onej 

“Thought it up all by myself. No. I guess I didn’t, really 
[ read about some couple in England. Only they had a hors 
and cart instead of an old beat-up car.” 

“And ended up having the baby in the cart, I suppos¢ 
with the horse for a midwife?” 

‘Don’t be ridiculous. They found some charming litt 


village.” (continue 
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“Well, I don’t know any charming 
little villages around here. I know your 
doctor said you were spectacularly 
healthy and that the delivery was likely 
to be so easy I could do it myself, but 
I would just as soon not try.” 

“And Id just as soon not have you 
try,” she said. “I wasn’t really serious, 
Hal. I want my doctor there with me. 
I just want to drive out in the country 
morning before I go off to have the baby. 
My book says I have at least seventeen 
more hours to wait, and honestly, I’m 
not even sure I’m in labor. It might be 
seventeen more days. Please, Hal? It’s 
such a beautiful morning.” 

“How do you know?” Hal glanced at 
the dark window. “I suppose we could 
play the game. If you're right and it’s 
sunny, well go for a short drive. If it’s 
not, I'll go down for the papers and 
we'll spend the morning reading.” 

She was grateful for.the sun. While 
Hal was around the comer getting the 
car from the garage, she sat on the steps 
and tried to hum all the parts to the 
“Hallelujah Chorus” and watched the 
pigeons on the roof across the street. 

Hal raised one eyebrow as she got into 
the car. “You're sure this is a good idea?” 


She smiled and nodded and they start- 
ed off. For a while she could think of 
nothing but the baby. “I know it’s going 
to be a boy, Hal. Aren’t you glad? Girls 
are monotonous, always growing up to 
have girls to grow up to have girls.” 

“Tt seems a sensible arrangement.” 


'T here wasn’t much traffic, so they were 
out of the city sooner than she had ex- 
pected. She had the feeling of holiday. 
She tried to look at everything at once 
and somehow it was all miraculously 
new, and the colors were brighter than 
she had remembered. She leaned her 
head back against the seat and closed 
her eyes and placed her hands so they, 
too, could feel the strange strong tight- 
ening within her. 

“You all right, Beck?” 

“Fine. I guess I’m fine. It’s just so 
funny and frightening and beautiful all 
at the same time.” 

“Frightening?” 

“The something else seizing control of 
the me. What people used to mean by 
awe-full.” 

“T think we'll turn around at the next 
town. All right?” 

“All right,” she said. But it wasn’t all 
right. They were passing a lake now and 
the willows, yellow in the sun, fell into 
it like a fountain and the beauty hurt her 
and the thought of leaving it, of getting 
back on the freeway and returning to 
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| 
the crowded, dirty cave of a city huj 
her more. 

Suddenly it seemed like the hurt i 
her mind echoed in a stabbing pain iff 
her back. “Hal, you'd better hurry.” 

“Hurry! It’s not even eleven yet. 
thought you said—” 

“T just think you'd better hurry.” 

“Hurry where, Beck?” 

“Let’s look for a doctor in the ne} 
town.” 

She looked over at him and knew thi 
he was scared, and because he wi 
scared, he was angry and felt like sayin 
something about her stupid ideas, by 
he didn’t, and she loved him because } 
didn’t, but she didn’t even want hi 
thinking it, and she started to cry ar 
he said, “Becky, darling.” “But it’s nj 
my fault if I'm not average,” she sai 
and there he was with his head tippeé 
back, laughing his loud, roaring laug 
that soothed her like a gentle hand. 

They drove into the first filling st 
tion they came to, and then the car wi 
moving again, and Hal was sayin 
“Second stop light, turn left, four block 
white house on the corner. There’s 
retired doctor. He can tell us wheth 
we have time to get back.” 

“We won't,” she said. She knew. S] 
didn’t know how she knew. She knei 
Suddenly she knew so much. She kné 
about fear. She knew about rhythm. S| 
knew about men and _ (continue 
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wars. She knew about crescendo and 
diminuendo and the meaning of disson- 
ance. It was wonderfully clear to her, 
the curious, tense pounding power of 
dissonance that made the silence atter- 
ward so beautifully cool. 

They turned into a 
she was vaguely aware of 
white house with a long porch, of Hal’s 
saying, “I'll see if he’s here. Be back in 
a minute.” It could have been an hour 
or no time at all. He was just there, 
opening the car door for her. 

“He’s nice, Becky. He thinks we're 


long drive and 
lilacs, of a 


crazy, and he really bawled me out, but 
he’s nice.” 

Please let me like his face, she 
thought. It was a nice face. Familiar. 
Like the face of the old German printer 
who had given her samples of Christmas 
cards when she was little. 

“You picked a fine day for a joyride, 
young lady.” He held the screen door 
open and had her sit down in a chair 
in the hallway, and she tried to answer 
his questions. She heard him say to Hal, 
“She has to stay right here,” and call 
for his wife. There was a murmur of 
low voices and a lot of moving around 
and the pressure of Hal’s hand on her 
shoulder. Then she was lying in an old 
four-poster bed, the doctor looking 
down at her, Hal over by the window, 











“I trust the facts” 


“But first I check them out. It 
the only way to feei confident 
when you have important deci 
sions to make!” 

Once you've checked the facts 
you'll trust Tampax tampons 
To begin with, more wome 
them than all other 
combined. That’s be 
trust Tampax tampor 
tection. 

There are no deodo 
Tampax tampons. Whe: 


The internal p 


lampax t 


hoice, too. 





pon is in use, embarrassing odor 
doesn’t form. What's more, a 
cover-up scent may be harmful 
or cause allergic reactions. And 
inlike plastic applicators, the 

impax tampon container- 
\pplicator is flushable. 

Once you know the facts, 


ampons will be your 


= 
< 


TAMPAX. 


tampons 
NCORPORATED, PALMER, MASS 


more women trust 








- know how to thank you. 





and within her body all that te 
force, using her for its becoming, 
denly everything was d fferent. 
“You feel like helping now?” th 
tor said. | 
c have to. I am me again.” 
I don’t think it will be long.” 
She was drowsy. She tried to ré 
ber what they were talking abou 
balanced on the edge of sleep un 
inward order came again. It wa 
that for a while—the rest, the st 
calling back, fierce struggle, an 
floating fog of rest. She had so mi 
do. She worked so hard. She ) 
strong. Becky the strong. Beck 
brave. And far away she heard ¢ 
whimpering. Don't listen to it, 
isn't me. I’m over here. I’m strong 
a little way now. Only a little way 
And now and now and now, now, 
There was a world and there w 
a world. There was a blurred an¢ 
liant wall of light, a being dai 
downward, a cry that shredded fos 
pierced her heart with burning, sta 
joy and made all clarity. I¢’s done 
have done it and it’s mine. | 
“A lovely little girl,” the doctot 
“A girl. A baby girl. Hal. W 
Hal? Oh, Hal, we have a lovely, 
girl. A girl to, grow up to hav 
to’ grow up to ‘have girls. Let al 
her. Let me hold my girl. I love 
Hal. I love you, baby girl. She’s 
ful. Her hands: are beautiful. I wa 
derful, wasn’t I? Why didn’t a 
ever, evér tell mé?"~ — 





| 
| 
T hey moved her into the front 
room, and the doctor’s wife brow 
and lilacs and a clothesbasket f 
baby and moyed about the room 
ing quietly and happily. They 
not be strangers. Never had she | 
loving and so loved. When the ¢ 
came in, he and Hal were laughin 
after he looked at the baby and 4 
he turned to Hal and said, “She’} 
You have one of the fine crazy | 
Hal grasped his hand and di 
speak for a moment. “Thank you. I 


“Perhaps I should be thanking 
the doctor said. “ve missed 
followed his wife out the door. T 
was pouring onto the bed throu 
windowpanes of the south va 
Everything seemed gold and gree 

“It’s beautiful,” she said. 

“Yes,” he said. “ ‘Everything is b 
ful.” Then, gently, “We have to Be 
you know. Tomorrow.” 

“T know,” she said. “Maybe w 
live in a place like this sometime; 

He nodded. 

“Maybe we can carry it with us 
said. 

“Carry what with us?” he 
though she was sure that he kne 
just wanted her to put it into wo 

“The light of this day.” 
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wall hangings, skirts, 
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Lining, interlining not included. By 
Ann B. Bradley 













































BATCHES OF PATCHES: Fifty 514” or 
7” squares. Create placemats, banners, 
apparel. Instructions included. 










MODERN PATCHWORK: 56 pages in col- 
or. Includes patterns, easy instructions 
for making quilts, pillows, dresses. 
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Games and toys de-7 
signed for both fun and batt 
learning are happily avail- "7" 
able on the market now. 
But parents don’t always 
have to spend money t 
teach their children through 
play. 

Rose-Marie Seaman, a 
Mobile, Ala. teacher and 4 
mother of four, makes edu- 
cational games out of the 
things most parents have 
at home—buttons, fabric, 
daper straws, string and the like. 





games, says Ms. Seaman, 





KIDS AND SPORTS: 
DO WE PUSH TOO naEBA 


IF T CATCH IT, WELL WIN THE 
Eau Ae ILL BE 


In these sas of high-powered kids’ 
sports, parents get swept up in the 
competition, too. When Johnny is up 
to bat, sometimes it’s hard to know 
who cares more that he get a hit, 
Johnny—or Johnny’s parents. 

West Coast psychologist Thomas 
Tutko worries about parents whose 
egos are wrapped up in their child’s 
game. “They are living vicariously,” 
he says, “through their offspring.” 

Such parents frequently push their 
children—especially boys—too hard. 
Psychologically, says Tutko, the chil- 












| porn CAVITIES 
To help lull an infant to sleep, 


many parents tuck baby in bed with 
a bottle. While the practice may in- 
deed sooth » the baby, it worries the 
nation hom parents often 
don’t see until it’s too late. 

Dentists see 2 widesp 
of early tooth deca alled “bottle- 
cavity syndrom ecurs al- 
most exclusively 


5 der nti: 


‘ead patter 
read patter 


es who 


have bottle-nurse: vely while 
in bed. 





MOTHERING 


yeraldine Carro 





News, ideas and 
information every parent needs to 
know about child-rearing. 


HOMEMADE LEARNING GAMES 























Children love these easy-to-make 
who also 
features them on her Sunday morn- 
ing TV show, Rosie’s Comer, on the 


GED) 
BE THE GOAT! / | 
Be oo 





7 os Raman cemeteries 





local CBS affiliate, WKRG. 
_ The games capitalize ona 
mchild’s natural desire to 
- touch and explore. They 
gO are a welcome change from 
the ritual “Please don’t 
‘touch,” children hear. 
All of Ms. Seaman’s 
& “please touch” games are 
7m designed to help develop 
_the senses and teach one or 
§two basic concepts or skills. 
Each is devised so children 
=——=ican easily tell if they're 
Avne the game right. 

Here is a sampling of games for 
children—preschool through age six— 
Ms. Seaman sent to the Journal to 
share with readers. Once parents un- 


dren are the losers, not the adult. 

These parents compound the al- 
ready intense pressures Tutko sees — 
in organized children’s sports. “We 
are treating our kids as pseudo-pro- 
fessionals,” he says. 

Whether a child wins or loses, par- 
ents should help him keep the game 
in perspective. The child who missed 
the ball or sat on the bench shouldn’t 
feel he’s failed his parents. “If both 
his parents and his peers reject him,” 
Tutko says, “he’s really rejected.” 

Moreover, a sympathetic parent 
can turn the loss to an advantage by 
teaching the child a lesson in han- 
dling failure. The parent can point 
out to the child the other areas in 
which he does well, explaining not 
everyone is always good at every- 
thing. 

If the child shows interest in im- 





When babies fall asleep, the nor- 
mal flow of saliva in the mouth is 
diminished, leaving undigested liquid 
around the teeth that can eventually 
cause cavities, Sweet drinks are par- 
ticularly harmful, but doctors feel al- 
most anything but water can contrib- 
ute to decay. 

In addition to night nursers, ac- 
cording to Dr. George Teuscher of 
the American Society of Dentistry for 
Children, children who spend their 
days with a bottle dangling from their 


































derstand the principles behind these 
simple games, Ms. Seaman_ thinks 
they can modify them or make up 
new ones. Ms. Seaman cautions, 
parents must take the time to show 
the child how to use them: 


¢ Straw Necklace (See photo left). 
Cut colored straws into short lengths. 
Teach child to string straws on narrow 
shoelace or stiff twine. Tie ends to 
make necklace. © Button Game. Se- 
lect six buttons in each of four differ- 
ent colors. Assemble four containers. 
Child may sort buttons into separate 
containers according to color. ¢ Float 
and Sink Game. Fill a bowl with water. 
Set aside two containers, one labeled 
“‘sink,’’ the other ‘‘float.”’ Fill yet an- 
other container with a collection of 
objects that sink (pennies, marbles, 
rocks, etc.) or float (toothpicks, 
sponge, rubber bands, paper). Let 
child discover which items sink or 
float in water and then sort in appro- 
priate containers. © Felt Game. Cut 
a piece of felt 12”x18” for a work mat. 
From other colored felt scraps cut a 
clown’s head. Then draw a colored 
replica of clown on cardboard. On felt 
work mat let child reconstruct felt 
clown puzzle, using cardboard image 
as guide. Use same principle for other 
puzzles. 






proving his game, see from par- 


ents can heighten both his confidence 


and skalisui it dit0) aid eum atime any 
_ The winners also need-vareful han- 
dling. Young superstars, whose par- 
ents keep urging them on to greater - 
and greater victory may come to feel 
they can never sant their parents’ 
expectations. 

What’s more, the een is often 
idolized by his peers. Parents must 
explain to the child, says Tutko, that: 
being a good ballplayer doesn’t mean 
the world owes him anything. 

In his new book Winning is Every- 
thing and Other American Myths, 
Tutko and co-author William Bruns 
cast a knowledgeable eye on one of 
our most pervasive national manias. 
They make a humane plea for a re- 
turn to sportsmanship in sports. 


Charlie Brown: Copyright © 1950 United Feature 


Syndicate, Inc. 


lips are also at risk. 


COMING NEXT MONTH... 
Traveling With Kids 


MAILBOX 
Do you have i Q 
other parents? What topics would 


you like us to cover in this column? 
Write Mothering, LHJ, 641 Lex- 


N.Y., N.Y. 10022 


ington Ave., 








“Mommy, 
my bride’s dress 
smells so good. 


What did you do to it?” 


The mother of the bride used Downy 
So the compliment should come as no surprise. 
When you use Downy Fabric Softener, 


your family really will notice the nice things 





you do to their clothes. 
Like rinsing in an April Fresh smell. 
And Downy softness. 


And rinsing out a lot of static cling 





that’s so annoying in freshly laundered clothes. 
No wonder Downy-rinsed clothes 





have earned a lot of mothers 
a lot of compliments. 


The April fresh smell 
of Downy. 
Its a noticeable 
improvement. 





















_ A picture-may be worth a thousand words, 
but actually holding a sample Oneida teaspoon 
in your own hands allows you to experience our 
craftsmanship completely. ‘ 

- You'll be able to feel the crispness of our 
carving and the balance of our design. 
But best of all, you'll be able to live with 
the pattern. 





(Elen alo mNeNy 
Oneida craftsmanshiy 


That’s why for many years now we've beel 
offering sample stainless teaspoons in our ad 
vertising. We believe that actually putting oul 
product into your hands is the very best adver 
tising we can do. 

After all, when the quality of our produd 
speaks for itself, there isn’t much more we hav 
to say. 


Stainless 
sample 50¢ 


Oneida Silversmiths, P.O. Box 1 
Oneida, New York 13421 


T enclose 50¢ for the beautiful 
Oneida stainless teaspoon checked. 
(Limit of one spoon per pattern. 
Complete services at fine stores 
everywhere. ) 


(0 American (_] Rembrandt 
Colonial L] Shelley 

C1 Dover LJ Will ’O’ Wisp 

(J Michelangelo S1076 


Name 
(Please Print) 


Address 
City 


State Zip 


Add sales tax for N.Y. & Calif. Offer valid only in U.S.A.& 
P.R. Expires 12/31/76. © Oneida Ltd., 1976 








of '32 


For teenagers, summers are lazy times 
days spent on the beach, visiting farms 
ind lakes, or simply daydreaming. Betty 
sloomer at 14, during the summer of ’32, 
lifferent. Here she is with her 
nine Irwin, at Gets Farm on 
lichigan, riding the elephant and 
lion cub which Mr. Gets 

ym safari. 
bout those times: we al- 
recalls Obe Ellis, 


nd ol M rd. And 
s in the « iter of things,’ 
mer was one of those umes 
forget,” reminisce i lawyer. 


54 





“She was very popular. I still remember 
dancing with her in high school in Grand 
Rapids. She was thoroughly attractive.” 

Betty Bloomer looked chic even as a 
14-year-old on a farm. Obe Ellis remarks 
about Betty’s special flair: “We were de- 
pression-era girls, but I remember Bets 
could take a navy blue dress, put a little 
green and white ribbon on it, add white 
gloves and make a smashing outfit.” 

The same honest, gracious spirit wom- 
en admire today in the First Lady shone 
through 44 years ago and how like Mrs, 
Ford to be holding a lion cub instead of a 
pussycat!—Mo tity Morris 
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“For someone who always had plain hair, | 
ljanity’s a new experience: 


Bold, exciting looks like this can’t be 
brushed on. T hey only happen with frosting. 

With Clairol’s Frost & Tip, you can do all 
the frosting, streaking or tipping you want. 
With all the excitement you want. 

Because Frost & Tip does beautiful things. 
For your hair. And you. And that’s why it’s 
the number one frosting kit. 























Si 


s Hotpoint pack a coupon for 
~T ge in their new automatic washer 
























A. Dolittle boys get dirty? 


As sure as kids get dirt 
youll find a 40-cents off 
coupon for Tide in new 
Hotpoint automatic washe 
And that coupon's a pretty 
good reasorito try Tide. As 
sticking with Tide...well, th 
Up to you. i 
But when you see how 
Tide gets out the dirt your | 
get into, like the dirt they ¢ 
into their knees and elbo 

you Il know you can ruil ) 
to get your kids' clothes cle 

and the rest of your 
wash, too. 





This Hotp W5880, an | -capacity washer, features a 
Handwas! llas spe eds, and water level settings for 
| fabrics. TI tomat dan automatic rinse option. j 
lide has agre er makers ly Tide coupons packed by i / 
em and to fe jashers in tising ge 
nakers of 17 ick Tide coupon: loading automatic. / 
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THE JOYS OF BEING MARRIED: 
A SPECIAL JOURNAL REPORT 
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/ho*but Betty and Paul Popenoe, 
iarried 56 years, could better qualify 
(Mr. and Mrs. Marriage? In 1941, 
hen the Journal began a regular 
ature on marriage, Dr. Paul Popenoe, 
\oneer in solving marital problems 
id, later, founder of the Los Angeles- 
ised American Institute of Family 
lations, was the first contributor to 
e@ new column and a frequent con- 
 butor thereafter. In January 1953, the 


anal began its famous “Can This 


Jarriage Be Saved?” column, written 

| Dorothy Cameron Disney from cases 

ipplied by Dr. Popenoe and his now- 

jnous Institute—and it immediately 

came one of the Journal's most 

|pular columns. Here now, Dorothy 

} meron Disney writes a turnabout 

ry: that of the Popenoe’s very own 

hirriage. 

.a spring evening in 1920, Paul and 

ity Popenoe met in the New York 

ty apartment where 19-year-old Betty 

|: Stancovitch lived with her mother. 

pty, chaperoned by her mother, had 

yne north from Alabama, where her 

| her was a college music professor, to 

iin as a dancer. She had already 

iced at several charity balls, been 

| star of a glittering Masque sponsored 

b Tiffany's and was teaching inter- 
y'sa g 

pitive dancing to children. 


i) 


fd served as a captain in World 

iit 1), was introduced to Betty in a 
itual friend’s letter to her. The friend 
cribed Paul as “a brilliant scientist 
i> haunts libraries and takes long 
litative walks’ Betty, romantic and 
tary-minded, was impressed —then 
itled when Paul arrived wearing a 


was a brilliant geneticist, botanist, 

®guist fluent in nine languages and 
ieturer on the history of the family, 

)| was nevertheless unworldly and 

with women. But after one hour of 

versation in Betty's Riverside Drive 

@ictment, Paul Popenoe knew that 

e all else he wanted to marry her. 


edo and stout Army boots. Although — 








For five months Paul courted Betty, 


taking her on carriage drives in Central | 


Park, to concerts and to dinner in 
glamorous restaurants, where he 
ordered unglamorous meals that never 
included meat, poultry or fish. A vege- 
tarian since his teens, Paul still sticks 


to a fruit-cheese-eggs-vegetables regime. 


At the end of five months, Betty said 
yes to Paul. Their honeymoon trip was 
spectacular. They had decided to live 
in California's Coachella Valley (near 
Palm Springs), where Paul, his father 


| and a brother operated a huge experi- 


mental date palm nursery. The newly- 

weds spent six days traveling from New 

York to California, stopping at Niagara 

Falls, Grand Canyon and Topeka, 

Kan., where Paul Popenoe was born. 
But once settled in the Coachella 


| Valley, Betty sadly missed her dancing 


classes and the excitement of New York. 
The Valley was barren, brush-and- 


| cactus desert, with temperatures that 


often reached 120°; air-conditioning 


sandstorms, the grit that piled inch- 
deep in her stifling-hot kitchen and 
the loneliness —since there were no 


| neighbors nearby. ‘Paul helped me, oh, 


how he helped!” she says now. He took 


ry 








ne young Pride on weekend camping 
| trips on horseback; by the campfire, he 
| read aloud to her from her favorite 
books —and he taught her to cook. 

To Betty's delight, after six years of 
marriage, the Popenoes moved to Alta- 


| now concentrated his incredible ener- 

| gles on expanding his knowledge of 
marriage. Meanwhile, Betty became im- 

| mersed in sculpting, painting, sketch- 


| ing, folk-dancing and in raising the 


_ four Popenoe sons. 
| Inthe Depression-era 1930's, as the 
_ tide of divorce began to rise astonish- 
| ingly, a concerned Paul founded the 
| American Institute of Family Relations. 
_ With increasing frequency, he lectured 
| across the U.S., in churches and col- 
leges, on sexual and marital problems. 
‘He had to be away a lot then)’ says 
Betty, ‘to support the family. But he 
wrote us every single day; we'd even get 
| a special delivery on Sunday. And he 
never missed sending a Valentine card 
| or anniversary or birthday cards’ 
Six years ago, I attended the Popenoes’ 
golden wedding anniversary party at 
| the rambling, garden-enclosed house in 
Altadena where they still live. The 
crowd of well-wishers included 11 
| grandchildren, along with the four 
Popenoe sons and their wives: Pablo 
| from San Francisco; Oliver from Wash- 
| ington, D.C.; John, a horticulturist and 
director of Miami's famed Fairchild 
Gardens; David, the youngest, who 
teaches sociology at Rutgers. 

Betty is now 75—graceful, slim, 
pink-cheeked, a Dresden miniature. 
Paul is 87, busy and energetic. Paul, 
talking to me the other day of how 
marriage is ‘the meshing of two dif- 


| ferent personalities)’ told me seriously, 
“Betty and I are very different in many 

was unheard of. Betty hated the violent | 
| like everyone else. But we're still 


ways. We've had our ups and downs, 


together and glad of it!’ Betty? She only 
wishes that Paul would slow down at 
least a little more. 


| —Dorothy Cameron Disney 



































Newlyweds Lori and John Santo, gradu- 
ate students at Pittsburgh's Duquesne 
University, have no illusions about mar- 
riage. Lori, 22, grew up watching her 
social worker-mother counsel the vic- 
tims of divorce, and 26-year-old John 
came from a broken home himself. 
They met while both were students 
at Beloit College in Wisconsin, and 
they gave their relationship two years 
to grow into “best friendship” before 
marrying last August in a small, tradi- 
tional, gown-and-veil ceremony in 
New York City. “I always knew that 
marriage was difficult, says Lori. “I 


| 
| 
| 
| 


| 
| 
| 


saw my parents struggle —they had their | 


problems and arguments—but I could 
see that through the struggle came an 
even deeper sense of love and commit- 
ment? 

As Lori and John’s commitment to 
each other grew, so too did an interest 
in Judaism. Both were raised in Jewish 
families, but had never formally prac- 
ticed their religion. Something seemed 
to be missing. “The great emphasis on 
individuality of the last decade had 
left us with a feeling of emptiness, says 
John. “We feel that people need a com- 
munal structure, a history, a tradition” 

So, in Pittsburgh, where they now 
live while studying for master’s degrees 


in psychology, they've joined a small, 
close-knit Jewish Orthodox community 
where they have become close friends 


_ with many other young couples in the 


congregation. 

Both partners are aiming for doctoral 
degrees in psychology. Lori, however, 
will postpone her education after she 
gets her master’s degree this spring. She 
wants to work and save up enough 
money to have a child in the near future. 
John will continue to work part-time 


NEW 
TRADITIONALISTS 


John and Lori Santo of Pittsburgh, Pa. 





Debbie Starr, 34, and her husband Jerry, 
33, a car salesman, have been married for 
nine years. Debbie's $135-a-week job in a 
drugstore brings the total family income to 
over $15,000. Talking about their family 
at home in Stuart, Fla., Debbie said: “The 
only thing we can do is try to treat all the 
children as equally as possible?’ 

But don’t all parents try to treat their 
children equally? Debbie and Jerry might 
have more of a problem than most couples. 
This is a second marriage for both of them, 
and the three children who now live with 
them are “his, hers and ours” —an increas- 
ingly common family arrangement in these 
days of divorce and remarriage. Thirteen- 
year-old Liz is Jerry’s daughter by his first 
marriage; ten-year-old Susie is Debbie’s 
from her first marriage; and Jerry, Jr., seven, 
was born to Debbie and Jerry. 

Both Debbie and Jerry married very 
young, and in each case, when they matured, 
they realized that their first decisions had 
been impulsive mistakes. By the time of 
their divorces, each was about 25 years old, 
and they knew themselves better. Within a 
year, they met, fell in love and married. 

For both of them, the difference between 
their first and second marriages has in- 
stilled faith in marriage that neither thought 
they'd ever feel. “Jerry is the most loving 


man I’ve ever met —he does everything for 
me;’ says Debbie. “He's considerate in ways 
I just never thought men could be?’ 

After spending all their free time reno- 
vating the house they’ve lived in for four 
years, the Starrs began to feel they hadn’t 
done anything fun as a family since they 
moved in. So a year ago they bought a 
22-foot sailboat that sleeps six, and they’ve 
all become enthusiastic sailors. “It’s so nice 
to have a family activity we all love?’ says 
Debbie. “It gives us time to have fun to- 


| until he gets his Ph.D. As traditionalis 





| supplemented by bank loans. Their 


| day of rest is, in fact, Saturday—the | 


| events—they listen to at least an houn## 





a but who frequently visit during Christmas 
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Lori and John feel that very young chi 
dren need a full-time mother, so Lori 
will not resume her studies until the 
children are in school. But since they 
have purposely chosen a flexible care 
field, both can share in child-rearing. 
Once the children are in school, Lori 
will finish her own doctorate. 
Right now, Lori and John are gradu: 
ate assistants at the university. They dd 
20 hours of research per week for pro 
fessors, earning $1,700 each for the 
nine-month school year. In exchange 
for their research work, they pay no 
tuition or fees. This meager income is 





work, added to their studies, leaves lit 
time for just plain fun. Their only real 


Hebrew sabbath—when they visit ( 
friends and read the classical literatunfy 
they both love. On other days, the o 
outside interests they have time for a 
cooking, music, politics and current 





of news every evening. The cooking ali 
other everyday chores are shared i 
equally by Lori and John. In certain | 


| respects, these young traditionalists | 


smilingly admit, their marriage is not | 
traditional. X 
| 

gether—and there's even room for one o 
the kids to bring a friendfor-a weekend seff 
She admits that jealousy can be a prob/fi 


_ lem, and she and Jerry do their best to av 


it. “At Christmas and birthdays we try i 
especially hard to give the kids the same | 
number of gifts of the same value” This |i 
also includes their other children who arej 
living with Debbie and Jerry’s ex-spouse } a 

X( 


vacations. : i 

Debbie's older daughter, Kelly, lived will 
the Starrs until about two years ago. Ther 
because of friction with Debbie, Kelly we 


_ to live with her father and stepmother in |! 
_ Tallahassee. But she would like to come 


to her mother at the end of the school a Mi 
All the parents have agreed that wheneveffitt 
possible a child may choose where to livejfa 


But making that choice can be painful fol 


' all parties. Resentments and jealousies al fir 
| almost inevitable, and it’s tempting for 


(0 
children to use a more permissive parent fi | 
as a tool for getting their way. Bar 
It takes a tremendous amount of love,|##? 
maturity and understanding to handle thi 
new form of “extended family” But Debh iy 
says, “No matter which children are livin il 
with us, we are all a family. And we're all 
trying as hard as we can to make it wor 


— Deborah Pines 
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he unusual wedding reaps plenty 
‘publicity. The daughter of an oil 
coon gets married barefoot in the 
ark and serves granola to her 
iests. Irwin Allen, producer of 
he ‘Fowering Inferno? turns the 
rand Ballroom of Los Angeles’ 
2verly Wilshire Hotel into an exotic 
‘abian Nights scene for his wed- 
ng to Sheila Matthews; assisted 
his best man, Ernest Borgnine, 
len “directs” his own wedding. In 
2same Grand Ballroom, at the 
»dding of Redd Foxx’s daughter, 
i:brokah, the bride emerges from 
§ enormous cloud (created by dry 
§:) on a golden stairway. 
3ut what are 98 percent of Ameri- 
§1 weddings really like these days? 
sparked by romantic or rebellious 
-your-own-thing weddings of the 
60's, like-sitting on a mountain- 
e and rapping with a minister as 
redding ceremony, or singing 
d-rock songs at a seashore wed- 
ig, there has emerged —surprise! 
new kind of American traditional 
dding. 
‘he traditional American wed- 
‘Bgnever left us? says Ellen Prox- 
e, wife of Senator William Prox- 
He, and head of Wonderful Wed- 
B3zs, Inc., a Washington, D.C. 
franization that handles all aspects 
}ireddings and has 80 associated 
ilding coordinator” companies in 
lies across the U.S. “But the new 
| ig is that young people are now 
h eply involved with choosing the 
piding vows, the music, with 
J-ything” 
7 pically, in Albuquerque, N.M., 
bs ercent of the girls getting mar- 
is are traditional brides in white 
ding dresses and with three or 
bridesmaids. The average wed- 
a costs $1,200 to $1,500 for 
v i t 150 people. Almost all recep- 
‘i ©5 are stand-up and “CPNM”— 
t 2, Punch, Nuts, Mints.“The three | 
»xpenses, says Meg Woodward 
il} owns The Bridal Path, which 
Nally handles hundreds of com- 
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. Dedays 


MCd many 


alendered thing 





plete weddings, “are e the wedding 
gown, the veil, the reception” But 
within the traditional wedding 


“Let there be spaces in your togetherness,’ 
—Kahiil Gibran 


framework, most couples are now 
writing their own vows. Fathers 
often are asked to “present” their 
daughters, rather than “give them 
away’ as if they were property. 

Music is a major innovation: 
Roman Catholic priests are now 
training guitarists to play guitar 
masses. Traditional organ music? 
Forget it. Popular wedding themes, 
in churches, public halls, on home 
patios at outdoor garden or back- 
yard weddings, are the theme from 

“Love Story” or “Romeo and Juliet” 
John Denver melodies —“Annie’s 
Song” and “My Sweet Lady”—are 
particularly in demand. So is 

“Sunrise, Sunset” from “Fiddler on 
the Roof? 

In suburban Inglewood, Calif., 
where brides wearing traditional 
bridal dresses quote from Kahlil 
Gibran’s book, “The Prophet?’ while 
exchanging vows, the popular wed- 
ding song is “We’ve Only Just 
Begun’ In Cincinnati, “Oh, Promise 
Me” has given way to the “Love 
Story” theme, with guitars. At New 
Jersey’s and Long Island’s immense 

“wedding palaces”—buildings that 

rival France’s Versailles in opulence 
and have chapels for Catholic, Prot- 
estant, Jewish and interfaith wed- 

_ dings—the big song is “More” 

At American ethnic weddings, 
whether Polish, Italian, Armenian 
_or Orthodox Jewish, the bride usu- 
_ ally wears the traditional formal 
| wedding dress. The wedding gown? 
Priscilla Kidder, of the famous 


| designer and creator of Tricia and 

| Julie Nixon’s wedding dresses as 

| well as Luci and Lynda Johnson’s— 
| says: “The average bride spends 
$600 for her wedding dress — $300 
aoe the gown, and the veil runs $100 





GVVVVVVVEVVEVVVENNNHY | $200, another sells well at $1,500 


VIYVVVVVVVVVVYVYVYYYY | because now that kids do as they 


| Priscilla of Boston bridal dress firm, 


to $200 or more” One line of 
Priscilla wedding dresses sells 
across the country for as low as 


_and up. Why the popularity of the 
_ traditional wedding dress? “I think 


| _ please with the ceremony, they feel 
free to be traditional in their clothes” 
As part of the new wedding infor- 
_mality, across the country at elegant 
sit-down wedding dinners, bride 
and groom no longer want to sit on 
_adais. “They want to be with their 
_ friends? says Lawrence Maggi of 
_ the Huntington Town House on Long 
Island, where the popular middle- 
_of-the-road wedding costs $15 a 
' person for a five-hour affair, includ- 
ing cocktail party, hot-and-cold 
_ smorgasbord table, unlimited cham- 
| pagne and liquor, dinner and dancing. 
_ Changing church viewpoints have 
_also given the American wedding a 
_new look: many more ministers are 
_ sharing the pulpit in mixed-religion 
_ marriages. Priests can now perform 
_ the Catholic marriage ceremony 
_ outside the church, at garden wed- 
dings, public halls, etc. The Catholic 
_ church wedding is no longer limited 
| to the morning, now that you can 
| have a mass at any time; thus there 
_ are more late afternoon, cocktail- 
| time weddings and receptions. 
' But most ofall, a personal feeling 
_ of warmth pervades the “new” tra- 
| ditional wedding. As Wonderful 
_ Weddings, Inc. sees it, “The tradi- 
_ tional wedding is no longer a way for 
_ parents to pay back social obliga- 
tions. Kids care about whom they 
_invite, they care about people. And 
_ the boy is as involved as the girl in 
| today’s American wedding. Their 
| wedding has become their personal 
_ day to share’”— Harriet La Barre 
DADAAAAAAAAAAAAAAAAAL 
“A good marriage is that in which each 
appoints the other guardian of his solitude?’ 
Rilke 
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How can I remember any 
gripes when: 
1. His nickname for me is 
“Beautiful”; 
2. He washes my hair for 
me each week —I get the 
best shampoo around; 
3. Instead of complaining 
about leftovers, he admires 
my “creativity”; 
4. If I see him looking at the 
shapely lady across the 
street, he tells me what’s 
wrong with her figure and 
why he likes mine better. 
Mary E. Stark 
Longview, Tex. 
For a whole week, I tried to 
find more than these two 
gripes: 1. My husband never 
talks business at parties —he 
flirts; 2. He’s a stickler for 
correct grammar and he 
corrects anyone. 
I couldn't find a single other 
gripe! It made me appreciate 
a husband I’ve taken too 
much for granted. Prizes? You 
opened my eyes to the prize I 
got 35 years ago! Or, come to 
think of it, was that your 
intention? 
Grace Meisel 
Tenafly, N.J. 





My biggest gripe about my hus- 
band is his perfection. He does 
everything well. He can cook 
and clean better than I can. He 
can fix anything that breaks, he 
keeps our car in top running 
condition, he even expertly 
refinishes furniture. He’s patient, 
mild-tempered and not jealous. 
To top it all off, he has tre- 
mendous willpower: He can 
smoke a month, quit for years — 
then repeat the process. He can 
go on a diet and stay on it! All 
in all, he’s maddeningly easy 

to love. 

Marsha Beckett 

Culloden, W. Va. 
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| My marriage wouldn’t 


| formed by reading my 


| back in the 1950’s and 
| 1960’s, early in my mar- 


__| issue of March, 1960. 


| investment that never 


| the years. So here is my 
“Wife for Life” list —as 


| the formative years of my 
| marriage: 

| 1. When my husband 

| spendslong hours fishing, | 





_ he cleans his catch... 
_ and on occasion prepares 


have lasted these 25 years 
if my husband and I had 
dwelled on our gripes. 
Many of my ideals were 


Ladies’ Home Journal 


riage. I feel some of the 
magazine inserts are | 
worth repeating, so lam | 
bringing them to your 
attention: 

“Anger turns the mind 
out-of-doors and blocks 
the entrance” — Plutarch; 


“Goodness is the only 


fails” —Thoreau; issue of 
March, 1960. 

I could go on and on. I 
wantall your staff to know 
how very much these 

“positive” thoughtsdeeply 
impressed me. I sought 
them out as each issue of 
the magazine arrived over 


you helped teach me, in 
~ 





a cookout for our friends 


_ and relatives that brings 


raves. 
2. He always brings me 


_ the pay check; we’ve 


developed our responsi- 
bilities and goals together, 
and I am a happy book- 
keeper. 
3. He doesn’t pick on me 
for my many hobbies and 
things I do that interest 
just me. 
4. He has helped raise 
our four children into 
good, responsible people. 
5. He has always tried to 
keep his sense of humor 
in times of stress (so 
have I!). 
Kathy Cree 

| Vancouver, Wash. 


I left off griping about the 
top off the toothpaste when 


_ | was a bride. You want to 
_ know my gripes? 
| 1. My husband often buys 


me something | admire. | 
have to be careful here, as 
| often admire things with- 
out really wanting them. 


| 2. He makes me feel like a 


million bucks, when | know 
in my heart that even on 
my best days I’m worth 
only about $49.95. 

3. Hecallsmeon the phone 
just to talk. Doesn't he 
know it disturbs my 
routine? | wonder why | 
enjoy it. Silly of me, isn’t it? 
4. He remembers birth- 
days I'd just as soon forget. 
5. He eats everything | fix, 
poor cook though | am.... It 
was years before | found 
out he really doesn’t care 


| In our February issue, we asked you to send 
_ your complaints about marriage, for our 
“Marital Gripes of Wrath Contest” In reading 
the thousands of letters that poured in, we 
were struck by how many women chose inste 
to write warmhearted letters about their de 
and loving relationships with their iuabaill 
It seemed appropriate to us, in this Section a 
The Joys of Being Married, to publish some 
these tributes to the married state. 


_ That’s my big gripe!—a 





_ and initiative ever devel 
_ if |have someone to sh 


“The truth is that there is only 





















Ih 
| 
much for my sloppy joes 
6. My husband tells peg 
how smart | am. It take 

lot of time and effort to] 
up to this image. 
7. Heis very supportive ge 
whenanything goes “a 


Q 





2 
i 
the sorrows and tribula-# 
tions? 

Peggy V. McCallen 
Wabash, Ind. 
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all, how can my charact 


kd 
| 
uy 
by 
one terminal dignity —loves sl 
And the story of love is not 
important —what is importanmlk 
is that one is capable of lOve), 
It is perhaps the only glimps# st 
are permitted of eternity! 9 
Helen Hayes h 
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All right, I'll sound corny, 
nushy, impossible, but I feel so 
cky that all this is true: 

. My husband definitely puts 
ut his charm at parties, but 
less his heart, he still has plenty 
>ft over for me. 

. He knows Iam not a mind 
ader, and whatever I put on 
ne dinner table he eats — 
sually commenting on how 
elicious it is. 

My husband first asks, “Are 
ou through in the bathroom, 
on?” before he goes in. 

a Jo Kriedel 
elmont, Calif. 




























not trying to say our 

jarriage is perfect, but — 

My husband whistles 

hen he walks. 

_ He shares the responsi- 

lities of marriage —from 

king out the garbage to 

rolling in a marriage- 

Pirichment seminar. 

He encourages and sup- 

arts me in anything | choose 

do. 

_ He is open to new ideas 

id searches for ways to 

ow in the deeper meaning 

existence. 

j» He generously shares 

th his time and money 

hme. 

#) He has a sense of humor 
d laughs a lot. 

b2ila Cook 

poertino, Calif. 


Mer being married to my 
Psband for 17 years, I can 


you plenty about him. 










Has no conception of 
Vidays, anniversaries, 
»-hdays; he sends flowers 
Siuneventtful days. 
'@:Drags me along on busi- 
s trips —that means no 
ne cooking. 
Won't leave a ring in the 
> I have no idea if 
@); taken his nightly bath. 
@ Doesn't leave clothes 
9g around, so I have 
Vaing to pick up or nag 
ut. 





-| 1am!1I hate it when he: 
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“Marriage is three parts love and 
seven parts forgiveness of sins”’ 
—Langdon Mitchel! 


VVIVIVVVVVVV YN 


5. Won't let me have extra 
blankets —insists he can do 
a better job of keeping me 
warm. 

Fat your heart out, ladies! 
Mrs. J. David Ragan 
Berrien Springs, Mich. 





You make me laugh at what 
mountains some mortals 
make out of molehills! Sure 
we're both guilty of many 
things, but my husband: 

1. Always puts away his 
own clothes. 

2. Always comments on my 
appearance when | dress up, 
but never when I’m raggy and 


“look-my-age”’ 


3. Always compliments me 
on my meals and baking. 

4. Always plays at least an 
hour in the evening with our 
three-year-old son. 

5. Asks what I would like to 
do on a Saturday night or 
Sunday afternoon. 

6. Tells me he loves me at 
least once a day! 

Dolores Williams 

Calgary, Alberta, Can. 








This list might not be a 
winner —but | figure that 
after 22 years of marriage, 


1. TV-channel hops (but 
I’m glad he’s home watch- 
ing)! 

2. Doesn't put his fix-it 
tools away when he’s fin- 
ished (but I’m glad he keeps 


_ things fixed)! 
| 3. Calls from California and 
| says, 


“Wish you were here” 
when it’s 14° here in New 
York (but I’m glad he took 
time to call)! 

4. Leaves his shoes in the 
middle of the floor (but 
I’m glad they’re in my 
bedroom)! 

Jonell Rake 

Liverpool, N.Y. 


—— 


_ Perhaps you should call this 





“Mart 


_ Marital Blessings? 


1. My husband allows me to 
be myself first, and a wife 
and mother second. 

2. He doesn’t expect me to 
pretend. He hears me out 
when I’m down. The line of 
communication is always 
open. 

3. He is available when our 
grown-up children seek his 
advice and help. 

4. He is an only child who 
does for his elderly parents 
daily, with no thought of 
reward. 

Elsa M. Stiges 

Cogan Station, Pa. 

After nine years of marnage, 
I am crowing about my 
husband’s positive traits. 


| Ilike: 


1. The way he tnes with all 


_ his heart to beat me at back- 
_ gammon. 
| 2. The way he supports my 


continual effort to find the 
real me. 

3. Thesucculent, delicious, 
unparalleled way he mari- 
nates and cooks a steak. 

4. The unembarrassed way 
he kisses me goodbye on a 


busy streetcorner after we’ve | 
_ lunched together. 
| 5. The way he takes me 


seriously when no one else 
does. 


| 6. The feeling of safety I 
_ have with him: at home, in 


a canoe, in the car, in an 
elevator, on a roller coaster. 
No, no, they can’t take that 


| away from me. 


Beverly K. Jones 
Franklin, Tenn. 
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man Is like buying 
> been admirin 
for along time in a shop w 


it when you get it 


yinga 
ymething you ve 
Inagow 
Ou May |OV 
home, but it doesn’t always go 
with ever 
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| come running... 


ything else in tne nou e” 


| 

| Well, dears, here’s my list. Believe 

_ Ine, these are not gripes! 

1. Iam an unattractive 50 pounds 

overweight. Not once — not once, 

mind you — has my husband ever 

' acted like he’s even noticed it. 

No fat jokes. No low-cal drinks. Tb 

| him I am always beautiful, and he 
tells me so frequently. 

2. lama recently diagnosed 

_ diabetic, so now I am losing 

| weight. My husband has been 

_ eating his cookies, candy, potato 

chips, etc., out in the car to help 

Ie stay on my diet. 

5. My husband is 23 and does 

not listen to hard rock, thank God. 

| 4. He sold his beloved Jeep to pay — 

| one semester's tuition of my college 


) education. Iam now an unemployed 


_ teacher. He has never, never 
_ , complained. 
_ 5. He has watched me come home 
with ridiculous purchases that 
took food off the table and has 
cheerfully eaten spaghetti four 
nights in a row. He even says he 
| likes spaghetti warmed up for the 
_ fourth time. 

I could go on and on...and on! 
Rebecca K. Fraker 


Wrightsville, Pa. 


| Here, witha spoonful of 

| Sugar, is each of my hus- 

band’s “faults”: 

1. My husband interrupts 

me by phone where | work, 

_ saying, “Run outside and 
look up...’ |am rewarded 
by seeing incredibly beauti- 
ful cloud formations ina — 

_ turquoise sky. 

2. My husband yells at me 
to drop the dishtowel and 

| obey and 

am privileged to hear, on 

his ham radio, men talking 

from the South Pole or a 

rescue operation for a ship 

foundering at sea. 

3. My husband falls asleep 

first, and snores, keeping 

me awake...so | thank God | 
for a husband to lie beside 
me, and soon am asleep 
myself. 


Dorothy J. Wilkes 
Wichita, Kan. 
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MARRIAGE QUIZ: 


Most of us at some time have 
stepped into the world of make- 
believe and lived in Perfect Marriage 
—where Perfect Mate meets all needs, 
feeds all desires, gives Perfect Love and | 
stays Supermate forever. 

In real life, however, we marry flesh- 
and-blood people who come equipped 
with their own desires, needs, interests, | 
opinions, inclinations and proclivities— | 
which, alas, don’t always match our own. | 

In his book, Marriage Contracts, 
which will be published this fall, Dr. 
Clifford J. Sager, clinical professor of 
psychiatry at Mt. Sinai School of Medi- 
cine, City University of New York, and 
psychiatric director of Jewish Family 
Service in New York City, defines three 
common ways in which couples relate 
to each other. Any of the three can be 
used either to build a healthy marnage 
or to undermine the chances of one. 
Which best characterizes the way you 
and your mate relate? 


HARMONIOUS DUO 


.. You like to do the same things and 
enjoy spending the majority of your 
leisure time together. TO F O 

.. Both of you like to hold hands when 
you walk down the street. Neither of 
you is inhibited about kissing or hug- 
ging in public—or, conversely, you are 
both inhibited. (In other words, you 
agree.) TOFO 
... You both expect to be central to one 
another’s lives, spend most of your 
time together and confide in each 
other. TO FO 





If this isn’t you, at least you know the 
type. This is the husband and wife who 
often smoke the same brand of ciga- 
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THICH KIND OF Mé 


| rettes, wear matching shirts and 
| grocery-shop together. Sometimes they 


even seem to look alike. They under- 
stand each other’s wants and needs and 
seem absolutely comfortable together. 
When a couple has such a match of 
values and goals, they have a solid 
foundation for a stable marriage and an 
equal partnership. Both individuals feel 
confirmed and secure in their basic 
agreement about religious ideas, social 
tastes, traditions and customs. When 


| agreement also exists in terms of 
_ psychological needs, a rich and durable 


relationship can evolve. 

But an apparently harmonious 
relationship can be unhealthy when 
the agreement is superficial or false. 
Some couples pretend to agree when 
they really don’t because they are 
afraid to deal directly with their dif- 
ferences. Then, to maintain the illusion 
of harmony, they hold back their true 
feelings, fears, anxieties, needs or 
aspirations. This complete lack of 
communication on significant levels 
prevents the couple from taking con- 
structive action together in the interest 
of their marriage. Marriages charac- 
terized by superficial agreement are 
often the “model marriages” that 
explode, to everyone’s surprise, when 
one of the partners blows the whistle 
on the situation. 


_ and your husband always fights then 
| for you, his “support” may forever 
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COMPLEMENTAL DUI 


.. He likes to shop. You hate to shop, 
but you like to cook, so he takes care 0 
a major part of the shopping and youd 
most of the cooking. TO FO 

.. When he is tense and moody, you 
can make him laugh and relax. When 
you are depressed about your career, 
he reminds you of your abilities and 
cheers youup. TO FO 
...He didn’t want children, but becau 
you did, he agreed. Now he says the 
kids have added dimension to your I 
and enhanced your love. TO FO 


Couples like this sometimes seem a 
odd match. She’s the mathematician 
and he’s the artist..Or, he wears a thre 
piece suit to work while she always 
wears Levis and tee-shirts. He loves 
classical music; she prefers jazz. 

But often this very diversity of tasté 
abilities and interests helps each to fey 
“complete” This kind of couple can 
have an extremely healthy and rich 
marriage. If they are able to accept 
each other’s abilities and limitations, 
they often developan understanding | 
that becomes the cement of their 
marriage, enabling them to switch bd | 
and forth in giving support or assumi|fF 
leadership as needed. They feel a deef 
sense of sharing and reciprocity. | 

But when complementary defense 

1 


| 


| 





simply reinforces a partner’s defen 
against anxieties, it can lock a coup 
into dependency instead of fostering | 
their emotional growth. For instance 
you are afraid to fight your own battl 


) 


prevent you from learning to assert 
yourself. If he is afraid to talk, so you K 


do all the talking, that, too, is negatiy : 
| 
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)0 YOU HAVE? 


CONFLICTING DUO 


...You want to work on weekends or 
stay indoors. He feels you don’t do 
enough together and wants you to join 
him in sports. You refuse. TO FO 
...You like to be touched, kissed, held. 
He shies away from any display of af- 
fectionoutsidethebedroom.TO FO 
.. When your partner wants help with 
a problem he is facing, you are upset 

at his weakness and ignore what he is 
ying. When you talk about your 
lifficulties at work, he says, “What are 
ou complaining about? You don’t have 
thalf as badasIdo!” TO FO 
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_ This is the couple who seem to be 
lways fighting. They often disagree or 
ake opposite sides in arguments in 

ont of others, who wonder, “How can 


But conflict isn’t necessarily bad. The 
xistence of contradictory interests, 
2eds and wishes doesn't, by itself, 

om any marniage. In fact, greater 
amage is done to a relationship by 
ding hostility or refusing to fight than 
7 expressing differences. 
§, When conflicts do surface, they often 
jiable both partners to understand — 
2quently for the first time —the other 
frson’s needs and wishes. Sometimes, 
fst understanding what a partner really 
fants is enough incentive for the other 
Iirson to modify some behavior to suit 
eed-upon needs. It’s also not 
iicommon to agree to disagree. 
| Dr. Sager points out that most couples 
jl find themselves falling into all 
Wee styles at various times in their 
ih2s, though one usually predominates 
heir marriage. The grass may look 
»ener a few houses down the street, 
‘P no one kind of marriage is neces- 
ily better than another. And if you 
identify and talk about what you 
§ ect of yourself and your partner, 

ir marnage has a bright future no 
‘ter what style is yours. 

—Kathryn W. Burkhart 





One wife's questions: 
A deeply personal essay 
from a moving new book 


How do you feel this mom- | 
ing? Did you have a good 
sleep? How was your day? 
Did you get the work you 
wanted? Are you glad to 
come home at night? Do 
you like the children? What 
about the baby’s face? Do 
you think it's beautiful? Do 
you think she looks like me? 
Do you think I’m beautiful? 
DoIlook my age? Younger? | 
How much younger? 

I changed the sheets 
today, does the bed feel 
good? How are your Eggs 
Ranchero? Too much 
pepper? Oh, I forgot you 
don't like pepper. Aren't 
the shrimp delicious? Are 
the kids getting to you? 
Which one do you think 
looks most like me? Which 
one do you love the most? 
Why do you keep making 
that noise? Yes, I hear it. 
You're letting the air out 
slowly through tight lips 
and it makes my skin crawl. 
Is something wrong? Why 
are you so quiet? Do you 
have something on your 
mind? Why are you upset? 
What are you so happy 
about? Did you have a good 
swim? Did you have a good 
time? Does your knee still | 
hurt? Did you call your 
father? Do you like my hair 
this way? Would you rather 
Ilet it grow? Are you mad 
because I bought the cheap 
birdseed and the birds | 
aren't eating it? Are you | 
mad because I don't like | 
birds? Are you mad because | 

| 





I read in bed last night and 
woke you up? Why don't 
you ever get mad? Why 
don't you ever scream the 
way Ido? 

Did you notice I didn’t 
talk about myself at all at 
the party last night? Did 
you notice I changed the 
subject every time the 
opportunity to talk about 
the children came up? Did 
you notice I asked them 
what they were doing and 
how they felt and how their 
business was going and 
whether they had felt the 


ramifications of the money 
shortage and the shortage 
COPYRIGHT 


BY CONSUELO SAAH BAEHR, PUBI 


| Doyou think I love the 
| children? Which one do 


| above? Do you think I'm 


| wear them? Is this sweater 


_ What do you love most 
_ Did you know my father 
_ used to do that? 


happy? What was the 


| good marriage? Do you 
| think we have a good sex 
| life? Do you know anyone 


| good sex life is a myth? Do 


_ they'll laugh at us just like 


of ethics in 20th century 
America? 
Do you think I love you? 


you think I've ruined the 
most? Are you mad because 
the laundry breaks allthe 
buttons off your shirts and I 
won't iron them at home? 
Do you wish I were neater? 
Are you glad you married 
me? Are you glad we had 





know the children, would 
you think it was better to 
have children or not to have | 


| children? Do youthink the | 


last ten years of yourlife | 
have been terrible, a little 
happy, very happy, very 
terrible or none of the 


too fat? Does my rear look 
too big in these pants? 
Would you rather I didn’t 


too tight? 
Why don't you leave me? | 
Don't you feel like leaving 
me sometimes? Don't you 
think you could be happier 
with someone else? How 
can you love me after all the 
things I've done to you? 


about me? Why do you 
always cover me at night? 


Do L irritate you? Are you 





happiest time of your life? 
Do you think anyone's 
happy? Have you ever 
known a happy person? 
Do you think we have a 


who has a good marriage? 
Do you know anyone who 


| has a good sex life? Do you 


think Raquel Welch has a 
good sex life, or Henry 
Kissinger? Do you think a 


you think a good marriage 
is amyth? Do you think 
people won't marry in 
another 100 years and 


high-pitched laugh when 
youre nervous? 

Why do the kids always 
get hurt when I leave them 
with you? Why do they 
always lose their mittens? 
Why do you always mun out- 
side to look at an airplane 
when I'm trying to tell you 
something important? 


| When you do that, I'm quite ||) 


sure I will leave you 
someday. 


Whoam I kidding? Where ||), 


would I go with my three 


| littledependents and where iI 


would I place my hopes and 


| dreams, not to mention my 
| love, which is lying in wait, 
| the children? If youdidn’'t | 


ready to pounce? 


___ Itcomesasa shock some- |} 
| times that were real, that 


our relationship is not an 
electronic impulse to be 
tumed off like a war on 


| television. I married you 
| because you wore a hat to 


work and once, when we 


| were dressing for a duty 
party, you brushed your 
shoes like mad and then 
_ tumed to me and said, 

_ “This is going to be the 

| kind of party where your 


shoes show alot’ 
There was a time when 


| we had skied all day in 
| brilliant sunlight without 


goggles and I awoke the 
next morning with huge 


| swollen slits where my eyes 


had been. You weren't 
repulsed, but merely kissed 
me lightly and noted that I 
looked as if my IQ had 
dropped 20 pounds during 
the night. 

You married me because 
I hung a magnetized pot- 
holder on your apartment 
door for your birthday and 
it stuck and looked very 
silly. You called to tell me 


| you had found it and I knew 
| then that you would marry 
| me. 


Where is that charming 


| child of yesterday? Where 


is her charming suitor? 


| Gone the way of all flesh. 


Leaving something dif- 


| ferent, maybe something 
| better, in that place. 


It could be, you know, 


| despite my endless ques- 
| tionsand dismal projections, 


that mine (and not the 
Duchess’) is the love story 


we snicker atsultanswho | of thecentury. 
have 100 wivesor more? | —(Consuelo Saah Baehr 
Do you know you have a 

1976 BY CONSUELO SAAH BAEHR. FROM THE BOOK “REPORT FROM THE HEART,” 
ISHED BY SIMON & SCHUSTER, INC 



































HAPPINESS HUNT 


My April issue of Ladies' 
Home Journal just arrived, 
and as I was reading the 
story of Marilyn Monroe by 
W. J. Weatherby, I had to 
stop as I came to her 
words, "I've been married 
three times and haven't 
found permanent happiness 
yet." It brought to my mind 
something I heard while 
attending a seminar on 
marriage at a church in 
Sarasota, Fla., a couple of 
weeks ago. These were just 
a few of the thought-pro- 
voking words I heard from a 
very wonderful and spiritual 
pastor that night. "Happi- 
ness is not a place, it's a 
mode of travel." How sad 
that so many millions are 
Solll trying to "find 
happiness." 

Mrs. Stuart L. Barr 
Stratham, N.H. 





NO JACKIE? 


| YES, JACKIE! - 


_Ed. note: 
/was Jackie Susann's last 
_work before her death, and 





Is that book "Dolores," 
which is being advertised 
everywhere as Jacqueline 
Susann's last novel, the 
same book that ran in the 
Journal two years ago? 
Marcy Miller 

Boston, Mass. 


Yes, it is. It 


we excerpted a portion for 
our February, 1974 issue. 
We predict it will be 
another big best-seller. 








Heartiest congratulations! 
It seems to me there have 
been a few issues without 
Jackie Kennedy Onassis in 
the Journal. Keep up the 
good work. 

Frances Scott 


status of working women. 
| It's gratifying to know 





Chicago, Ill. 


HOW TO PLAN YOUR ENGAGEMENT 
AND WEDDING Helpful information on 
bridal showers, the bride’s calendar, 
invitations, gifts, etiquette and a com- 
plete guide to wedding attire, plus a 
12-page bonus, “Choosing Your Engage- 
ment and Wedding Rings:’ Send 25¢ to 
Keepsake Wedding Rings, Box 90, 
Syracuse, N.Y. 13201. 


FACTS AND FASHIONS FOR THE 
BRIDE-TO-BE Edythe Vincent, head 
wedding gown designer for Alfred 
Angelo, Inc., has written this booklet 
covering wedding etiquette, responsi- 
bilities of the bride and groom and 
answers to 1001 questions. Also included 
is an insert showing new bridal gowns. 
Send $1.50 to Alfred Angelo, Inc., 601 
Davisville Rd., Willow Grove, Pa. 19090. 


MOST-FOR-THE-MONEY MAIN DISHES 
Easily prepared, imaginative recipes 
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HOORAY, SECRETARIES 


Ms. Pogrebin's article, 
"The Working Woman" in your 
April issue hit the nail on 
the head regarding the 


that others are also con- 


ent 


BIRTH CONTROL 















cerned about the inequitie 
of business and industry 
where women workers are 
concerned. It is my under- 
standing that each job is 
of so much value to a com- 
pany. When we realize that 
secretaries are highly 
skilled workers and 
"valued" less than un- 
skilled, untrained males, 
we know that the values ar 
set by men. 
Barbara H. Kirk 
Auburn, Ala. 





_ 


The article in your April 
issue on birth control was 
one of the most comprehen- 
sive reviews I have ever 
read on the subject. I 


and found she and her 
friends had already read « 
it. Did you get many bie 
tions about its candor or 
our nation finally grown y 
Mrs. R. J. Franklin 
Seattle, Wash. ~ 


Ed. note: Our nation's 
finally grown up. Very 
little negative mail on 
this piece; mostly letter; 
like your own. 





BOOKLET 
BOOKSHELT 


A WEALTH OF INFORMATION 
FOR LITTLE MONEY 

using Campbell's soups and on-hand 
ingredients are featured in this hard- 
bound booklet. Send 12 different labels 
from Campbell’s soups to Campbell 
Main Dishes Cookbook, P.O. Box 903, 
Maple Plain, Minn., 55359. Offer expires _ 
June 30, 1976. 





BE SAFE, GIRL A practical guide to the 
personal safety of the teen-aged girl, 
this 48-page booklet offers tips on safety | 
from crime in the home and crime in the 
streets. Also included is a chapter on 
fire safety. Send $2 to Personal Security | 





_ well as some useful shortcuts and hint 


_ important information on the various 


_ PANIC OR PLAN? What everyone shou 


| Metropolitan Life, Box LHJ, Health an¢ 


j 


Systems, P.O. Box 152, River Forest, 
lll., 60305. , 







MOTHERS AT WORK This 14-page 
booklet deals with facts and figures, as 


for working mothers. A companion a 
let, “Day Care: What and Why,” provid 


types of centers and how to judge thei 
quality. 10 pages. Both available free b 
writing Metropolitan Life, Box LHJ, 
Health and Welfare Division, 1 Madiso 
Ave., New York, N.Y. 10010. 


know about preventing and handling 

family emergencies, including health @ 
safety tips and first-aid information. 2 
pages. Available free by writing 


Welfare Division, 1 Madison Ave., New 
York, N.Y. 10010. 


SECTION DESIGNED BY MO L004 





How we converted two 


with one bowl 
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| “Pardon me” we ask 
) 0g food does your dog eat?” 
) “Canned? replied the older skeptic. 
’ “Gramps says Barney eats canned dog 
od because it’s moist and meaty. And 
“arney loves meat” the younger skeptic 
plained. 
“But Gaines-burgers 
re moist and meaty. 


cee 


nd they taste terrific” 

e Said. Say | oh 
“Nope? replied the ey ee 

(d skeptic. —_— 





ed. “What kind of 







Gainesburgers’ 


DOG FOOD 
ao 


ed 





Re | 
pos Pd 


a 


“Gramps says that doesn’t matter. because 
Barney is a canned food dog, and he defi- 
nitely won't eat those?’ the younger skeptic 
explained. 

“Well, let’s see” we said. At which point 
the dog demolished the Gaines-burgers. 


ns 


_ Gaines. 
burgers. 


“Told you he’d eat em” 
said the older skeptic. 
“Gramps says....you said 
that?’ the younger skeptic 
asked the older. 


Gaines* 


The canned dog food without the can‘ 


A nutritious combination of meat by-products and meat, vegetables, vitamins and minerals. 


1s piece of skeptics 
O 













THREE RIVERS COOKBOOK 


Dinner with the Sewickley, Pa., Child Health Group, with recipes from their cookbook, including a Salmon 
Mousse with Green Mayonnaise, Sweet Chicken Pilaf, Herb Rolls and frozen orange shells with ice cream 


Here’s a book offering an 
unusual variety of family favorites 
and ethnic specialties. 


he three rivers in the title of this month’s 
community cookbook are the Allegheny, 


the Monongahela and the result of their 


confluence, the mighty Ohio, in Pittsburgh, 
Pa. Twenty miles from the bustling center 
the 


waters is the enor- 


Sewickley, 


meet, 


, | | 
ittractive suburb of 
pent two days 


visiting 
cal Child Health 


A - 
ASSOCIa 
Ll 7 
ORDOOR. 
ries, we had 


is about the parti 


in tl tandi co}l- 


lection of ties tron 


local restaura 
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ing section of ethnic dishes reflecting the 
unique mix 1n the Pittsburgh area. 

Food Editor Sue Huffman and I were par- 
ticularly impressed with the precise way 1n 
which the book had been put together. Rec- 
ipes were submitted by members and 
friends, given an initial screening and then 
passed to various “‘testers’’ for evaluation. 
[his was done on a scale of one (not fit to 
eat) to five (terrific). The result in Three 
Rivers is a book restricted to fives—and in 
our sampling of the book we couldn't agree 
more—terrific. 

Presentation of recipes in the book 1s 
unusually well thought out. In all cases, 
preparation and cooking times are indicat- 
ed, along with other helpful hints about 
whether the dish can be made ahead, rela- 
tive ease of making, and whether or not it’s 
suitable for freezing. The Salmon Mousse 
we show, for instance, is flagged as being 
‘easy, do-ahead”’ with preparation time of 
1) minutes. 

Book sales have been highly (continwed) 
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STARS ON ICE. 


Avecade and Snow Crab 


California Avocado and Wakefield Snow Crab star in the hit salad of 
the season! The cool green California Avocado brings a 
certain mellow, nut-like flavor to its part. And 
Wakefield Snow Crab is a delightful experience. 
Flaky, delicate; with flavor so light it’s 


































almost sweet. Just bring them together 
with an easy little dressing and listen to 
the applause. 


THE CALIFORNIA SNOW SALAD 


1 (6-Oz.) pkg. Wakefield 3 cups finely shredded 


C 


frozen Alaska Snow Crab Iceberg \ettuce 


Meat, thawed in package 1/4 cup celery 


2 Tbs. Wesson Oil 1/4 cup sliced ripe olives 
2 Tbs. lemon juice 1 hard cooked egg 

1/2 tsp. seasoned salt 1 ripe California Avocado, 
1/4 tsp. onion salt peeled and halved 

1/8 tsp. garlic salt Boston lettuce leaves 


Dressing: Drain liquid from Wakefield Snow 
Crab into small bowl. Add oil, lemon juice and 
seasonings; blend well. 
Salad Bed: Arrange Boston lettuce leaves on 2 
plates. Combine shredded lettuce, celery, olives and 
| hard cooked egg, chopped coarsely. Toss with 
dressing, minus 4 Tbs. Divide and mound crab 
meat on salad beds. Cut avocado crescents 
lengthwise. Arrange around crab as pictured. 


Drizzle with remaining dressing. 


Advisory Board 


aska tate 






























Of all the delicious things you can do toa 
chicken, nothing can do more for it more easily, 
than Ragu’ Italian Cooking Sauce. 

Ragu’ Italian Cooking Sauce is a fine tomato 
stock, rich with plump tomato chunks, hefty 
mushroom slices and fragrant Italian spices. It has 
a consistency so ideal for cooking that you can 
poach with it, stew with it, broil, bake and braise. 


SIMMERED CHICKEN ALLA POMODORO 


~™ Dredge 1 quartered chicken (2-1/2-3 lbs.) 
; in flour seasoned with salt & pep- 
per. Brown chicken in 3 tbs. but- 
ter. Separately, saute 1/2 lb. 

sliced fresh mushrooms, 1 clove 
minced garlic, 2 tbs. chopped 
green onion in | tbs. butter. Add 
1/2 cup white wine and cook 5 min. 
Add 1 jar Ragu Italian Cooking Sauce 
— to chicken. Add mushrooms. Add 1/2 tsp. 
hr. Sprinkle with chopped parsley. Serves 4. 








tarragon. Cover and simmer for 











ELEGANT CHICKEN ROLLS 


Pound 8 split boneless chicken 
breasts thin. Roll breasts. Brown 
in 3 tbs. butter. Cover and sim- 
mer 25 min. Pour 1 jar Ragu’ Ital- 
ian Cooking Sauce into a shallow 
baking dish. Roll each breast first 4 
in 1/2 sliceSwisscheeseandlham ~ 
slice. Bake at 375°F for 15 min. or until 7 
cheese melts. Serves 6-8. 






SP CHICKEN CACCIATORE 


aot Dredge 6 large chicken pieces in 1/4 cup 

if flour. Brown in oil. Drain. Pour one full 
jar Ragu Italian Cooking Sauce over 
chicken. Simmer, covered, for 45 min- 
utes. Serves 6. 





res more to Italian Cooking than spaghetti.) 





(EN. ITALIAN STYLE. 



















| 

So you can easily take advantage of the infi- | 
nitely obliging chicken. And we'll bet you think: | 
“This cooking sauce would also be terrific with... 
meat, fish, eggs, even vegetables” 

It is. For a free recipe book, “There's More to 
Italian Cooking Than Spaghetti? send your name, 
address and Zip Code to: “More? P.O. Box 2121, 
Rochester, New York 14603. 











CHICKEN PARMESAGNA 


Trim and bone 2 lbs. of chicken breast: 
Beat 2 eggs in small bow] and put et 
cup Italian seasoned breadcrumbs i 

second small bowl. Dip each chicke 
piece first in egg then in crumbs. Brow 

F< well in 1/4 cup olive oil. Arrange chicke 
in 13 x 9 inch baking dish and sprinkle wit 

6 oz. shredded mozzarella cheese and 2 tk 
grated Parmesan cheese. Pour 1 jar Ragu Ita 
, ian Cooking Sauce over all and sprinkle with) 
f= ~~ tbs. more Parmesan cheese. Bake, uncovered, at 350° 

for 30 min. Serves 6. 














































THREE RIVERS 
COOKBOOK 


Continued 


successful — current 
sales top 50,000 and 
merchandising efforts 
have been aggressive 
and far-ranging. Pro- 
ceeds go to a variety of 
child-oriented projects 
in the Sewickley area— 
from crippled child % 
care, to milk funds, to 
bike inspection pro- 
grams and the Boy 
Scouts. 

For a sampling of 
recipes and a coupon 
to order your copy of 
the cookbook, turn to § 
page 78. 

—JOHN STEVENS 























Right: Dessert party, with 
Missy Zimmerman serving 
Melon Balls with Rum and 
Lime Sauce to Sandy Max- 
well; Mary Anne Riley 
stands by. Also on the des- 
sert table (actually a huge 
goldfish bowl with glass top): 
rich chocolate Parcel Torte, 
Citronfromage and Rice 
Pudding—the last two gen- 
erously garnished with fresh 
strawberries. 

Below: An after-tennis buffet 
features an unusual White 
Gazpacho, an Eggplant-Saus- 
age Casserole and a super- 
easy Corn Relish Salad. 
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ce Rumsfeld’ way works. By Gail Cameron 


ts 3 Bi 











TOIN’S HAPPIEST MARRIAGE 
fferent from other Cabinet wives, but I have 
yay.’ And even in a city. notorious for troubled marriages, 


It seemed, on the face of it, an 
average mid-morning catastrophe in 
suburbia. Eleven women were ex- 
pected for lunch, and less than an 
hour before their scheduled arrival, 
the hostess discovered that the oven 
was on the blink. It was the sort of 
situation that might understandably 
rattle any woman. But not Joyce 
Rumsfeld, wife of Donald Rums- 
feld, the new (and youngest) secre- 
tary of defense. Mrs. Rumsfeld, who 
was entertaining the wives of the 
top members of President Ford’s 
White House staff, neither went into 
a tailspin nor telephoned the Penta- 
gon, whose vast arsenal of kitchens 
might conceivably have provided a 
spare casserole. Instead, Joyce, 
whose husband guides the most ad- 
vanced technology in the western 
world, simply got down on_ her 
hands and knees and attempted to 
fix the stove herself with a paper 
clip. When this effort failed, she 
telephoned a neighbor down the 
hill—a slope so steep that it is called 
“the cliff’—and arranged to cook 
her cheese soufflé there. The only 
remaining hazard was the distinct 
possibility that she might trip. in 
transit. 

“Can you just imagine if that had 
happened?” said Joyce a few days 
later, laughing as she envisioned the 
slapstick sight of herself spread out 
on the bumpy pavement in a puddle 
of Cheddar. “Well, anyway,” she re- 
ported sunnily, “I didn’t. It all 
worked out just fine.” Things gen- 
erally do for Joyce and Don Rums- 
feld. Whether it is a broken oven or 
the wreckage of the Nixon adminis- 
tration, they inevitably emerge not 
only intact, but in full and vigorous 
bloom. — 

“Just wait until you meet them,” 
an old friend and longtime Wash- 
ington resident had said to me, “you 
won't believe it.” 

“Believe what?” 

“Believe them. They're real, you 
know, normal. They laugh. They 
worry about bills. Last summer, 
when Don was still chief of staff 





Joyce and Don Rumsfeld: Theirs is 
anormal marriage in a city of 
abnormal marital pressures. Far 
left: Joyce strolls with daughter 
Marcy, 15, and son Nicky, 8. 

At left, Joyce at her part-time 

job selling dresses. 

Photographs by Fred J. Maroon 





at the White House—he was both Halde- 
man and Erlichman at the same time— 
their oldest daughter Valerie was work- 
ing at the checkout counter of the local 
Safeway to help pay for college ex- 
penses. And Joyce works part-time as a 
saleswoman at a dress shop; she was 
even there the morning after President 
Ford announced Don’s appointment as 
secretary of defense. If you were cas- 
ually flipping through caftans, would 
it ever occur to you that you were be- 
ing waited on by the wife of the secre- 
tary of defense?” 

“No, that is unusual, I'll agree.” 

Other aspects about the Rumsfelds 
are equally unusual. 

Don, who with his aviator glasses and 
tautly athletic frame bears more than a 
passing resemblance to Clark Kent, has 
managed to navigate his way through 
the byzantine corridors of national poli- 
tics with such remarkable skill that, at 
43, he is not only one of the few untar- 
nished survivors of the Nixon years, but 
one of the foremost powers in the Ford 
administration with a string of nick- 

/mames ranging from “Mr. Inside” to “the 
crown prince.” 

First elected to Congress at the age 
of 30, representing several affluent, heav- 
ily Republican suburbs on Chicago’s 
North Shore, Rumsfeld served four con- 
secutive terms, during which he helped 
lead the fight that made Gerald Ford 
House minority leader—and paved the 
way for a lasting friendship. Don re- 

jsigned his seat in 1969 at the request 
of President Nixon, who visibly startled 
|Rumsfeld one night on Air Force One 
iby telling him pointblank: ““‘Rummy,’ 
jone day you're going to be making these 
jdecisions—one day you're going to be 
_president.” 

_ Joining the crisply tailored brigade 
“surrounding Nixon, Rumsfeld swiftly 
nd deftly made his way through the 
mperial maze of input, game plans and 
ime frames in a series of Cabinet-level 
obs (Office of Economic Opportunity, 
Cost of Living Council, ete.) , which cul- 
ninated in his fortuitous appointment 
is U.S. ambassador to NATO. Fortui- 
ous because it kept him out of the 
vountry for 18 months as the Watergate 
Ee agonizingly unraveled. “It was 
| 

| 

) 








ike missing a couple of chapters out 
of your life,” comments Rumsfeld with- 
ut visible regret, “or going to a play 
nd not getting to see act two.” He 
vasted no time, however, in plunging 
ito act three. 

On the muggy August day Nixon re- 
gned, the Rumsfelds were basking in 
1e sun in the south of France; Don was 
ack in Washington the next day, ar- 
_ving two hours after President Ford 
ad taken the oath of office. A message 
as waiting for Rumsfeld asking him to 
yordinate the Nixon-Ford transition, a 
isk he threw himself into with his cus- 
mary fervor. (“Rummy even cleans 








the gutters of his house in his orange 
flight suit, as if it were a crucial event,” 
says a friend.) The job he did earned 
him not only the gratitude of the new 
president but the job of White House 
chief of staff—a position that not only 
carried enormous power, but brought 


with it another huge, black leather Cab- 
inet chair. “I just don’t know what to do 
with them,” says Joyce Rumsfeld. “They 
just dwarf anything else in a room.” (At 
present, the chairs rest like monuments 
amid the basement clutter of the Rums- 
felds’ modest Bethesda home.) It was 





his fifth administration job in five years 
which, even in the revolving-door at- 
mosphere of official Washington, is con- 
sidered a record. 

Then, only a few months later, Rums- 
feld moved to still another, more signifi- 


Ford 


when President 


cant 


position 


named him secretary of defense. 

Before he could even move his desk 
to the Pentagon, Rumsfeld was being 
openly discussed as a possible contender 
for the 1976 Republican vice-presiden- 
tial nomination. (“Is he a contender?” 
exclaims Bonnie Angelo, a (continued) 
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continued 





Time Washington correspondent. “He is such a contender 
that I think it’s probably embroidered on his underwear.” ) 

Once, when asked to what he attributed his rapid rise, 
Don Rumsfeld responded without hesitation, “Well, the 
first thing I did was to marry Joyce.” Few would argue with 
him. While he has inevitably attracted his share of contro- 
versy—some White House associates described him without 


admiration as “a Haldeman who smiles’—people speak of 
his wife in virtual spasms of enthusiasm. 

Blond, blue-eyed, slender Joyce is relaxed, refreshingly 
ibove collapsing into fits of contagious laugh- 


like her husband, she looks much 
the wear and tear of 
ent years to such a tor- 


owns that being 
1 


king through a 


lly get tired of 
In govem- 


don’t be- 

aking their 

pe ople here 

I a choice, 

O ble italics, 

says: J Ct ur OWN 
life. 

“With ever ery free 
choice as to ho f it was 
fun and I enjoyec [ did 
it; but at other tim ttle, I 
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didn’t do it. I would tell any new congressional or Cabinet 
wife the same thing—that if she’s interested in government 
then she has a marvelous opportunity and it can be very 
exciting—but she can do whatever she wants. 

“Tm probably different from other Cabinet wives, but I 
have to do it my own way. We'll probably be more infor- 
mal and more approachable than others have been, because 
that’s our style—we’re still Joyce and Don. We're regular 
people.” 

No one would deny that. When one of their friends was 
asked for a description of the Rumsfelds, she replied, “Solid 
America,” as if she were talking about a Bicentennial 
Minute. 

Both Rumsfelds grew up in the handsome, prosperous 
suburbs that line Chicago’s North Shore. Joyce’s father was 
sales manager for International Harvester and Don’s was 
with a large real estate firm. Joyce and Don’s paths did not 
cross until their freshman year at New Trier High School. 

The ultimate virtues of both the school and the period 
were to be successful and popular, both of which Don and 
Joyce were: he the handsome football player, champion 
wrestler and class officer (“a distant god,” one underclass- 
man recalls) and she, the pretty, peppy head of the Friend- 
ly Committee of the Girls Club. They were, in the vernacu- 
lar of the time, “wheels.” Their first date, as in the scenario 
of a 1940s musical, was at the junior prom, and it seemed 
from the start a perfect match. 

Then, after graduation, Joyce went west to the University 
of Colorado, where she majored in the history of art, and 
Don went east to Princeton, where he majored in politics, 
played 150-pound football and became captain of the wres- 
tling team. Friends invariably draw the parallel between 
Don’s determination and success on the wrestling mat with 
his tenacity in the political arena. “Wrestling,” points out 
one friend, “is a very personal sport—it’s you against him— 


Betty Crocker® Frosting Mix 
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and it’s got to teach you to be on your own.” His coaches 
remember Rumsfeld vividly as “a fiercely competitive kid 
who would not give up even when he had a dislocated 
shoulder.” His roommates also recall that he used to brush 
his teeth for 15 minutes in the shower every morning. 

Both Joyce and Don dated other people at college, seeing 
each other only about a week or so each Christmas because 
Don was away each summer on Navy cruises. “There was 
no commitment,” says Joyce, “but there was never much 
doubt in my mind. I told everyone I ever went out with all 
about Don. The odds were that it was never going to work 
out, but then I went east my senior year and attended his 
graduation from Princeton. We got engaged and were mar- 
ried the following December.” 

The Rumsfelds then spent three and a half years in the 


a 
i Navy. They moved, Joyce thinks, a minimum of 15 times. 


}\Don became a pilot, all-Navy wrestling champion, father of 
ja daughter named Valerie and a Republican (at Princeton 
he had listed himself as an independent). Afterward, they 


jsettled in Washington while Don worked first for Ohio 





jRep. Dave Dennison, then on the House staff of Robert 


)Griffin, now a senator from Michigan. Then they returned 


ito Illinois, where Don launched his own congressional bid. 


Joyce took to the campaign scene with natural exuber- 
ance, and Don won by a landslide—partly due to a scandal 
in the rival camp—and could have undoubtedly held the 
seat a long time. He was not prepared then, however, nor 
is he now, to say what he wants out of life. “We just take 
things day by day,” says Joyce. 

The Rumsfelds’ days now begin before dawn in their 
modest yellow brick house in Bethesda. Joyce and Don try 
to manage a cup of coffee together in their small kitchen, 
where the yellow Sears refrigerator sports a newspaper 
picture of Don sitting alone on a White House bench, his 
mouth open in a wide yawn. The family loves it (“he’s not 
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even covering his mouth!” shout the children) because it is 
as atypical as it is comic. Don’s energy is formidable and he 
works ata grueling pace, often seven days a week, with no 
sign of strain. “He sleeps like a baby, for one thing,” points 
out Joyce, who also remembers him dropping off the min- 
ute the lights went down at a PTA meeting. 

The car arrives sometime after 6:30 to take Don to his 
majestic suite of offices in the Pentagon—to deal with the 
problems of strategic arms limitation and a controversial, 
$113-billion defense budget. Meanwhile, Joyce deals with 
the more palpable realities of the family budget. Nicky, 
their eight-year-old son, has become a fanatical hockey 
player, getting up at 5 a.m. every Saturday for practice. || 
Now he complains that his skates are getting too tight. {| 

“They re squeezing my toes; my foot’s too fat,” he says. 

“Well, try to squeeze them in for another year,” replies 
Joyce thriftily. 

The Rumsfelds’ oldest daughter, Valerie, is away at col- 
lege in New England, but the two youngest children go to 
local public schools. Nicky is in the third grade and Marcy, 
a glowing 15-year-old—described by her father as “a hotter 
ticket than Joyce ever was —is in the tenth grade and, as 
part of the fallout of the family’s shifting life, has attended 
six schools in the past three and a half years. 

The Rumsfelds’ home is unpretentious. The only sign that 
someone of national significance lives there is the compli- 
cated-looking, multi-buttoned white telephone in the den. 
When the home extension rings, the secretary of defense 
more often than not can be heard shouting up the stairs for 
his teen-age daughter. There is a cat named Sam (a gift to 
Don on his 40th birthday) and a dog named Otto. (“Don 
wanted a son named Otto,” says Joyce, “so I thought this 
was sort of a way out.” ) 

The family, except for its stay in the ambassadorial resi- 
dence in Brussels, has always lived in small (continued) 
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Betty Crocker® Ready To Spread* 
Frosting is creamier, spreads 

easier than homemade buttercream 
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Betty Crocker® Pie Crust Mix 
(and Sticks) have 16% more 
shortening than any other 

~ leading mix. Make a crust as 
thrilling as the filling. 
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houses. 


factly, “but also we like small houses. But,” she adds, start- 
ing to laugh, “do you know that when we sold our house in 


Georgetown 


ie “a 
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“An economic necessity,” says Joyce matter-of- 


this was a house that we'd lived in for five 
years, the longest we’ve been anywhere, with three children, 


ie kind of family that if one 
ill in the living room.” 
books and 


ill kinds,” she 














at The Yummy House, one of a string of restaurants run by 
American friends of theirs in Brussels. Joyce thinks nothing 
of working as a cafeteria lady at Nicky’s school every other 
Thursday and perhaps winding up at a White House dinner 
the same night. 

Two or three mornings a week, after the children have 
gone off to school, Joyce drives to Georgetown, where she 
works part-time at the Dorcas-Hardin dress shop on Wis- 
consin Avenue. “When we came back from Brussels, I 
wanted to do something outside the home,” she says, “and 
I wanted it to be something in business and not connected 
with the government. I’d spent ten years working for the 
D.C. schools in the PTA—a lot of it involving the busing 
issue—and I really wanted to do something less emotional, 
something where the phone wasn't ringing all the time, be- 
cause I think that’s one of the toughest things for children. 
[When busing came to Georgetown, the Rumsfelds, unlike 
most of their neighbors, kept their children in the local 
schools.] Well, it turned out that a friend, Val Cook, had! 
just bought Dorcas-Hardin, so it was the perfect answer. My 
schedule is completely flexible so ’m always home by three 
for the children or am free to travel with Don when that’s 
possible. What’s been most fun has been trying to help a 
friend launch a business, trying to make something work. 
And I enjoy the extra money, although I’m paid by the hour 
and not on commission, so it’s not all that much. Still, it 
helps. Everything helps.” 

The Rumsfelds have always lived entirely off Don’s sal- 
ary—which is now’ $60,000 a year—and always on a carefull 
budget, which Joyce manages. While at the White House, 
Don did away with many of the Nixon administration ex- 
travagances, such as lavish redecoration of offices, and also} 
put the previously subsidized White House mess on a pay- 
ing basis. This doubled the price of lunch, so he began tak- 
ing his own in a paper bag. “First of all,” explains Joyce, 
























































Betty Crocker® Fudge Brownies 
cost just about a nickel for a 2” squ| 
™ serving. Bake a batch today) 
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“he’s not a great eater-outer with people at lunch, but main- 
ly it was a simple economic measure; it was one of the areas 
where we could trim. Our moves have been costly. We've 
sometimes had to sell at the wrong time and then buy into 
| a higher market—and like every other family, we have so 
| many payments that we have to make each month we have 
, to figure what can be cut out. Luckily, we’re pretty practical 

people. Our only extravagance is vacations with the chil- 
}dren. When we were in Brussels we went to Spain and 
| Czechoslovakia, and trips like that mean everything to us.” 
| Interestingly, one of Joyce’s closest friends is Jean Rather, 
}wife of CBS correspondent Dan Rather, who so often riled 
\President Nixon over nationwide télevi ision. The Rat 
)jand Rumsfelds remained close friends throughout the ten- 
isions of the Nixon years. “It probably sounds unusual,” says 
Joyce, “but we were always able to divide our personal and 
iprofessional relationships. I remember Dan calling here and 
saying, Hi, Joyce, this is Dan and I am working—could you 
get Don?’ That would be it; we understood each other per- 
fectly. Recently a Chicago newspaper quoted Dan as saying 
Phbout Don, ‘Td trust him with my wife, my life and my 
m\money.’ I bet he’s going to take a lot of ribbing about that.” 

) Other than official duties, the Rumsfelds have little out- 
Sside social life—due to Don’s long, erratic hours. “We're in 
§ couch with our friends all the time and there’s a lot of drop- 
§)ping in, but we don’t plan little dinner parties—not because 
S)ve wouldn’t like to, but because it’s too difficult not know- | 
ng whether Don will even be there. But the thing that is 
Shard for people to understand is that none of us suffers from_ | 
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pis long hours. When Don is home, he is totally here, giving | 
imself completely to his family.” 
Most recently, Don has been enamored with Nicky’s 


hockey matches. “I thought Don would crack up completely 
the first time he saw all those little guys slipping and falling 
Il over the ice,” really is 


says Joyce, “and I must say 


TE. 








. —even though he hadn’t skated in eight years at least.” 





hilarious.” Rumsfeld also made a big point to participate in 
the Father-Son match. “That’s so typical of what Don gives 
to his children,” says Joyce. “He is always there when it 
matters. He wouldn’t have missed that match for the world 





The 


Joyce, 


Rumsfelds also love to ski. “Do you know,” says 
“that the first time Don and I skied together—and 
this is so typical—Don, who had skied once before in his 
whole life, said right off: ‘Let’s go to the top of the moun- 
tain, which is the last thing I wanted to do, even though at 
the University of Colorado I’d skied nearly every weekend. 
But that’s exactly what we did. When we got to the top, he | 
said, “Okay, let’s race down’—which we did.” (Rumsfeld also Ih 
parachuted out of a plane once, simply to see what it was i| 
like, and ran with the bulls in Pamplona just for the adven- | 
ture of it. ) 
“My dad is a really funny skier,” says Nicky. “He skis just | 
like a wrestler—almost like he’s furious. He doesn’t ski like i 
he’s on the mountain at all, he skis like he wants to move the 
mountain.” 
“We love to be home,” says Joyce, “and our time together 
is very precious to us. Last night was the first time we’d all 
had dinner together in five weeks. But maybe because we 
have less time together we appreciate it more; we really be- 
lieve in making every minute count. We've never really had 
any bad times—we’ve had good health and the children have 
never had any serious illnesses—but the most important 
thing is that we know how oe we are. I’m no saint, and 
with all Don’s success, I'd be the very first to resist if he 
suddenly became all self-important. But he never has. It 
really is possible to have a fantastically interesting life in 
Washington—and a strong home life, too. We know how 
lucky we are. We also know that it could all change tomor- 
But we don’t think about tomorrow. We have a lot of 
confidence in the future.” End 


And here are more delicious ways to treat 

your family. Betty Crocker® Gingerbread, 

576-1064) oom Pie, Date Bar, Angel 
mexeees Cole ote 
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continued from page 71 


SALMON MOUSSE WITH 
GREEN MAYONNAISE 
pictured on page 68 


For an elegant summer luncheon. 


Salmon Mousse: 
1 envelope unflavored gelatin 
1/4, cup cold water 
1/, cup boiling water 
1 ib. cooked salmon or 1 can 
(151% oz.) salmon, drained and flaked 
1 tablespoon grated horseradish 
1 tablespoon lemon juice 
Salt and pepper to taste 
Hot pepper sauce to taste 
1 cup heavy cream, whipped 
Stuffed green olives 
Cherry tomatoes 
Parsley sprigs 
Green Mayonnaise: 
1 cup mayonnaise 
14 cup finely chopped watercress 
2 tabiespoons finely chopped parsley 
1 to 2 drops green food coloring 


To prepare salmon mousse: Sprinkle 
gelatin onto cold water to soften. Add 
boiling water and stir until gelatin is 
dissolved. Add flaked salmon, horse- 
radish, lemon juice, salt, pepper and 
hot pepper sauce. Chill until consistency 
of unbeaten egg whites. Fold in whipped 
cream. 

Place in a 54-cup mold and chill 4-6 
hours. Garnish with olives, tomatoes 
and parsley. Serve with Green Mayon- 
naise. Makes 8-10 servings. About 190 
calories for each of 8 servings. About 
150 calories for each of 10 servings. 
To prepare green mayonnaise: Mix all 
ingredients together. Let stand in re- 
frigerator for 1 hour. Makes about 1% 
cups. About 80 calories per tablespoon. 
—Mrs. B. F. Jones, LI 


SWEET CHICKEN PILAF (Sheerin) 
pictured on page 68 


An unusual chicken and rice entrée. 


Chicken: 

i, cup (1 stick) butter or margarine 
ting chicken, disjoint ted 
oons sa} it 






ly ground black pepper 
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4 Cup of the 

over low 

orange juice | 

the chicken fror 
Remove chicken 

aside. To the pa 
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monds, dates, pistachio nuts, sugar, re- 
maining butter or margarine and 
remaining orange juice. Cook over 
medium heat 20 minutes. 

To prepare rice: While rice is still hot, 
pour melted butter or margarine over 
it. Stir well. 

To assemble casserole: Preheat oven to 
400°. Skin chicken, remove meat from 
the bones and cut it into small pieces. 
Then return the chicken meat to the 
orange sauce in the pan. 

In a 2%-quart casserole, arrange rice 
and chicken. Cover casserole and place 
in a 400° oven for 10 minutes. Garnish 
with parsley, if desired. Makes 4-6 
servings. About 820 calories for each of 
6 servings.—Mrs. John A. Nave 


HERB ROLLS 
pictured on page 68 


Super easy, great for a buffet dinner. 


1/4, cup butter or margarine, melted 

114 teaspoons parsley flakes 

1/4 teaspoon dill seed 

14 teaspoon onion flakes 

1 package (8 oz.) refrigerated buttermilk 
biscuits 


Preheat oven to 425°. Put butter or mar- 
garine, parsley flakes, dill seed and onion 
flakes in a 9-in. pie pan. Blend well. 

Cut biscuits in quarters and swish 
each one in melted mixture. Arrange 
pieces touching in the pie pan. Bake in 
a 425° oven for 12 minutes or until 
golden brown. Let stand a short time to 
absorb the butter and seasonings. When 
done, break into pieces. Makes 6 serv- 
ings. About 165 calories per serving. 
—Mrs. Robert A. McKean, III 


BENZ A LA ORANGE 
pictured on page 68 


Keep this in your freezer for drop-ins. 


Y4, gallon vanilla ice cream, softened 

1 can (12 0z.) frozen orange juice 
concentrate, partially thawed 

14, cup brandy or orange liqueur 

Orange cups 

Crystallized violets (optional) 


Stir ice cream, orange juice concentrate 
and brandy or liqueur together; cover 
tightly and refreeze. Scoop into orange 
cups and garnish with candied violets, 
if desired. May be served on green 
leaves. Yield: 4% gallon. About 190 calo- 
ries per % cup serving.—Mrs. Ralph 


sot 


MARVELOUS RICE PUDDING 
pictured on page 71 


u may want to double this recipe. 


» seedless raisins 
blespoons rum 
spoon lemon juice 

rind of 1 lemon 
D nllk 
spoon salt 
: oons butter 
S, separated 
sligvar 

or nutmeg 

erries (optional) 


Soak raisins in rum, lemon juice and 
grated rind for at least 2 hours, prefer 
ably overnight. 

Put milk, rice and salt in top of doubl 
boiler. Set over boiling water and vod 
1 hour, stirring gently with a fork from 
time to time. 

Preheat oven to 325°. When rice is 
done, take it off the stove and stir in 
butter. Beat egg yolks slightly and stit 
in a little of the hot rice mixture. Ther 
combine the two mixtures and ad 
sugar, nutmeg and raisins. Set pan in 
cold water to cool. Beat egg whites unti! 
stiff. Mix in cooled rice mixture and poui 
into a greased casserole. Set casserole ir 
a pan of hot water and bake in a 325° 
oven for 30 minutes. Serve with fresh 
strawberries, if desired. Makes 4 serv 
ings. About 350 calories per serving 
—Mrs. Foster A. Stewart 





MELON BALLS WITH RUM AND 
LIME SAUCE 
pictured on page 71 


A refreshing summer dessert—cool an 
pretty, too. 


2/, cup sugar 

1/7, cup water 

1 teaspoon grated lime rind 

Y% cup light rum 

6 tablespoons lime juice 

2 quarts melon balls, preferably 
3 different kinds for color 

Fresh mint 


| 
| 
| 
| 


Mix sugar and water in a saucepan an 
bring to a boil. Turn-back to simmer fo 
5 minutes. Add lime-rind and let co 
at room temperature. Stir in rum an 
lime juice. Pour over melon balls anc 
chill, covered, for 3 to 5 hours. Garnis 
with mint before serving. Makes 6- 
servings. About 195 calories for eac 
of 6 servings. About 145 calories fo 
each of 8 servings.—Mrs. Edward A 
Montgomery, Jr. 


PARCEL TORTE 
pictured on page 71 


Unusual dessert, a chocolate lover's de 
light. 


7 squares (1 0z. each) semi-sweet 
chocolate 

1/ cup (1 stick) butter 

1 cup sugar 

7 egg yolks 

7 egg whites 

Chocolate shavings 

Sweet whipped cream 

Melt the chocolate and butter in ¢ 

saucepan over low heat. Add % cuy 

sugar and egg yolks; beat for 3 minute! 

at high speed. 

Preheat oven to 325°. In a separat 
bowl, beat egg whites until soft peak 
form. Add remaining 4 cup sugar grad 
ually, beating constantly until white 
hold their peaks. Fold egg whites slow 
ly into the chocolate batter with a rub 
ber spatula. 

Pour only three-quarters of the batte 
into an ungreased 9-in. springform pa} 

(continued on page 116 








PLEASE CUT COUPONS ON DOTTED LINES BEFORE REDEEMING 
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SURPRISE 


3T ee Ati STORE COUPON 





on your next purchase of any 


» Box Frosting 
Mix 
TO CONSUMER: This coupon good only on 
the product indicated. Only one coupon re- 


deemed per purchase Any other use may con- 
auisia, stitute fraud. Coupon not transferable. 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900, 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request. 


on your next purchase of any 


4® Layer Cake Mix 


TO CONSUMER: This coupon good only on 
the product indicated. Only one coupon re- 
deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable. 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900, 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud. 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request 
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Void where prohibited, licensed, or regulated. 


Good only in U.S.A, Cash value 1/100 cent. 
10¢ :) Mills TMAY 3151977. 3T 


Void where prohibited, licensed, or regulated, 


Good only in U.S.A, Cash value 1/100 cent. 
10¢ rae Mills 3U 





on your next purchase of any 


» Ready To eS 
Frosting 


TO CONSUMER: This coupon good only on 
the product indicated. Only one coupon re- 
deemed per purchase Any other use may con- 
stitute fraud. Coupon not transferable. 


TO GROCER: As Our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900. 
Minneapolis,,Minnesota 55460 for redemption. Coupons will not be honored if 
Presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud 
Invoices proving purchase, within the /ast 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request 


on your next purchase of any 


a 22 Snackin’ Cake 


ww %™O CONSUMER: This coupon good only on 
awe the product indicated. Only one coupon re- 
‘ deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable. 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
Presented through third parties not specifically authorized by us. Any affempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request. 





Void where prohibited, licensed, or regulated. 


Good only in U.S.A, Cash value 1/100, cent. 
10¢ PS coains "MAY 31,1977 3V 


Void where prohibited, licensed, or regulated 
Good only in U.S.A. Cash value 1/100 cent 


General Mills 7 3X 
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STORE COUPON 


on your next purchase of any 1G 
m@izon® Pie Crust Mix 





® Fudge Brownie Mix 


TO CONSUMER: This coupon good only on 
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' TO CONSUMER: This coupon good only on 
the product indicated. Only one coupon re- 1 

| 

' 

| 

| 

| 

| 

| 

| 

1 

| 

t 

1 

! 

| 

| 


the product indicated. Only one coupon re- 
aia deemed per purchase. Any other use may con- 
, stitute fraud. Coupon not transferable. 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900, 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
Presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request 


deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
Product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
Presented through third parties not specifically authorized by us. Any atfempt to 
redeem this coupon otherwise than as provided herein shal! constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made. available upon request 





Void where prohibited, licensed. or regulated. Void where prohibited, licensed, or regulated 


Good only in U.S.A. Cash value 1/100 cent Good only in U.S.A. Cash value 1/100 cent. 
10¢ ra Mills “MAY 31. } 3W 10¢ & General Mills 3 7 3Y 
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on your next purchase of any _— on your next purchase of 


® Muffin Mix 
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i Date Bar, Angel Food, Upside-Down, 
§ Golden Pound or Pudding Cake Mix. 


TO CONSUMER: This coupon good only on 
the product indicated. Only one coupon re- 
deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
presented through third parties not specifically authorized by us. Any attempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request 


the product indicated. Only one coupon re- 
deemed per purchase. Any other use may con- 
stitute fraud. Coupon not transferable. 


TO GROCER: As our agent, accept this coupon on the purchase of the specified 
product. General Mills will redeem each coupon you so accept for the face 
value plus 5¢ handling charge. Mail this coupon to General Mills, Inc., Box 900 
Minneapolis, Minnesota 55460 for redemption. Coupons will not be honored if 
Presented through third parties not specifically authorized by us. Any alfempt to 
redeem this coupon otherwise than as provided herein shall constitute fraud 
Invoices proving purchase, within the last 90 days, of sufficient stock to cover 
coupons presented for redemption must be made available upon request 





Void where prohibited, licensed, or regulated 
Good only in U.S.A. Cash value 1/100 cent 


General Mills 4A 


Void where prohibited, licensed, or regulated 


Good only in U.S.A, Cash value 1/100 cent 
10¢ & General Mills 


—e ew eee ee ee ee ee ee ee ee 
























sychiatrist’ 





By Theodore I. Rubin, M.D. 


Why can’t | invite people into my home? 
Why do I dream about running away 
from marriage? Dr. Rubin answers 
readers’ intimate questions. 


I’m a worrier. Sometimes it seems I’m worrying 
for a good reason and other times | wonder if it’s 
just plain foolishness. How can I tell the 
difference? 

The main distinction is whether or not the reason for 
worrying about something is a good one. For example, 
if a woman finds a lump in her breast, it would be 
appropriate to be concerned (indeed, her concern may 
save her life). But if she preoccupies herself with 
fearful thoughts about the lump and does nothing about 
it, then this process must be defined as obsessive 
worrying. The same is true of the woman who is told 
again and again that her breast examination is negative, 
but nevertheless continues to worry about non-existent 
lumps. To differentiate between appropriate concern 
and worrying one should keep in mind that in 
appropriate concern, we take proper action quickly 
and then can put the issue out of mind and occupy 
ourselves with other things. When we are obsessively 
worrying, we find that nothing—even taking some form 
of action—distracts us from the worrying. It goes on and 
on and makes it almost impossible to pay attention to 
other real and pressing matters. 

This kind of worrying is often a way of avoiding 
issues, conflicts and feelings that we don’t want to face. 
We use the worrying as a smokescreen to cover up the 
real fires that need attention. When these real issues are 
finally confronted and settled—especially unexpressed 
feelings of anger—the smokescreen of worrying 
usually disappears. 

There are, of course, some people for whom 

rrying has become a way of life. They have 
chronically avoided the real issues in their lives and 


ilso come to feel that if they don’t worry. some 
{ nhe wu il] tole lana Th <oull EN ° 
phe will take piace. They have convinced 
that oOrrying magic lly protects them 
The real misfortune, of course, is the 


{ time and energy their worrying produces. 
vent them from 


| enjoying their lives. 


would like to marry, but 
rme. Once | dreamed 
yand was chasing me 









down fig h i flizhts of stairs. Another time I 
creamed t Zot married on a ship. | was trapped 
and wanted de yet away. 

What do you 

Many people ndependence, 


feel enormously compliant and unable to assert 
themselves. They only maintain a sense of individuality 
and freedom of action by avoiding deep emotional 
involvement. The idea of total commitment becomes 
frightening because they feel that they will be absorbed 
and consumed by the other person, losing all sense of 
personal identity. They place an inordinate value 

on freedom from involvement and become anxious 

and depressed if they contemplate emotional ties. 

The fear can be especially acute for women. They 
often believe that marriage means complete 
subservience to another person—symbolized to many 
a woman by the prospective loss of her last name, or 
even the end of career or educational possibilities. A 
woman who has accepted such unfortunate cultural 
assumptions will be understandably frightened at the 
prospect of marriage, even though she is in love. 

But marriage, of course, does not have to mean the 
giving up of one’s self, of self-respect or personal values 
and goals. Many women are now keeping their own 
last names after marriage, and fewer and fewer couples 
are using the old vow that says the woman will “love, 
honor and obey’—while the man would simply—love, 
honor and cherish.” The fears associated with marriage 
will diminish when couples learn that they can be 
independent and fulfilled individuals—not master and 
slave—within marriage. 


lam 42 years old, married and have three 
children. | also have a full-time job as a secretary, 
which I enjoy. | am comfortable and sociable in 
the office, but for some reason, I avoid inviting 
people into my home. If people should drop in for 
a visit, | feel so uncomfortable that I’m anxious 
for them to leave. Why is this? : 

One or more of several possibilities may account for 
your feelings, which no doubt exist unconsciously: 

e Desire for a more lavish home and envy of others 
who may have more material possessions. 

e Fear of not measuring up to unreasonable, 
perfectionist standards as a housekeeper or a hostess. 

e Shame and embarrassment over imagined 
shortcomings in yourself, your husband or children. 

¢ The desire to promote the image of a career woman 
and to avoid contemptuous feelings about domesticity. 
e Fear of revealing something private about yourself, 
which your home may symbolize to you. End 


Dr. Rubin is a well-known psychoanalyst who practices 
in New York. He is also the author of “Love Me, Love My 
Fool” (David McKay). If you have questions you 
would like Dr. Rubin to answer in his column, 

please address them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., New York, 

N.Y. 10022. We regret that only letters selected 

for use in the column can be answered 
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DAVID’S STORY 


He had everything 
to live for, but.... 
Dina Merrill tells of 
her son’s fight 
against diabetes. 
By Marcia Cohen 


Dina Merrill is an ac- 
claimed actress and one of 
the world’s great patrician 
beauties—the daughter of 
cereal heiress Marjorie Mer- 
riweather Post and Wall 
Street financier E.F. Hutton. 
Comfortably ensconced in 
familiar surroundings—the 
plush atmosphere of Palm Beach, where royal palms 
nod lightly to crown princes—Dina looked subtly ro- 
mantic in a rose knit shirt and cotton slacks. Her blond 
hair was pulled back with a ribbon, her skin as fine 
and white as the puffs of clouds in the Florida sky. 

It could have been a portrait in high-society glamour. 
But within minutes, Dina revealed herself as some- 
thing far more—a woman moved and scarred by great 
personal loss, a mother whose family tragedy has 
focused her energies on fighting the disease which is 
the third greatest killer in the U.S. today. Dina Merrill 
is a crusader determined to conquer the enemy she 
faced for ten years, before her 23-year-old son, David 
Post Rumbough, died almost three years ago. David 
suffered from juvenile diabetes. Now, children—par- 
ticularly diabetic children—dominate Dina Merrill’s 
thoughts. She devotes much of her time and attention 
to heightening the public’s awareness of this disease 
—and what it can mean to youngsters and their families. 

Dina Merrill is the mother of four children. In ad- 
dition to David, she has a son, Stan, 28, and a daughter, 
Nina, 23, by her previous marriage to business execu- 
tive Stanley Rumbough, and a daughter, Heather, 7, 
by her present husband, Academy Award-winning ac- 
tor Cliff Robertson. But when David died, Dina lost a 
child to whom she had given much more than most 
mothers are called upon to give. 

David died in a motorboat accident on September 
8, 1973, ten days short of his 24th birthday, under 
circumstances which Dina still questions. 

About a week earlier, David had taken his motor- 
boat from the tip of Long Island across the Sound to 
Rhode Island. It was a 20-foot ocean racer with twin 
outboard motors, a bar connecting the motors to the 
steering mechanism and a pin holding the bar in place. 
Its new motors—550 horsepower each—were much 
more powerful than the original engines. Just outside 
the Rhode Island harbor, David had some trouble with 
these engines, so he left the boat to be repaired and 
returned to Long Island. 

When the boat was ready, David and two friends, 





Monique and Jonathan, flew 
to Rhode Island to pick it 
up. David and Jonathan 
would drive it back across 
the Sound. Monique, who 
was David’s special girl 
friend at the time, wanted 
to come with them, but 
David refused. “No,” he 
said, “it may be rough and I don’t think the engines are 
doing too well. You fly back.” 

Jonathan told Dina the story of what happened. 

“We came across the Sound very slowly,” he re- 
ported, “because there were whitecaps and David 
was worried about the engines. When we got to the 
harbor, there was very glassy, beautiful, calm, lovely 
water. Dave looked over at me and grinned and then 
gunned those engines.” 

They were shooting across the glassy surface of 
Gardiner’s Bay at tremendous speed when the pin 
suddenly snapped, the boat spun on its rudder and 
flipped on its side. As Dina understands it, Jonathan 
was thrown up in the air and regained consciousness 
under water. After struggling to the surface, he found 
one of the seat cushions while the boat kept circling 
madly at high speed. The rescuers picked up Jonathan 
within half an hour, but David’s body would not sur- 
face for five days. 

“David was on the steering side,” Dina explained. 
“And he was thrown down. There was a dent in the 
steering wheel. I don’t know if he was thrown against 
it or not, but he went right down. At least .. .” She 
hesitated. “At least he was killed instantly. At least 
he didn’t suffer.” 

Dina is convinced that David’s diabetes was a psy- 
chological rather than a physical factor in his death. 
He was not, she believes, suffering from an insulin or 
sugar reaction at the time of the accident. 

Juvenile-type diabetics, of which David was one, are 
diabetics who must take daily injections of insulin to 
maintain life. Most diabetic children and many adults 
are juvenile-type diabetics. 

Both juvenile and adult diabetes are metabolic dis- 
orders that interfere with the body’s production of in- 
sulin, a hormone that allows the body to use and store 
glucose (a form of sugar essential to life). The dia- 
betic’s insulin-glucose level must be scrupulously main- 
tained. Too much unused sugar will be the cause of a 
diabetic coma; too much insulin will create a low blood 
sugar reaction which, if the (continued on page 165) 
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Divorce solves things for grown- 


ups, but what about the children? 


A new novella by a best-selling 
author that explores the joys and 
dangers of modern family life. 


eptather 


BY EVAN HUNTER 


Part 1: Abigail 

Mr. Stenner didn’t know what a 
Shirley Temple was. 

Abigail thought a grown man 
had to be pretty dumb not to know 
what a Shirley Temple was, but 
she didn’t say anything about it. 
Mommy smiled at Mr. Stenner 
and said he had a lot to learn 
about eight-year-old girls, and 
then she told him what a Shirley 
Temple was, and ordered one for 
Abigail. Abigail felt somewhat be- 
trayed. It was Daddy who had in- 
troduced her to Shirley Temples, 
which tasted very good, and which 
she used to ask him to order for 
her whenever they went to a res- 
taurant. She had not planned on 
sharing with Mr. Stenner anything 
that she and Daddy had shared, 
and was in fact going to order a 
Coke. But Mommy had said, 
“Would you like a Shirley Temple, 
honey?” and that was when Mr. 
Stenner had asked what a Shirley 
Temple was, and that had started 
the whole dumb thing. 

She sipped the drink now like a 
lady spy she had seen on tele- 
vision, watching Mr. Stenner over 
the rim of the glass, ready to do 
something if he pulled a Luger 
pistol from his belt. Mr. Stenner 
seemed very anxious. Mommy 
seemed nervous, too. Abigail could 
tell; she was smiling a lot. Mom- 
my had a pretty smile except 
when she was trying to smile, 
which she was trying to do now. 

“Well, what do you feel like 
eating, Abby?” Mr. Stenner said. 
“They’ve got good steaks here.” 

“l’m not very hungry,” Abigail 
said. 

“They’ve got children’s por- 
tions, if you...” 

“No, thank you, I’m really not 
hungry.” 


“Maybe you'll change your 


mind,” Mr. Stenner said. 


“Maybe,” she said, and then 
picked up her straw and blew 
some bubbles into the Shirley 


Temple. 
“Abby, don’t do that,” 
mother said. 


Everyone was always telling 
Abigail she looked just like her 
mother, with the same blue eyes 
and blond hair. Her mother’s hair 
was clipped short, though, and 
Abigail’s own hair fell to almost 
the middle of her back. And 
Mommy wore eyeglasses. Nobody 
on her father’s side of the family 
wore eyeglasses, and neither did 


Abigail. Mr. Stenner wore eye- 
glasses, though—just like Mom- 
my. Abigail remembered him hav- 
ing said they were aviator glasses, 


so now she asked him if he was an 


aviator. 
“Me?” he said, and laughed. 
“No, I’m not an aviator!” 
“What are you then?” 


“You know what he is,” her 
and smiled and 


mother said, 
looked at him.” 

“No, I don’t,” Abigail said. 

“He’s a photographer.” 

“You mean you take pictures?’ 

“Ves,” Mr. Stenner said. 

“Movies?” 

“Nop stilis-”” 

“What’s stills?’ Abigail asked. 

“How would you define stills, 
Lillith? Let me see. . . . Pictures 
that you’d see in newspapers or 
magazines, or even the family al- 
bum. Those are all stills.” 

“Do you take pictures for mag- 
azines?” 

“Vessdo.” 

“What kind of pictures?” 

“Fashion, mostly.” 

“Do (continued on page 138) 
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| Redford: how a complex star 
| ees to rise above his 
| | “sexy” image. By Liz Smith. 


i 





Robert Redford, who frequently com- 
plains that everybody always thinks he 
4 had it too easy, won success without 
f really earning it—and became Golden | i 
| Boy without expending a single drop | | 
|of sweat—likes to tell the following 
i story on himself. | 
He once arrived in Las Vegas, broke | 
and nobody. He was to meet a girl- 
friend at one of the big hotel swimming 
pools, and when he stepped out in his 
old trunks and saw all the well-oiled 
fat cats lying there working on their | 
tans and waiting for their coronaries, 
Redford decided that the only way he 
could feel like somebody was to go off 
the high diving board in a classy back 
one-and-a-half. 
But the board, seldom used, had an 
odd sp ring g to it. Redford went high up 





in the air, and, coming down over and 
er, landed smack on his back with an 
eport, almost killing himself 

th iter. He surfaced half 

.d, his bac k beet-red, his eg = 

1 says he literally crawled 

1 and backed into the 

s of some critics 

ed Redford “Super 

uard,” or called him 


», superficial and 
he-core, I think 
werful male 
ill very much 
dy in Las 
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ANSWERS 


1 War Hunt (1961) 

2 Situation Hopeless, But Not 
Serious (1964, with Mike 
Connors) 

3 Inside Daisy Clover (1965 
with Natalie Wood) 

4 The Chase (1965) 

5 This Property Is Condemned 
(1966) 

6 Barefoot in the Park (1967) 

7 Tell Them Willie Boy Is Here | 
(1968, with Katharine Ross) 

8 Butch Cassidy and the Sun 
dance Kid (1968) 

9 The Downhill Racer (1969) 

10 Little Fauss, Big Halsy 
(1969) 


11 The Hot Rock (1971) 








12 Jeremiah Johnson (1972) 


13 The Candidate (1972) 

14 The Way We Were (1973 
vith Barbra Streisand) 

15 The Sting (1973) 

16 The Great Gatsby (1974 
with Mia Farrow) 

17 The Great Waldo Pepper 
(1975) 

18 Three Days of the Condor 
(1979) 

19 All the President’s Mer 
(1976, with Dustin Hoffman) 
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Bway Am 
Makeup made for a beach life...and later. 
Lipglossers and skin-glowers with built-in sunscreeng 
eyeshadows unfazed by the elements; do-good 
eli aera md ieee emia 
TTR Mola ee tae Pp mdaCe 6] 
you bask plain as a sand grain when 
you can look sun-sational? 

By Maureen Lynch, Health and Beauty Editor. 


CAPTURING THE SUN 


Summer '76—starting with _your first 
footprint in the sand. Begin your beach days 
by stroking on a healthy glow of color 
with extra skin helpers (moisturizer, protein 
to condition, sunscreen to protect). Blend 
in for a natural look. All-in-One makeup, _ 
in Tropic Tan by Coty. At day’s end, capture 
what real sun you've gotten with a 
smoothing of lotion. It cools skin down, — 
softens and somehow helps your tan — 
». settle iri. Tan Care by Coppertone. _ 























hese SIX pages photographed by John Vidol in and around Innisbrook, a condominium 
= community in Tarpon Springs on Florida’s west coast. Makeup by Arthur Scott. 
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how to revel in the outdoor. ho oc) Sita Eta in tiptop shape. 
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Summer beachcombing: EL Core gs a Tir lig Racy 
with tiny starfish or shells. Just affix them to bobby ‘an 
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A BEAUTIFUL WAY TO FACE THE SUN 


It’s your time to shine with sheer coloring, 

_ packaged neatly for beach toting in a swivel stick 
(dot on cheeks, forehead and chin; blend smoothly). 
An invisible sunscreen kindly guards against 
the rays. Super Sheen ace Color, the shade here, 
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EYES LIGHT UP LIKE A SUMMER PARFAIT 


A double-dipping of uncommon colors shows off the 
new, softer, lighter eye look for sunny days. 
Aquamarine shadow (not turquoise—too dated, too harsh) 
plays in two intensities. If applied dry, 
it’s quiet and muted; if wet, sheer and glowing. 
Higher over the lids, a frosty Silver Rose 
deepens slightly under the bone, lightens on up. 

The liner, ever so finely drawn under the lower lashes, 
is Slate Blue. On her lashes, mascara that 
adds length, is smudgeproof. All hypo-allergenic; 
Color Rich Shadows, Slimliner, Long On Lashes; by Almay. 
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RED-HOT RED SIZZLES IN THE SUN 


Sudden dynamite—so hot it explodes 
against the cool wet sands. Nothing safe or timid 
about these reds. They call attention to your 
nails like flashing signals, looking so much newer, 
zingier than the shy cinnamon tones seen 
around the shores before. Skipping along a sandy 
beach, the twenty points of vivid jolting 
color are fun—and they're equally ‘‘wow’’ when 
out dancing under the stars. Jelly Roll Red 
Super Lustrous Creme Polish by Revion. 






































Season for 
Lasy Dressing 


OR SUMMER’S CAREFREE LIFE — 
SUNNY BRIGHT FASHIONS THAT ARE EASY TO SEW, 
WEAR AND CARE FOR 


The best summer fashion looks spell freedom...the slip-on comfort of drawstrings, 
elastic gatherings, wraps or ties... the casual ease of cotton-y fabrics in a clear and happy 
spectrum of colors. All fun and relaxation, versatile clothes that can go anywhere 
from the beach to picnics to sundown parties. By Trudy Owett, Fashion and Home Sewing Editor. 








LITTLE GIRLS ROMP IN SUMMER BRIGHTS 


e girls at play. Left: Sweet wisteria-by-the-sea, 
topped, to be worn belted or free. Simplicity Jiffy #7556. 
skipper blues make up a gathered donut-ring top 
lasticized waist. McCall's Quick & Easy #5060. 
Rig! > Wa fashionable toddler. Slip-on sundress; ties at the shoulders. 
Sew & Go #4782. 


Bush; hairstyles and makeup by Bjorn; 
le therwise noted); all bangles by P.C. Design. 
nd backviews, page 168 

















EASY BREEZY PANTS LOOKS: COLORFUL AND FUN 


It's a summer lark—dressing as-you-like-it. Left: The g00d sports, stretch terry T-shirt and 
yellow pocketed pants with a drawstring tie. Butterick Fast and Easy #4767. 
Tinted sunglasses, Ray Ban. Center: Playsuit for sun frolicking—aqua blue, pufty-sleeved midriff 
top and pull-on pants. McCall's Quick & Easy #5095. Halper Bros. canvas hat. 
Right: For lounging, China Seas-red gathered top shanghaied into drawstring pajama pants. 
Simplicity Simple-to-Sew #7486. Straw tote (a summer must) by The Accessories Place. 
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°Pick “Roses 


Gather ye rosebuds in many ways. Let their roman- 
tic glow spread from an innocent blush on your lips to a rosy soap 
for your petal-soft skin . . . scatter masses of the nostalgi: 


blooms to flower your walls and curtains 
set a single bud on a breakfast table .. . arrange full-blown bunches 
from a summer garden .. . sleep on a bed of roses . . . 
pour from delicate rose-strewn porcelains . . . make a 
whole room redolent with dried petals and spices . . . even taste 
their honeyed nectar in candied rosettes, sweet 
rosewater and the clear bouquet of rosé wine. 
By Nathan Mandelbaum, Director of Interior Design. 


Photograph by Charles Gold 
Phillip Graf wallpaper; Ginori china. Shopping information on page 123 









































MERV-ELOUS 
EVENING 


Four stars (and a very dashing Merv) 
show off the new evening looks. 
The occasion: the Journal’s second 
annual Editor’s Bouquet Awards. 


For the second year, editor-in-chief Lenore 
Hershey appeared on the Merv Griffin show 
to present the very special “Editor’s Bou- 
quet” awards to four very special women 
performers who've “expressed their individ- 
ualities’’ on stage, screen and TV: Debbie 
Reynolds (“she keeps her talent growing’), 
Diahann Carroll (“she made it when the 
going was even harder’), Cloris Leachman 
(“a many-splendored talent’) and Brenda 
Vaccaro (“a dynamic expression of the 
new spirit”). They received symbolic flower 
paperweights and modeled new evening 
fashions from the Kreisler Group. The 
clothes, also fresh expressions of individual- 
ity, are, from left: mauve silk shirtwaist 
dress, flowered chiffon pajamas, one-shoul- 
dered jersey and breezy floral, below-the- 
knee dress (all perfect for your own talk- 
and-show-off evenings). For more fashion 
information, see page 123. 













Talk-show host Merv Griffin and his guests, 
from left to right: Journal editor-in-chief 
Lenore Hershey, Brenda Vaccaro, Debbie 
Reynolds, Cloris Leachman and Diahann 
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Photographs by Joel Baldwin 
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Come to 
a Japanese 


Barbecue | 


Welcome to the world of our 
Japanese barbecue. The scene is a 
beautifully informal garden party 
where the look of the food is 
harmoniously balanced with 

the taste (following the refined 
Oriental philosophy of 

nourishing both body and soul). 

As hostess, it’s fun to learn a 

word or two of Japanese for 

the festivities, such as hello (moshi- | 
moshi) and thank you (arigato). The | 
teahouse atmosphere is easy and | 
quite inexpensive to capture \ 
—simply string a few colorful | 
paper lanterns aloft, set out | 
bamboo matting, bright napkins 
and, of course, plenty of 

chopsticks. 










If ‘‘ceremony is the smoke of friendship,”’ 
what better way to entertain than a bar- 
becue? The main courses, chicken and 
beef, grilled on skewers over a charcoal 
hibachi fire, couldn't be simpler to pre- 
pare, yet fill the air with tantalizing 
aromas. The hors d'oeuvres trays show off 
the Japanese talent (and yours!) of creat- 
ing food as artistic as flower design. The 
most spectacular part is the porcupine 
chestnut, a skillful replica of nature with 
fried noodles, white fish, a tucked-away 
chestnut. Recipes and how-to’s, page 124. 


















JAPANESE PARTY 
(Serves 8) 











Cocktails Beer 
Crab-Filled Cucumbers Horseradish Shrimp 
Porcupine Chestnuts Rice Packages 
Spinach Egg Soup 
Chicken Yakatori Skewered Beef Teriyaki 
Plain Rice 
Pickled Mixed Vegetables 

Green Tea Ice Cream 
Tea 













Photographs by Nick Samardge 


Refreshing 
Yogurt Mary— 
tomato juice 
spruced up 
for extra 
peppy flavor. 


at fun— 
frosty yogurt pops 
in layers of 
mouth-watering 
colors. 
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Easy, elegant 
mousse of 
canned peaches, 
cream cheese 
and the crunchy 
touch of almonds. 


Photographs by 
Rudy Muller 
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Plain yogurt 
smoothly blends 
4 into a curry 
;sauce to spoon 
,over shrimp 
land rice. 
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VEL Ce g Surprise! Standing at the door without any warning are unexpected 
Fz . 4 WHO S$ (yet not unwelcome) guests. It can happen at any time. For a few awkwa 
seconds, you’re speechless. Next reaction, a silent plea of ‘‘Help’”’ 
a”? OMING v0 ere re to your husband to provide some diversion, while you quickly 
Ae ti scan the cupboard and freezer for things to serve. Gatheri 


feu | OUR HOUSE . momentum and one of our helpful recipes, you 





emerge in minutes—smiling and secure 
Has a ready hostess can be! 

= Useful recipes, page 108. By 
Sue B. Huffman, Food 
and Equipment Edite 
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‘‘Missed you at church this morning; 
so just thought we’d stop by.”’ After 


the initial shock, you perk up and find 
in your larder an easy brunch: corn 
toasted squares, Canadian bacon, 


eggs scrambler 


Swiss cheese and 








eT 


“Hi, old buddy. It’s been ten years) 
but you haven’t changed a bit.”’ When 
college chums reunite, it’s time to lift 
a glass or two toasting the good old 
days. Perfect with drinks, a devilishly 
fine paté, made with liverwurst spread, 
celery, mushrooms (canned), cognac. 


mm | 
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“427 miles from our front door to 
Lake Tankawanka—and you're exact- 
ly halfway!"” Sweet cousin Gladys, her 
annual surprise visit with the growing } 
horde. Supper, bunk beds coming up. | 
Tempting and fast: creamed tuna with | 
pimiento, parsley flakes, spaghetti. | 





“You did say stop in after the con- 
cert, didn’t you?’’ You dimly recall 
those words, but when, why? For this 
occasion, you make crepes of frozen 
pancake batter filled with curried 
chicken (canned), broccoli (frozen) 
totographs by Lynn St. John; cartoons by Jack Tippit. 
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continued 


- GOLDEN CHEESE SCRAMBLE 
pictured on page 106 





An interesting way to jazz up bacon 

and eggs. 

6 eggs 

1 cup shredded Swiss cheese 

2 tablespoons chopped fresh or frozen 
chives 

Salt and pepper to taste 

6 slices Canadian bacon or cooked ham 

2 tablespoons butter or margarine 

6 corn toaster squares or cakes 

Beat eggs lightly, just enough to blend 

whites and yolks. Add cheese, chives, 

salt and pepper. 

Lightly brown Canadian bacon or 
ham in | tablespoon butter or margarine 
in a heavy skillet. Keep warm. 

Melt remaining | tablespoon butter 
or margarine in skillet over medium 
heat. Pour in egg mixture, cook until 
eggs are thickened throughout but still 
moist, about 3 to 5 minutes. 

Toast corn toaster squares or cakes. 
Top with bacon or ham, then scrambled 
eggs. Garnish with additional chives, if 
desired. Makes 6 servings. About 330 


calories per serving. 


LINGUINE WITH PARSLEY-TUNA SAUCE 
pictured on page 107 


Pasta’s always good for drop-ins. Evapo- 
rated milk gives our sauce its flavor. 


1 package (1 Ib.) linguine 

2 tablespoons butter or margarine 

14 cup chopped onion 

2 cloves garlic, crushed 

2 tablespoons flour 

2 cans (13 oz. each) evaporated milk 
3f, teaspoon salt 

14, teaspoon Worcestershire sauce 

2 cans (61/4-7 oz. each) tuna, drained 
2 tablespoons lemon juice 

3 tablespoons chopped parsley 

2 tablespoons dry sherry (optional) 
2 tablespoons diced pimiento 


Cook linguine according to package di- 
rections 


Meanwhile, melt butter or margarine 


in a skillet and sauté onion until tender. 
Add garlic. Blend in flour and cook for 
| minute. Remove from heat and stir 
in evaporated milk, salt and Worcester- 
shire sauce. Return to heat and cook 


stirring constant] until thickened. Mix 





Left to right: Bai 


in tuna and lemon juice. Simmer 3-5 
minutes. Add parsley and sherry. Serve 
tuna sauce with linguine. Garnish with 
pimiento. Makes 6 servings. About 650 
calories per serving. 


LIVER PATE 
pictured on page 106 

Perfect when you want a quick hors 
doeuvre for drop-in cocktail guests. 
2 cans (434 oz. each) liverwurst spread 
1 can (3 oz.) mushrooms, drained and 

chopped 
14, cup finely chopped celery 
1 tablespoon chopped fresh or frozen 

chives 
1 to 2 tablespoons brandy 
Celery leaves 
Crackers 
Combine liverwurst spread, mushrooms, 
chopped celery, chives and brandy. Mix 
well. Garnish with celery leaves and 
serve with crackers. Makes about 1% 
cups. About 45 calories per tablespoon 
(without crackers). 


CURRY-ALMOND CHICKEN CREPES 
pictured on page 107 


Nifty idea—crepes made with frozen 
pancake batter. Roll them around a 
crunchy curried chicken filling and your 
drop-in guests will think yow re a wizard. 
Crepes: 

2/4, cup frozen pancake batter, thawed 

1 cup milk 

1/4, teaspoon salt 

1 tablespoon vegetable oil 

Chicken Filling: 

1 package (10 oz.) frozen broccoli spears 
2 tablespoons butter or margarine 

3 tablespoons flour 

1 cup milk 

1 can (5 oz.) boned chicken, drained 

1/4, cup chopped celery 

1/, cup toasted sliced almonds 

34, to 1 teaspoon curry powder 

1/4, teaspoon salt 

To prepare crepes: 

Combine pancake batter, milk and salt. 
Mix well. 

Brush bottom of a 6-in. crepe pan or 
skillet with vegetable oil and set over 
medium-high heat. Pour about 2 table- 
spoons batter into pan, immediately 
rolling it around clockwise to coat bot- 
tom of pan evenly. Cook until bottom 
of crepe is golden brown. Turn crepe 
over and brown other side. Cook re- 
maining crepes the same way. 

To prepare chicken filling: Cook broc- 
coli according to directions. Drain. 


in Burgundy Wine, Tangy Lemon Crescents, Corned Beef Hash-Egg Cups 








































Meanwhile, melt butter or margarin 
in a medium saucepan. Blend in oul 
and cook for 1 minute. Remove fro 
heat and stir in milk. Return to heat an 
cook, stirring, until thickened. Stir i 
chicken, celery, % cup almonds, coli 
powder and salt. Remove from heat. 
To assemble crepes: Preheat oven t 
350°. Lay broccoli spear across cente 
of each crepe. Top with chicken fillin 
Roll crepes up and place, seam sid¢ 
down, in a buttered au gratin pan o 
11x7-in. baking pan. Bake in a 350) 
oven for 15 minutes. Garnish with re 
maining sliced almonds. Makes 6 serv 
ings. About 285 calories per serving. 


BAKED BEANS IN BURGUNDY WINE 
pictured on this page 

A new twist for baked beans—great go 
along for lunch or dinner 


2 jars or cans (16-18 oz. each) baked 
beans in molasses or brown sugar 
sauce 

24, cup finely chopped onion 

7, cup burgundy wine 

1 tablespoon dry mustard 

1/4, teaspoon Salt 

2 strips sliced bacon, cut in pieces 


Preheat oven to 425°. Combine all in 
gredients, except bacon. Transfer t 
bean pots or a casserole. Top with baco 

Bake in a 425° oven for 30-40 mid 
utes. Makes 5 cups. About 240 calorie 


per cup. 


CORNED BEEF HASH-EGG CUPS 
pictured on this page 

Lots of us at LH] are corned beef has 

freaks. Here’s an extra-tasty version ¢ 

delight your last-minute brunch guest! 


3 tablespoons catsup 

1 tablespoon plus 1 teaspoon 
Worchestershire sauce 

1 teaspoon chervil leaves (optional) 

14, teaspoon salt 3 

1% teaspoon pepper 

7 eggs 

1 can (15 oz.) corned beef hash 

2/, cup chopped onion 

14 cup chopped green pepper 

Paprika , 


Preheat oven to 350°. In a mixing bow 
combine catsup, Worcestershire sauce 
chervil, salt, pepper and 1 egg. Ad 
corned beef hash, onion and green pep 
per. Mix well. Put % cup corned beé 
hash mixture in each of six 10-0z. bakin 
dishes. Make depressions in the hash int 


which eggs will be slipped. (contialal 





ampbell’s celebrates Americas birthda 
with an all American soup and 
EarlyAmerican dolls, _ 


Each doll is yours for $4.95 plus4 ee 





Here are the Campbell | 
Go R VEN Adem reltiCed 
have looked 200 years | 
ago! The dolls are / 

ORT Ye tome everod, 
dressed in colonial } 

style costumes. They’ re } 
easy to get, too. For} 

each doll, just send | 

$4.95 plus four labels | 


from any of Campbell’s 


Vegetable Soups. The ) 
soups with lots of tender | 
aoe) Betws eCey 

home vee Mena com eomCe) 
Oo aitee Once 





Campbell Kid dolls. | 


Send in now 
for your Campbell Kid 
Colonial Dolls. 


| For an doll, send $4.95 

plus four labels from any 

eres Campbell’s Vegetable 

\ SSUF’* Soups to: Doll, Box 331, 
Ronks, Pennsylvania 17572. 


Please check box below for type of 


doll and write number desired. 
EsBoy(s):2 22 ey Girl) eee 
Name. 

(please print) 


Address 
City 


State SS ZAG 


Offer good only in U.S.A. Void if taxed, restricted 
or forbidden by law. Subject to state and local 
regulations. Please allow 4 to 6 wecks for deliv- 
ery. Offer expires December 31, 1976. 
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Delicious and easy way Baaame 

» honor Dad. Pound cake fama 
rounds, frosting and fresh daisies 
turn a cake into a snappy boater.... 
Grease two 8-in. and one 10-in. 
round cake pans and line bottoms 
with waxed paper. Prepare 2 pack- 
ages (17 oz. each) pound cake mix, 
separately, according to package § 
directions. Pour one batter into 
the two 8-in. pans and one batter 
into the 10-in. pan. Bake ina 
preheated 325° oven for 40 to 45 
minutes or until cake tester 
inserted in center comes out clean. 
Cool thoroughly; brush cakes with 
1/2 cup sieved apricot jam. 
Prepare 1 package (7.2 oz.) fluffy 
white frosting mix according to 


— F 


une is bursting out with 30 days-plus of rip- 
roaring events and zippy new treats. ... 
Above the Fruited Marsh. It’s America the 
Beautiful Week, June 6-12 and you can cele- 
brate from sea to shining sea with a truly native 
berry, the cran. Its newest way: Cranberry-Orange 
Relish from Ocean Spray. 
Grand Design: Father of modern architecture, 
Frank Lloyd Wright, was born on June the 8th. Take 
a moment to study a beauty of freeform design: nat- 
ural Swiss cheese with its abstract airholes, now 
around in crisp, snack-cracker form, from Nabisco. 
Home-runners Out There, hail National Little 
League Baseball Week, June 14-19. A pinch-hitting 
lunch for the next Tom Seavers, smooth-sliding 
Cream of Mushroom Cup-A-Soup, from Lipton. 
Flag Day, June 14, 1976. Unfurl the stripes and stars 
for an idea clearly to be saluted—new real Bacon 
Bits, smoky and good to shake over salads, potatoes, 
whatever. From Oscar Mayer. 
Just Toto and Me, heading down the yellow brick 


On-larget Timing 


® Charge of the Battery Brigade. A revolution- 
ary, at-home way to recharge batteries about 
1,000 times . .. and save. A mini-charger juices 
up fading batteries for flashlights, toys, calcu- 
lators, cameras, tape recorders, etc. (AA, C or | 
D size). One kit, about $13; General Electric. 
@ Made in America. It took Yankee ingenuity 
to invent the pressed-glass technique. To salute 
our heritage, Duz sere is giving away a | 
replica of an amber “sandwich” glass in each | 
box. Juice, tumbler, iced tea or goblet size. 
e More than toothpaste. In Europe, everything 
from mustard :yo to chocolate syrup and 
grape jelly is « | in metal tubing. Food 
products packaged in metal tubes are sanitary, 
airtight, f, handy and un- 
breakable. tch on here soon— | 
being conve imping, picnick- 
ing and brow Peanut butter 
in a tube, hm-: 




















_ HATS OFF TO JUNE 





Umpteen summer ways youll be aided by the daily toil of 
aluminum foil . 
glove (asbestos, preferably ). 
grill for faster cooking (reflects heat), easier cleanup. Also 
pinch up individual packets for cheese-stuffed hot dogs or 
campfire stew. Wrap up pre-buttered potatoes, corn or garlic 
bread; set right in the embers. © An abundance of fresh vege- 
tables? Stock them in your freezer for winter’s hibernation, 
tidily tucked in heavy-duty foil (lasts longer, better protec- 
tion ). Later on, reheat right in foil. ¢ For light wrap-up jobs, 
be thrifty. Use and re-use the same square of foil. If it tears, 
patch. @ Preparing peach or other juicy fruit pies for the fair? 
Line oven racks to catch spill over. ¢ Scarecrowing. Cut strips 
of foil; string across garden to ward off birds, rabbits. ¢ Seal 
in the fishy odors of any fish you've angled. ¢ Wedge 
up a 3-day supply of lemons for iced tea; wrap, refrig- 
erate. @ Bring a friend a garden plant; pack roots in 
damp soil; fashion a foil pot. 






directions. Set aside '/2 cup ¥ 

frosting. Tint remaining 

frosting with yellow food coloring. 
Place '/2 cup white frosting in 

a small saucepan with 2 squares 

(1 oz. each) semi-sweet chocolate. 

Melt over very low heat and cool. 
Place 8-in. layers on top of 

10-in. layer, using yellow frosting to 

hold layers together. Frost 

entire cake, smoothing frosting 

with a wet knife. Make basket 

weaving marks with a toothpick 

dipped in yellow food coloring. 
Place chocolate frosting ina 

pastry bag fitted with a No. 45 © 

decorating tip and pipe band 

around hat. Decorate cake with 

fresh daisies. 





road. The Wizard of Oz Club meets in Castle Park, 
Mich., June 18-20. Potions to warm even the Tin- 
man’s new-found heart, Knorr-Swiss Instant Soups. 
Our personal taste choiees, Chicken Flavor Noodle 
and Green Pea. 

Hold Your Ears, June 19. The National Hollerin’ 
Contest, Dunn, N.C., seeks to preserve the art of 
hollering as a means of communication. Something 
new to shout about: fruity Peach Jell-O and nutty 
Pistachio Instant Pudding; both, General Foods. 
Pots and Pans Go A-Flying at the Skillet Throw 
Championship, June 25-26 in Macksburg, Iowa. 
Build up your strength by starting the Lor, with a 
Cereal. a 
Fairest of the Fairs starts off July in New York s East 
Hampton. It’s the Ladies Village Improvement So- 
ciety annual wing-ding (country store/bargains 
galure/pie-eating contest). Before the twilight bar- 
becue, try new spicy Jalapefo Pepper cold pack 
cheese food. Casino Label from Kraft. 


Foiled Again! 





. © Summer and charcoal grilling go hand-in- 
Make: life easier by lining your 

















you'll taste the salad-not the oil -with Wesson’ 


Here are 6 delicious greens that prove Wesson’s® mild blend of vege- 
table oils lets the full flavor of salads come through. Unlike some 
oils, Wesson has no noticeable taste of its own. So, vary the greens, 
but stay with the Wesson for deliciously light dress- ; 

ings. (Lighter on your budget than 
store-bought dressings. ) 

















Colorful Cress—a 
Spring-time delicacy 
that deserves a 
homemade Wesson 
Oil dressing. 









Crunchy Fennel—has a 
unique anise flavor that mild 
Wesson Oil won’t drown. 


















Crispy Iceberg Lettuce — 
protect its fragile flavor with 
pure Wesson Oil. 





se . ‘Firm Romaine — 
g ~ retains its flavorful 
goodness in a Wesson 

Oil dressing. 


. ; Leaf Lettuce —the delicate light 
SS flavor comes through with Wesson’s 
mild blend of vegetable oils. 


FREE! 38 recipes for delicious salads and dressings. 
Send 25¢ for handling to Box 3600, Hunt-Wesson Inc., 
Fullerton, Calif. 92634 
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ntinued from page 108 
Bake hash in a 350° oven for 15 min- 
utes. Remove from oven and break an 
egg into each hollow. Return to oven and 
bake 8-12 minutes longer or until firm- 


Sprinkle with paprika. 
About 245 calories 


ness you desire. 


Make 5 6 


rving. 


servings. 


pes *r Sé 


HAM AND CHEESE CROQUETTES 


(small canned ones are handy 
emergency shelf items) and canned 
chicken are the base of this quick lunch 
entrée. 


Ham 


A 


with a dif 


3 tablespoons butter or margarine 
2/, cup flour 

114 cups milk 

1/4 cup shredded Cheddar cheese 
11, cups finely chopped cooked ham 
1 can (5 oz.) boned chicken, drained 
1/4 cup finely chopped onion 

1/, teaspoon salt 

21% cups dry bread crumbs 

2 eggs, beaten 

Vegetable oil for deep-fat frying 

2 teaspoons prepared mustard 


Melt butter or margarine in a medium 
saucepan. Blend in % cup flour and cook 
for 1 minute. Remove from heat and stir 
in milk. Return to heat and cook, stir- 
ring, until thickened. Remove ’ cup 
white sauce and set aside. 

Add cheese to remaining 1 cup white 
sauce, stirring until cheese melts. Add 
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A Cc ean Gime r 
A Opa Cand salty. AA es Pi te ed 
. ' itte 
Ripe Olive hi ow flavor. | 
It’ S hard | 1 | like better. | Sec ause, Large 
ye perfectly he h taste as good 4 
y look. So enjo} ften. Just make sure iwi 


1e mpe olive is a 


olive is just < 





e...unless its a rp 


| 
| 
| 
ham, chicken, onion, 4 teaspoon salt a| 
% cup bread crumbs. ik well. 

Using remaining flour to dust yd 
hands, form about 4 cup ham-chee¢ 
mixture into a finger shape. Shape 
maining mixture into croquettes. 

Dip each croquette into beaten e¢ 
then in remaining bread crumbs. Rep¢ 
breading procedure, dipping croque 
in egg, then crumbs. Refrigerate ut 
ready to fry. 

Heat vegetable oil in a deep saucep 
or deep-fat kettle to 375°. 

Meanwhile, combine reserved % ¢ 
white sauce with mustard and % t 
spoon salt. Reheat to simmering. 

Fry croquettes for 30-60 seconds ui 
browned. Drain on paper towels a 
serve with mustard sauce. Makes| 
servings. About 625 calories per servil 













































TOMATO QUICHE 
pictured below 

Frozen pie shells always come in har 
—here for a tempting brunch dish. 
1 (9-in.) frozen pie shell 
1 can (16 oz.) tomatoes 
5 eggs, slightly beaten 
1 cup milk 
7A, cup finely chopped onion 
1/4, teaspoon salt 
1/4, teaspoon Worcestershire sauce 
1/4, teaspoon ground nutmeg 


1/4, cup grated Parmesan cheese 
2 tablespoons flour 


Preheat oven to 425°. Place a coo 
sheet on middle oven rack. Remove 
shell from freezer and allow to stand 
room temperature. 

Drain tomatoes; reserving 1 cup | 
uid. Cut tomatoes in 4-in. pieces ¢ 
drain well on paper towels. 

Combine eggs, milk, onion, salt, W 
cestershire sauce, nutmeg and % cup) 
mato liquid. 

Rework pie crust edge, (continu 


Top: Scones with Whipped Strawbe 
Topping; bottom: Tomato Quitt 
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Why is Tareyton better? 


thers remove. 


HUCVTG, 








The Reasonis _ 
Activated Charcoal 


The U.S. Environmental 
Berection Agency recently 
reported that granular ac- 
tivated carbon (charcoal) is 
the best available method 
for filtering water. 

Asa matter of fact, many 
cities across the United States have aacanned charcoal 
filtration systems for their drinking water supplies. 

The evidence is mounting that activated charcoal 
does indeed improve the taste of drinking water. 


Charcoal: History’s No. 1 filter 
oN 


Charcoal was used by the ancient 
Egyptians as early as 1550 B.C. 







Charcoal has been used ever since 
then in many manufacturing processes, 


including the refining of sugar! 


Ch Ar( oal mad eat the Pas mask 
possible in Worlc { War I. 





(as a. ] , | eal ware ee 
Charcoal is used today for masks that are required 


equipmen nman industrie S 


Charcoal helps freshen air in 


submarin nd pacecratt 


Charcoal is 


mellow the ta he finest bourbe 


Charcoal also pl: 
in auto pollution 


control devices. 4 
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Tareyton improves. 






















Activated charcoal 
does something 
for cigarette smoke, too. 


While plain white filters reduce tar and nicotine 
they also remove taste. 

But Tareyton scientists created a unique, two-pa 
filter—a white tip on the outside, activated chara 
on the inside. Tar and nicotine are reduced... but th 
taste is actually improved by charcoal. Charcoa 
in Tareyton smooths and balances and improves thi 
tobacco taste. 


"',. That's why 

us Tareyton smokers 
would rather fight 
than switch.” 





Tareyton is America’s | 
best-selling charcoal filter cigarette: 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


King Size: 21 mg. “tar”, 1.4 mg. not 


100 mm: 20 mg. “tar, 1.4 mg. nicotine; av. per cigarette, FTC Report Nov. 7 








GUESS WHO'S COMING 
TO YOUR HOUSE 


continued 





if desired, to make it higher. Sprinkle cheese over bottom of 

| crust. Toss tomato pieces with flour and arrange on top of 
cheese. Pour in egg mixture. Place quiche on cookie sheet in 
a 425° oven for 10 minutes. Reduce heat to 350° and bake 
35-40 minutes longer or until a knife inserted halfway be- 
tween center and rim comes out clean. Makes 6 servings. 
About 305 calories per serving. 


~ TANGY LEMON CRESCENTS 
pictured on page 108 


| Crescents: Frosting: 





| 1 can (8 0z.) refrigerated 
) crescent dinner rolls 

| 2 tablespoons butter or 

| margarine, melted 


1 pkg. (3 oz.) cream cheese 

3 Tb. confectioners’ sugar 
114 teaspoons lemon juice 

1 teaspoon grated lemon rind 


1/4, cup finely chopped nuts 
| 2 tablespoons sugar 
| 1 teaspoon grated lemon 
| rind 

| To prepare crescents: Preheat oven to 425°. Separate crescent 
‘dough into 8 triangles; brush with 1 tablespoon melted 
' butter or margarine. 
| In a small bowl combine nuts, sugar and lemon rind; 
| sprinkle over triangles. Roll up into crescents according to 
}directions on package. Place on ungreased cookie sheet 
fond brush with remaining butter. Bake in a 425° oven for 
110-12 minutes. Immediately remove rolls from cookie sheet. 
To prepare frosting: Beat together frosting ingredients; spread 
‘on warm rolls. Makes 8 rolls. About 205 calories each. 
| Note: Recipe has been doubled for picture. 


; 


SCONES WITH WHIPPED STRAWBERRY TOPPING 
pictured on page 112 


Scones: 14, teaspoon ground nutmeg 
| YZ cup milk combined with 1 egg, beaten 


1 Tb. lemon juice or 
_ 3/4, cup sour cream 
/21/, cups buttermilk baking 


Whipped Strawberry Topping: 
1/4, cup softened butter or 
margarine 


mix 1/4 cup strawberry preserves 
1%, cup plus 2 teaspoons 1 tablespoon honey 
sugar ly tsp. ground cinnamon 


To prepare scones: Add milk or sour cream to 2 cups baking 
imix with % cup sugar and nutmeg; stir with fork into a soft 
idough. Preheat oven to 425°. Gently smooth dough into a 
ball on a board dusted with remaining 4% cup baking mix to 
prevent sticking. Knead dough about 1 minute. Divide 
dough in half and pat each half into a 7-in. circle. Cut each 
circle into 6 triangles. Place triangles on ungreased cookie 
sheet. Brush with beaten egg and sprinkle with remaining 2 
teaspoons sugar. Bake in a 425° oven for 12-15 minutes until 
golden. Serve with whipped strawberry topping. Makes 12 
scones. About 125 calories each. 

To prepare whipped strawberry topping: Whip butter or 
margarine with an electric mixer. Add preserves, honey and 
cinnamon. Mix well. Makes about % cup. About 90 calories 
per tablespoon. 


BE PREPARED 

Emergency shelf items (pantry, refrigerator and freezer ) 
are highly personal. Some may give top priority to a tin of 
caviar and several good patés, while others wouldn't be 
caught without last minute spaghetti fixings on hand. 

We made a quick LHJ survey of some of the items our 
staff members thought were essentials; it’s just to start you 
thinking and shopping. 

IN THE PANTRY: Canned chicken, baking mix, dry 
bread crumbs, canned milk, canned tomatoes, a variety of 
pastas, canned tuna, pimiento, baked beans, canned meat 
spreads, canned corned beef hash, nuts, a (continued) 
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WHY SETTLE FOR AN IMITATION 
WHEN YOU CAN HAVE THE ORIGINAL? 


Hidden Valley Ranch. | 
The Original Buttermilk 

_ Salad Dressing 
with the original taste. 


else like theoriginal 


sh fixi gs mixed with 
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selection of canned soups, muffin and/or 
cornbread mix, canned mushrooms, on- 
ions, preserves. 

IN THE REFRIGERATOR: The usu- 
al staples like eggs, butter and milk plus 
cheese, a small canned ham, refrigerator 
biscuits, cream cheese, lemons. 

IN THE FREEZER: Frozen pancake 
batter, frozen fruits and vegetables, 
frozen pie shells, several extra loaves of 


breads (a variety of flavors, if you 
please), ice cream, frozen pound cake, 
bacon, fresh sausage, frozen desserts 


and coffee cakes. End 





RECIPE INDEX 


Here is a listing of recipes appearing in this issue 

including those from the Journal kitchens and 

advertisements. All have been tested by our home 

economists. 

BEVERAGES 

Cranberry Kick Cocktail, p. 119 

Cranberry Sangria, p. 119 

Yogurt Mary, p. 118 

BREAD 

Herb Rolls, p. 78 

Scones with Whipped Strawberry Topping, p. 115 

Tangy Lemon Crescents, p. 115 

DESSERTS 

Banana Wobbles, p. 8 & 9 

Benz a la Orange. p. 78 

Citronfromage, p. 116 

Cranberry Crunch Dessert, p. 119 

Cranberry Mold, p. 119 

Crantastic Ice Cream Soda, p. 119 

Fantasy Ambrosia, p. 141 

Father's Day Cake, p. 110 

Frosty Yogurt Pops, p. 118 

Fruit Flavor Pops, p. 8 & 9 

Green Tea Ice Cream. p. 132 

Ice Cream Face, p.8 & 9 

Ice Cream Pudding, p. 8 & 9 

Lemon and Raspberry Cake, p. 120 

Marvelous Rice Pudding, p. 78 

Melon Balls with Rum and Lime Sauce, p. 78 

Orange Fluff, p. 8 & 9 

Parcel Torte, p. 78 

Pastel Shakes, p. 8 & 9 

Peach-Yogurt Mold, p. 120 

Peachy Pudding, p. 8 & 9 

Peanut Butter & Jelly Breas p.8&9 

Pinstriped Parfait, p. 8 & 

Puddin’ Cones, p. 8 & 9 

Pudding Sundaes, p. 8 & 9 

Pudding-wiches, p 8 & 9 

Soda Fountain Treat, p. 8 & 9 

Tutti-Frutty Pudding, p.8 & 9 

ENTREES 

Bacon, Tomato and Cheese Wafiles, p. 33 

Beef Enchiladas, p. 33 

Biscuits on Creamy Chicken, p. 33 

Bisquick Applesauce Pancake Supper, p. 33 

Bisquick Chicken-Cheese Pancakes, p. 33 

Bisquick Tuna Oriental Pancake Supper, p. 33 

Cabbage Patch Stew and Dumplings, p. 33 

Calzone, p. 120 

Chicken Cacciatore, p. 70 

Chicken-Cheese Pancakes, p. 33 

Chicken Parmesagna, p. 70 

Chicken Yakatori, p. 130 

Corned Beef H: ash- Egg Cu 

Curry /~ Alm 
1: 











ass 
P 7 
es cramble, p. 108 
Ham and Cheese Croquettes, p. 112 
Hamburger Pancake HOU ups, p. 33 
Hamburger Pizza, Pp 
Linguine with Fars le 
Open-Face Burger B 
Oven-Fried Chi cken 
Potato Pancak an 
Quick Beefy Mac p 
Shrimp Cantonese w 
Sweet Chicken Pilaf ( 
Shrimp-Yogurt Curr | 
Simmered Chicken c | 
Skewered Beef Teriyaki, p. 132 
Sweet and Sour Meatballs 5 54 | 















Tangy Chicken 57, p. 154 
Tomato Quiche, p. 112 
Tuna Casserole with Cheese 
Tuna-Filled Pancakes, p 
Vegetable-Beef Dinner wit 
HORS D’OEUVRES 
Crab Filled Cucumbers, p. 126 
Horseradish Shrimp, p. 126 
Liver Paté, p. 108 
Porcupire Chestnuts, p. 130 
Rice Packages, p. 130 
SALADS 
Cc ifornia Snow Salad, p. 69 

5 d with Yogurt-Chi ) 20 
Salad, p. 116 
d Vegetables, p. 132 
sse with Green Mayon 












‘ry Soup, p. 118 
tgg Soup, p. 126 

ite Gazpacho, p. 116 
VEGE TABLES 
ed Beans in Burgundy Wine, p. 108 
Rice. p 132 

vith Yogurt-Dill Sauce, p. 120 
¢ E LL one ot S 

pple Glaze, p. 119 











THREE RIVERS 
COOKBOOK 


continued from page 78 


Bake in a 325° oven for 35 minutes. Let 
torte cool and fall. Then run knife 
around edge and remove frame. Pour 
the remaining uncooked batter over the 
top and chill. Garnish with chocolate 
shavings and whipped cream. Makes 8- 
10 servings. About 450 calories for each 
of 8 servings. About 360 calories for 
each of 10 servings.—Mrs. F. Gordon 
Kraft 

CITRONFROMAGE 

pictured on page 71 


A light Danish dessert. 


1 envelope unflavored gelatin 
1/4, cup cold water 

3 eggs, separated 

1 cup sugar 

Juice of 2 lemons 

Rind of 1 lemon 

1 cup heavy cream, whipped 
Fresh strawberries (optional) 


Sprinkle gelatin over cold water to soften 
in a small saucepan. Place over low 


heat; stir constantly until gelatin dis- 
solves, about 3 minutes. Remove from 
heat. 


Beat egg yolks and sugar until lemon 
colored. Combine gelatin with egg yolk 
mixture and add lemon juice. 

Place lemon mixture in refrigerator 
until it’s the consistency of unbeaten egg 
whites. Fold in lemon rind and whipped 
cream. Beat egg whites until they stand 
in stiff peaks; fold into mixture. Place 
in a pretty bowl. Refrigerate 3 to 4 hours 
until firm. Garnish with fresh straw- 
berries, if desired. Makes 6 servings. 
About 310 calories per serving.—Mrs. 
Kristian Kristensen 


EGGPLANT-SAUSAGE CASSEROLE 
pictured on page 71 


A hearty dinner of eggplant and wine 
sauce. This is an Italian recipe. 


1 pound mild bulk pork sausage 

YZ cup red wine 

14 cup catsup 

3 tablespoons chopped fresh parsley 

2 tablespoons chopped green onions 

1 teaspoon curry powder 

1/4, pound fresh mushrooms, sliced 

1 can (11 oz.) condensed Cheddar 
cheese soup 

1 ijarge eggplant 

Vegetable oil 

2 tomatoes, peeled and cut in wedges 

1 green pepper, cut in strips 

14 cup soft bread crumbs 

Parsley sprigs (optional) 


Sauté until cooked through. 
While cooking separate with a fork and 
pour off excess fat. Add wine, catsup, 
parsley, onions and curry powder. Cook 
for 5 minutes, stirring often. Add mush- 
rooms to the mixture. Cook for another 


sausage 


5 minutes. Add cheese soup, mix well 
ind remove from heat. 
Preheat oven to 350°. Remove the 









stem from the eggplant and slice thinly 
lengthwise. Sauté in oil on both sides 
until tender. Drain on absorbent paper. 

Arrange one layer of eggplant slices 
on bottom of a shallow 2%-quart cas- 
serole. Cover with a layer of the sausage 
mixture and top with a layer of eggplant. 
Arrange tomato wedges and green pep- 
per over top. Sprinkle with bread 
crumbs. Bake at 350° for 30 minutes. 
Garnish with parsley. Makes 8 servings. 
About 555 calories per serving.—Mrs. 
Annette Hrimika 


WHITE GAZPACHO 

pictured on page 71 
An interesting new twist on the classic 
Spanish cold soup. 


3 medium cucumbers, peeled and 

cut in chunks 

3 cups chicken broth, cooled 
3 cups sour cream 
3 tablespoons white vinegar 
2 teaspoons salt 
1 clove garlic, crushed 
2 tomatoes, chopped 
34, cup chopped toasted Amends 
1% cup sliced green onions 
1/4, cup chopped parsley - 
Whirl cucumber chunks in blender a 
very short time with a little chicken 
broth. Combine with remaining chicken 
broth, sour cream, vinegar, salt and 
garlic i in a bowl. Stir just enough to mix. 
Chill. 

Sprinkle tomatoes, almonds, onions 
and parsley on top. Serve in soup bowls. 
Makes 6-8 servings. About 385 calories 
for each of 6 servings. About 290 cal- 
ories for each of 8 sérvings.<Mrs. Jack 
Diederich 


CORN RELISH SALAD 
pictured on page 71 


A good summer buffet dish. Keeps about 
a month in tightly covered jar. Easy! 


1 can (12 oz.) whole kernel corn 

1/, cup coarsely chopped green pepper 

Y/, cup diced celery 

1% cup chopped onion 

1 jar (4 0z.) pimientos, drained and diced 
1%, cup salad oil 

3 tablespoons vinegar - 

1 teaspoon salt 

3/4, teaspoon dry mustard 

1/4, teaspoon pepper 

Combine all ingredients and chill. Makes 
4 servings. About 260 calories per serv- 
ing.—Mrs. Foster Stewart End 


TO ORDER YOUR COOKBOOK 


The Three Rivers Cookbook contains 
over 450 recipes on 250 pages. The 
spiral-bound volume is handsomely 
printed and illustrated. To order your 
copy send $5.50, postpaid, to: 


Three Rivers Cookbook 





P.O. Box 48 LHJ 
Sewickley, Pa. 15143 


Make checks payable to: Three Riv- 
ers Cookbook. Pennsylvania residents 
add $.30 tax. 
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A marshmallow a da 
puts a smile on your face. 
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ISTY YOGURT POPS 
pictured on page 104 


tious, low calorie snack for all ages. 


3 packages (3 oz. each) flavored 
atins (3 different fruit flavors) 
3 cups boiling water 

6 tablespoons honey 

1 tablespoon vanilla extract 

3 containers (8 oz. each) plain yogurt 
8 (6 oz. each) paper cups 

8 lollipop sticks 





Dissolve gelatin flavors separately, us- 
ing 1 cup boiling water for each. Stir 2 
tablespoons. honey and | teaspoon va- 
nilla into each. Put in refrigerator to cool 
about 10-15 minutes. Stir 1 container of 
yogurt into each gelatin flavor. 

Pour % cup of one yogurt-gelatin 
flavor into each of 8 paper cups. Place 
cups in freezer 15 to 20 minutes, or until 
firm on top. Set remaining two yogurt- 
gelatins aside at room temperature. 
Gently spoon % cup of second yogurt- 
gelatin flavor into each of the 8 cups. 
Place in freezer 15 to 20 minutes, or 
until firm on top. 

Insert a lollipop stick into each of the 
cups. Gently spoon % cup of remaining 
yogurt-gelatin flavor into each of the 8 


cups. Freeze 3 to 4 hours until firm. 





serving. 
215 cal- 


before 
About 


Peel off paper cups 
Makes 8 yogurt pops. 


ories each. 


YOGURT MARY 
pictured on page 104 


A great diet drink for the teetotaler. 
3 cups tomato juice 

1 container (8 oz.) plain yogurt 

2 teaspoons Worcestershire sauce 

2 teaspoons lime juice 

1 teaspoon lemon juice 

3 to 4 drops hot pepper sauce 

4 celery sticks 


Put all ingredients in blender container, 
except celery. Cover and process at low 
speed until well mixed. Chill, if desired. 
Serve with celery sticks as_ stirrers. 
Makes 4 cups. About 70 calories per 
serving. 


SHRIMP-YOGURT CURRY 
pictured on page 104 


Yogurt adds tang to this popular entrée. 


4 quarts water 

4 tablespoons salt 

4 pounds shrimp, shelled and deveined 
14 cup butter or margarine 

1 cup chopped celery 

14, cup chopped onion 

1/4, cup roasted peanuts 

2 containers (8 oz. each) plain yogurt 
1Y4% to 2 teaspoons curry powder 

4 cups hot, cooked rice 

Lime wedges 


Bring water and salt to a boil, add shrimp 


and cook 3 to 6 minutes, just until 
shrimp turn pink. Drain. 1 

Melt butter or margarine in a larg 
skillet. Sauté celery and onion over log 
heat until tender. Add shrimp and peall 
nuts. Turn off heat and cover to key} 
warm. 

In a small saucepan, combine yogur\f 
and curry powder. Cook and stir ove! 
low heat until hot. 

Arrange shrimp mixture on a bed o| 
hot, cooked rice. Pour yogurt-curry 
sauce on top and garnish with limé 
wedges. Makes 6 servings. About 50( 
calories per serving. 


COLD CHERRY SOUP 
pictured on page 104 


A smashing first course for your nex! 

dinner party; and it also doubles as ¢ 

dessert. 

3 cups cold water 

2/, cup sugar 

1 cinnamon stick 

2 cans (16 oz. each) pitted sour red 
cherries 

2 tablespoons cornstarch 

1 cup heavy cream 

1 container (8 oz.) plain yogurt 

14 cup dry red wine 


In a 2-quart saucepan combine water! 
sugar and cinnamon stick. Bring to 4 
boil. Partially cover and simmer ove1 
low heat for 15 minutes. 

Drain cherry liquid from (continued) 
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QUICK BEEFY MAC 
A well-rounded 
meal in 1 dish 
{jar (5-0z.) Armour | ; 
Dried Beef 
1 box macaroni -— 
cheese dinner 
1can cream of 
mushroom soup | 
1 cup milk 
1can (8-02z.) 
drained peas 
Cook macaroni ani} | 
cheese according | 
to package direc 
tions. Stir in choppe¢ 
dried beef, soupy. 
milk and peas. Head 
Serves four. Ready |! 
vaem ant aeleee 
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YOU CAN'T MAKE 
ANYTHING ON THIS PAGE 








WITHOUT CRANBERRIES. 



















ithout Ocean Spray” Cranberry 
ice Cocktail, you couldn't make 
his Cranberry ‘Firecracker. ¢ 
a tall glass, mix 3 oz. 
fean Spray Cranberry 
Nice Cocktail, 1’ ounces } 
Jagram's Seven Crown 


ir this refreshing Cranberry 
ymmer Punch. 
a large pitcher, 
Ix 2 quarts of 

ean Spray Cran- WZ ws 

irry Juice Cocktail, \Zexis Ee 
je 6 ounce can 















lor of chilled : 
7/5 soda. Add lemon slices, ice 
es, then stir well. 


QS HS 


"There are lots of ways 
to use Ocean Spray... 


Without Ocean Spray 
Cranberry Sauce you 

ee olan’ t make this Cranberry 
Crunch dessert. 

Mix 1 cup uncooked rolled oats, % cup 
flour, | cup brown sugar. Cut in % cup 
butter until crumbling. Place half of this 
mixture in 8" x 8" greased cake dish. 
Cover with Ocean Spray Jellied or 
Whole Berry Cranberry Sauce. Top with 
balance of mixture. Bake 45 minutes at 
350°F. Serve hot, topped with vanilla 
ice cream or whipped cream. 








Orthis shimmering Cranberry Mold. 


In a saucepan, combine two 3 oz. pack- 
ages orange-flavored ee and one 
160z.can Whole Berry ¢ 
Cranberry Sauce. Heat 
and stir until almost boil- 
ing. Stir in one 8% oz. can 
undrained crushed pine- 
apple and two 7 oz. bot- 
tles of ginger ale. When 
fizzing has stopped, pour 

into 5-cup mold. Chill until set. 


WHOLE BERRY 
RANBERRYSAUE 


| C'mon, get on the Cran Wagon!” 










And you couldn't 
make this Cranberry 
Pineapple glaze for 
chicken, ham, or 
pork chops. 

Add ¥% cup pineapple 
juice toa 16 oz. can of 
heated Ocean Spray 
Cranberry Sauce. Brush 
on % hour before done. 
Before serving, spoon on remaining 
hot glaze. 


Without Ocean Spray 
Cranapple you couldn't 
make this Crantastic 
ice Cream VA "2H 
Soda. if t 


Pour % cup Cranapple into a tall glass. 
Add 2 scoops vanilla ice cream. Fill 
glass with your favorite cola. Or try it 
with orange sherbert and quinine 
water. 





‘OCEAN SPRAY’ 


OCEAN SPRAY AND CRANAPPLE ARE REGISTERED TRADEMARKS OF OCEAN SPRAY CRANBERRIES, INC 


























continued 
sour red cherries into a small bow); 
stir in cornstarch until dissolved. 


Remove sugar syrup from heat and 
take out cinnamon stick. With a wire 
whisk stir in cornstarch. Return to heat, 
cook and stir frequently over low heat 
for 5 minutes. 

Remove from heat and stir in heavy 
cream, yogurt and wine. Add cherries. 
Pour into glass or stainless steel bowl 
and store in refrigerator until chilled. 
Makes 2% quarts. About 300 calories per 
cup serving. 


PEACH-YOGURT MOLD 
pictured on page 105 


Destined to star at a festive luncheon. 


1 can (29 oz.) cling peach halves 

4 envelopes unflavored gelatin 

14, cup light cream 

3 packages (8 oz. each) cream cheese, 
softened 

1 container (8 oz.) plain yogurt 

14, cup sugar 

1 ‘ablespoon plus 1 teaspoon almond 
extract 

1 tablespoon vanilla extract 

14 cup toasted sliced almonds 

Drain peach halves, reserving liquid in 

a saucepan. Sprinkle gelatin over peach 

liquid and allow to soften. Place over 

low heat, stirring constantly until gela- 

tin dissolves, about 3 minutes. 

Transfer gelatin to blender container. 
Add light cream and peach halves, re- 
serving one peach half for garnish. Purée 
until smooth. 

In a large bowl, beat cream cheese 
until creamy. Add peach mixture, yo- 
gurt, sugar, almond and vanilla extracts. 
Beat until smooth. 

Pour peach mixture into an 8-cup 
mold. Chill in refrigerator overnight or 
until firm. 

Unmold and garnish with remaining 
peach half, cut in slices, and almonds. 
Makes 


per set 


12 servings. About 350 calories 


CHICKEN SALAD WITH YOGURT-CHIVE 
DRESSING 
ictured on this pag 
Unusual a lich r meal. 
Chicken 
6 boneless i ; whole ch 
breasts 





3 tablespoons butter or margarine, 
melted 

1 can (81% oz.) water chestnuts, drained 
and sliced 

1 can (8 oz.) pineapple chunks, drained 

Leaf lettuce 

Cucumber slices 


Yogurt-Chive Dressing: 

2 containers (8 oz. each) plain yogurt 

14 cup mayonnaise 

2 tablespoons dry white wine 

1 tablespoon chopped fresh or frozen 
chives 

1 teaspoon lemon juice 

ly teaspoon garlic powder 

To prepare chicken salad: Preheat oven 

to 350°. Roll chicken breasts in melted 

butter or margarine. Arrange in a cas- 

serole, cover loosely with foil and bake 

in a 350° oven for 25-30 minutes until 

just tender. Cool. Cube chicken and 

combine in a large bowl with water 

chestnut slices and pineapple chunks. 

To prepare yogurt-chive dressing: Com- 

bine all ingredients and pour over chick- 

en mixture. Toss. Cover and chill until 

serving time. 

Arrange chicken salad on a bed of leaf 
lettuce and garnish with cucumber 
slices. Makes 6 servings. About 480 
calories per serving. 


SQUASH WITH YOGURT-DILL SAUCE 
pictured on this page 


Dressed-up vegetable; dressed-down 


calories. 

3 tablespoons butter or margarine 

1 pound zucchini, sliced 14-in. thick 

1 pound yellow summer squash, sliced 
1/,-in. thick 

1/4, cup finely chopped onion 

2/, cup plain yogurt 

2 tablespoons chopped fresh dill or 

2 teaspoons dried dill weed 
1 tablespoon lemon juice 
1/, teaspoon salt 
1/4, teaspoon garlic powder 
Melt butter or margarine in a large skil- 
let. Add zucchini and summer squash 
slices and onion; toss gently to mix. Cov- 
er and cook over low heat 5 to 8 minutes 
or until squash is tender. 

Combine all remaining ingredients 
and add to squash mixture in skillet. 
Heat to serving temperature. Garnish 
with a sprig of dill, if desired. Makes 6 
servings. About 100 calories per serving. 


CALZONE 
pictured on this page 


The Italian version of a Jewish knish. 


Dough: 
2 packages active dry yeast 





2 cups warm water (105-115°) 

2 tablespoons sugar 

6 cups all-purpose flour 

1/4, cup vegetable oil 

1 tablespoon salt 

Filling: 

20 slices (1 Ib.) boiled ham 

2 tablespoons butter or margarine, 

melted 
2 cups (8 oz.) grated Muenster cheese 
l4, cup cottage cheese 
14, cup grated Parmesan cheese 
1/4 cup plain yogurt 
1 egg, slightly beaten 
To prepare dough: Sprinkle yeast onto 
warm water in a large warm bowl]; stir 
until dissolved. Add sugar and let it 
stand for 3 to 5 minutes. Add 2% cups 
flour, oil and salt; beat until smooth. 
Stir in enough additional flour to make 
a stiff dough. Turn out on a lightly 
floured board; knead until smooth and 
elastic, about 8 to 10 minutes. Place in 
a greased bowl; turning to grease top. 
Cover; let rise in warm place, free from 
draft, until doubled in bulk, about 1 
hour. 

Punch dough down; divide into two 
equal pieces. Roll each half into a 9x15- 
in. rectangle. Cut each half into 10 rec- 
tangles 4/-in. long and 3-in. wide. Place 
a slice of ham on each rectangle, folding 
it as necessary to fit. Brush ham slices 
with melted butter or margarine. 

Combine Muenster, cottage and Par- 
mesan cheeses and ydgurt. Place cheese 
mixture on ham. Fold the rectangle in 
half to enclose the filling and press down 
all around the edge to seal the dough 
shut. Dough MUST ‘te sealed tightly 
and completely to prevent cheese from 
running out. atiss 

Place calzones on lightly greased 
cookie sheets. Let rise in warm place, 
free from draft, until doubled in bulk, 
about | hour. 

Preheat oven to 450°. Brush the top 
side of calzones with beaten egg. Bake 
in oven for 15 minutes until golden 
brown. Makes 20 calzones. About 285 
calories each. 


LEMON AND RASPBERRY CAKE 
pictured on page 122 


A bit of a production to make, but well 
worth your time. 


Lemon Cake: 

1 cup butter or margarine 
214 cups sugar 

4 eggs 

2 teaspoons vanilla extract 
4 cups sifted cake flour 

1 tablespoon baking soda 


(continued) 
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Chive Dressing, Squash with Yogurt-Dill Sauce, Calzone 
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| DUNCAN HINES 
LEMON SUPREME POUND CAKE 
(Makes 1 4 to 16 servings) 


eli Lemon Supreme Cake! 
ving size) 


Mix 


{ package Duncan Hines es Delux 
+ package lemon To instant pudding ™ mix ( ser 
Yy cup Crisco” Oil’ + {cup waler 

° Blen nd all ingred 
and 








“Tayer cake mix that Tee OE STILE ay. 
her a er erate nae =k Ah : 
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BUFFERIN 


5 grains 


4 grains 





3 grains 


2 grains 


1 grain 





YOGURT 


continued 





1 teaspoon salt 

1 cup milk 

1 container (8 oz.) lemon yogurt 
Grated rind of 1 lemon 

Juice of 1 lemon 


Raspberry Filling: 

1 package (3 oz.) raspberry flavored 
gelatin 

1 cup boiling water 

2 containers (8 oz. each) plain yogurt 


Icing: 

1/7, cup butter or margarine 

1 package (16 oz.) confectioners’ sugar 
YZ, cup lemon juice 

2 teaspoons vaniila extract 

1 teaspoon butter fiavoring 

Grated rind of 1 lemon 

Fresh red raspberries (optional) 

Green leaves (optional) 


re 
lo prepare lemon cake: Preheat oven to 


390°. Cream butter or margarine until 
light, then add sugar slowlh creaming 
until fluffy. Add eggs, one at atime. beat- 
Ing we I] itter each iddition Add vanilla 
Sift flou h baking soda and salt. 
Add di nt ternately with 
Mine al d ending 

nts. Blend in lemon 

i lightly ised and 

Bak Ina 3505 


until l 





skewer inserted in center comes out 
clean. Cool cake upright on wire rack 
for 10 minutes, then turn out to cool 
completely, about 2 hours. 

To prepare raspberry filling: Dissolve 
gelatin in boiling water. Chill until con- 
sistency of thick syrup. 

With a sharp knife cut 4-in. in from 
outside edge of cake and %-in. in from 
center hole, cutting within 1 inch of bot- 
tom. Carefully remove inside in sections 
leaving a cake shell. Place shell on serv- 
ing plate. 

Add yogurt to raspberry gelatin, 
blending until smooth. If mixture is not 
very thick (spoon drawn through gela- 
tin leaves a definite impression), re- 
turn to refrigerator for 10-15 minutes. 
Spoon into cake shell. Replace cake sec- 





20 minutes 





tions on top of raspberry-yogurt mixtur} 
to fill. Refrigerate for 30 minutes. | 
To prepare icing:*Meanvhile, crear 
butter or margarine until fluffy; beat i 
sugar, a little at a time, adding alternate 
ly with the lemon juice. Mix in vanill 
butter flavoring and lemon rind. 

Frost cake with icing. Garnish wit 
fresh red raspberries and green leave 
if desired. Makes 16 servings. Abou 
540 calories per serving. 
—_—————————— eee 

MAKING YOUR 
OWN YOGURT 

Gather several yogurt-lovers togethe 
and try to get them to agree on the be} 
flavor. Impossible! One swears by boy 
senberry, another couldn’t live withou 
coffee, a third is a purist who likes 
plain. 

If yogurt is big at your house, yo 
might consider resolving the flavor di 
pute and saving money at the same tim 
by making it at home, allowing you 
yogurt eaters to flavor it to their ow 
tastes after the yogurt has been prepare) 
and refrigerated. | 

Making yogurt is a snap with an ele¢ 
tric yogurt maker. There are sever 
brands on the market—we tested with 
Salton. Simply bring a quart of mi 
to a boil (we experimented with bo 
whole and the low-fat milk), then co 
it to 115°. (Salton provides a thermom 
ter so you know just when to proceed. 
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ir in a tablespoon of plain yogurt from 
2 supermarket, pour into the five ce- 
ic cups, cap them, put on the lid and 
an simply plug in the machine and 
sit. Ten hours later—voila! perfect 
)gurt. 

“However, you can make your own yo- 
rt just as successfully without special 
ipment using only these two ingre- 
nts: milk—fresh (whole or skimmed), 
‘aporated (whole or skim), pow- 
‘red or combinations, and the yo- 
frt starter. 

Dried yogurt culture is available in 
hilth food stores, but it’s really easier 
‘guy a half-pint of plain yogurt at the 
sermarket. (After the first time you 
use your own homemade yogurt for 
(starter. ) 

~dere’s how we made yogurt in our 
LJ test kitchens. Gather the following 
Wosils, washing well and rinsing with 
Hor boiling water: a heavy 2-quart 
Secepan, a small bowl, measuring cup 
® spoon, fork, thermometer, bowls or 
je to store yogurt in (earthenware, 
Pp celain, glass or stainless steel). 

Yor a rich, creamy yogurt whisk 1 
© nonfat dry milk into 1 quart whole 
tc in the saucepan. (However, you 
m be able to eliminate the powdered 
m< and use only 1 quart whole or low- 
fo nilk.) 

_ \ver medium heat bring the milk mix- 
tt_to a boil for a few seconds, stirring 















{ 
: 


constantly to avoid scorching or boiling 
over. Remove milk from heat and cool 
at room temperature until it reaches 
105°-110° F. on the thermometer. 

Remove cup of the warm milk and 
pour it into a small bowl. Add 1 table- 
spoon plain yogurt and mix well with a 
fork. Return mixture to the remaining 
warm milk and stir gently. 

Transfer milk and yogurt mixture in- 
to small glasses or bowls or one large 
container. Cover and let stand in a warm 
place where it won't be disturbed or 
shaken (temperature must be above 90° 
and below 120° F.). The yogurt will 
take anywhere from 4 to 12 hours to 
thicken. The longer it incubates, the 
more tart it will be. 

Whey, the clear liquid on the top of 
the yogurt, may be poured off or stirred 
into the yogurt with no change in taste. 
Refrigerate for at least 3 hours before 
eating or adding fruit or flavorings. Yo- 
gurt will keep in the refrigerator up to 
1 week. 

Remember to save some of the newly 
made yogurt as a starter for the next 
batch. After the fourth batch, however, 
buy a new starter or culture as your yo- 
gurt will become progressively more 
sour. 

Calories per cup can range from 
125 using skim milk to 270 using the 
combination of whole and nonfat dry 
milk. End 
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DECORATING: PICK ROSES 





PAGE 98: LE ROSIER pattern wallpaper. =C- 
1780. from Philip Graf Walipapers_Inc.*. 979 
Third Ave.. N.Y.C. 10022. Autumn Rose chintz 
+65700. 53” wide. and Titania chintz (with blue 
stripe). #77560. 52” wide, both 100% cotton. from 
Brunschwig & Fils*. 979 Third Ave.. N.Y.C. 10022 
Portrait of a lady holding a rose, rose-pink globe 
lantern, waterford crystal compotes, rose sprigged 
pitcher (filled with real roses). crystal wine jug, 
sterling silver-backed hand mirror and hairbrush. 
and small rose cup and saucer, are one of a kind 
pieces. Cream lipcolors are from the Sterling Roses 
Collection by Elizabeth Arden. Parfumeries Mon- 
pelas Eau de Rose (rosewater), in an old-fashioned. 
cobalt blue bottle. $3.50: Savon glycerine a ]’eau 
(glycerine and rosewater soap). $4.50 a box of three 
cakes: pillows with crochet lace appliques and 
edgings $22. $14. and $12 (the smallest is a sachet), 
all from Jenny B. Goode. 1194 Lexington Ave., 
N.Y.C. 10028 Linen boudoir pillow case with scal- 
loved border, from Porthault. 57 E. 57th St.. N.Y.C. 
10022. Tureen with tray. coffee pot, sugar and 
creamer in Amalfi pattern by Ginori, from Ginori 
Fifth Ave.. 711 Fifth Ave.. N.Y C. 10022. King Louis 
sterling silver flatwafe by International Silver Co. 
Wine glasses from the 21 Club Selection by Gor- 
ham. Rosé wine (in wine jug) is Rosatello by 
Ruffino 





























































*available through decorators. 







FASHIONS FOR A MERV-ELOUS EVENING 
PAGES 100 and 101: Mauve silk brocade shirtwaist 
Uicoo Word py Depbie Keynoids, $320.00. On Dia- 
hnann Carroll, floral silk chiffon pajamas, $.00.00. 
Brenda Vaccaro Wears a short silk chiffon flower- 
printed dress with dolman sleeves, $240.00. All 
three by BILL TICE for MALCOLM STARR. 




















Available at: Elizabeth Arden Salon. N.Y.: Gar- 
finckei's, Washington. D.C.: Joseph Horne Co., 
Pittsburgh: J.P. Allen & Co., Atlanta: Woolf Bros 
Kansas City. Mo. Cloris Leachman wears a one- 
shoulaered. self-sashed long dress in polyester jer- 
sev. $50.00. Designed by CLOVIS RUFFIN for 
RUFFINWEAR. Available at: Saks Fifth Avenue, 
N.Y.: Woodward & Lothrop. Washington. D.C.: 
Dayton’s. Minneapolis: I. Magnin. all stores 


















panese 
Bar bees 


continued from page 103 
JAPANESE PARTY 
(Serves 8) 
COCKTAILS BEER 
CRAB FILLED CUCUMBERS 
HORSERADISH SHRIMP 
PORCUPINE CHESTNUTS 
Rick PACKAGES 
SPINACH EGG Sour 
CHICKEN YAKATORI 





SKEWERED BEEF 


TERIYAKI 


PLAIN RICE 
PICKLED MIXED VEGETABLES 
GREEN TEA ICE CREAM 


TEA 


FOOD CHECKLIST 


1 can (7% oz.) 
crabmeat 

16 colossal shrimp 

13 pounds flounder 
fillets 

4 boneless and 
skinless whole 
chicken breasts 

2 pounds boneless, 
tender beef steak 

15 eggs 

244 cups milk 

133 cups heavy 
cream 

3 cucumbers 

| bunch watercress 

| bunch Chinese 
cabbage 

9 medium white 
turnips 

2 pounds carrots 

Parsley sprigs 

2 cups fresh 
spinach 

2 bunches scallions 

2 red peppers 

2 lemons 

2 cloves garlic 

16 small white 
onions 

2 green peppers 

% pound green 
beans 

| bunch radishes 


2 tablespoons 
frozen green peas 

3 tablespoons 
prepared 
horseradish 

1% cups sugar 

2% cups naturally- 
brewed soy 
sauce 

6 tablespoons flour 

3 cups Japanese 
or unconverted 
white rice 

2 quarts 
vegetable oil 

6/2 cups chicken 
broth or stock 

4 teaspoons 
cornstarch 

1 cup light corn 
syrup 

| tablespoon 
vanilla extract 

8 preserved 
kumquats 

1% cups dry sherry 

3 tablespoons sake 
(optional ) 

74 cup salt 

2 cup sesame 
seeds 

Green and yellow 
food colorings 


There's nothing scary about this list of 


specialty foods. 


Most are generally available 


in delicacy shops, but if not we offer accept- 


easily available 
1 table 


able. 


poon 


1 ¢ 
Ta f 


| pact 
Jap 
( some 
Lean (16 
whole che 
for stuffing 


SCHEDULI 
JAPAN] 
Three Wee 


te guests. 


VO or 


1] 
itory linen, 


substitutes. 


(6 oz.) 
bamboo shoots 
, tablespoons 


| can 


hopped lotus 
root 


to 4 pieces 


ret d Bickle dd 


ime oil 


taDle arrangen 


Before: 


1. Purchase non-perishable ingredients 
for menu plus perishable ingredients for 
Green Tea Ice Cream and Porcupine 


Chestnuts. 
2. Make Green Tea Ice Cream; freeze. 
3. Make Porcupine Chestnuts; wrap 


and freeze raw. 
Three Days Before: 
1. Purchase perishable ingredients for 
Pickled Mixed Vegetables. 

2. Make Pickled Mixed Vegetables; re- 
frigerate. 

Two Days Before: 

1. Purchase remaining perishable ingre- 
dients for menu. 

2. Make or purchase extra ice cubes for 
cocktails. 

One Day Before: 

1. Make Crab-Filled Cucumbers; cover 
and refrigerate. 

2. Make Horseradish 
and refrigerate. 

3. Make Rice Packages; 
frigerate. 

4, Marinate beef cubes for Skewered 
Beef Teriyaki; cover and refrigerate. 

5. Make Dipping Sauce for hors 
doeuvres; cover and refrigerate. 

6. Prepare garnishes: parsley and lemon 
rind; cover and refrigerate. 

That Day, Morning: 

1. Set up serving table and decora- 
tions. 

2. Remove Porcupine Chestnuts from 
freezer and allow to thaw in refriger- 
ator. 

3. Make Chicken Yakatori and sesame 
sauce; cover and refrigerate separately. 


Shrimp; cover 


cover and re- 





Wf if J) 
Ved 


HM Ta 


After your Japanese meal serve tea along with Green Tea Ice Cream. 





Nadi 


4. Make Skewered Beef Teriyaki; coy 
er and refrigerate. 
5. Make dressing for Pickled Mixe 
Vegetables and toss rinsed vegetables ij 
dressing. Cover and refrigerate. 
6. Organize ingredients for 
cocktails and tea. 

1% Hours Before Guests Arrive: 
1. Slice Crab-Filled Cucumbers; cove 
and refrigerate. 
2. Assemble ingredients for Spinac 
Egg Soup. 
3. Slightly undercook rice; cover an 
hold in oven at 140° to 160°. 
4. Deep-fry Porcupine Chestnuts, ré 
move turnip balls and insert chestnut} 
Let stand at room temperature. 

30 Minutes Before Guests Arrive: 

1. Have host start fire for barbecuing. 
2. Heat Porcupine Chestnuts and Ri¢ 
Packages in a 200° oven for 5-10 mit 
utes. 

3. Garnish Rice Packages 

4. Arrange  Crab-Filled | Cucumb 
slices, Horseradish Shrimp, Porous 
Chestnuts, Rice Packages and Dippir 
Sauce on individual plates. 
As Guests Arrive: 

1. Serve hors d’oeuvres and cocktails { 
guests. 
2. Remove trays of Chicken Yakato 
and Skewered Beef Teriyaki from refri 
erator. Place near barbecue with respe 
tive sauce or marinade. 

15 Minutes Before Serving: 

1. Make Spinach Egg Soup. 

2. Arrange food, except ice cream an 
tea, on table. (continuee 


makin 
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Warning: The Surgeon General Has Dete 
That Cigarette Smoking Is Dangerous to Your Health. 
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rice toys 
r promises. 


On the Play Family Farm there’ always lots to do. 
Drive the tractor, set up the fences, harness the horse, feed the cow. 
That's why the Play Family Farm 
is made to enjoy endless hours of hard and happy play. 
And that’s a promise. 


©1976 Fisher-Pri 





CRAB-FILLED CUCUMBE 


pictured on page 102 


Crunchy, colorful an 


3 cucumbers, 6 in. lon; 

2 tablespoons salt 

34, bunch watercress 

1 can (714 oz.) crabmea 
flaked 

14 teaspoons grated fres! 
(% teaspoon powdered ¢ 
acceptable substitute) 


Cut ends off cucumbers, anc 
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. calories. 


and 


e Toys, East Aurora, New York 14052, Division of The Quaker Oats Company. 


spoon or melon ball scoop, hollow out 
centers, removing seeds and pulp. Make 
a lengthwise slit down one side of each 
cucumber. Holding it open with your 
fingers, sprinkle salt inside of each 
cucumber. Let stand for 30 minutes. 

Meanwhile, wash watercress and drop 
into boiling water for 1 minute. Drain 
and run under cold water. Combine 
crabmeat and ginger. 

Rinse salt from cucumbers and pat 


dry with paper towels. Fill cucumber 
tunnels with crabmeat mixture and wa- 
tercress. Cover cucumbers tightly with 


plastic wrap and refrigerate until ready 
to serve. (Preparation may be done in 
advance to this point.) 
Slice cucumbers into '-in. rounds. 
Serve with Dipping Sauce (recipe be- 


low). Makes about 45 appetizers. About 
7 calories each. 


HORSERADISH SHRIMP 
pictured on page 102 


Jumbo shrimp may be used if you have 
trouble locating the colossal. 


16 colossal shrimp in their shells 
(15 or less per pound) 

3/4, cup finely chopped Chinese cabbage 

3 tablespoons prepared horseradish 

24, cup naturally brewed soy sauce 

Y cup rice vinegar (or) distilled white 
vinegar 

2 tablespoons dry sherry 

1 tablespoon sugar 

2 teaspoons salt 


Shell and devein shrimp, leaving the las 
section of shell and the tail attached t 
each one. To prevent shrimp from curl- 
ing as they cook, put a skewer length 
wise through each shrimp. 

Cook shrimp on skewers in boilin 
water for 3 to 4 minutes or until they 
turn pink and firm, Cool shrimp quick 
ly under cold running water. Remowll 
skewers and look shrimp over carefully 
removing any black or white veins. But 
terfly each shrimp by slitting length- 
wise about three-quarters of the wa 
through along their inner curves. | 

Combine Chinese cabbage and horse 
radish. Spread shrimp open and fill with 
cabbage mixture. 

Combine soy sauce, rice vinegar! 
sherry, sugar and salt. Pour into a shal+ 
low, rectangular glass baking dish. Place 
shrimp in soy sauce marinade. Cove 
with plastic wrap and refrigerate over 
night. Serve with Dipping Sauce (reci 
pe below). Makes 8 servings. About 8 


calories per serving. 


DIPPING SAUCE FOR HORS D'OEUVRES 
pictured on page 102 


Especially good with- the Crab-Filleaq 
Cucumbers and Horseradish Shrimp. 


1 cup rice vinegar (or) distilled vinegar 

1 cup chicken broth or stock 

1/, cup sugar 

14, cup naturally brewed soy sauce 

1 teaspoon salt t 

4 teaspoons cornstarch blended with 
4 teaspoons cold water 


Heat and stir all ingredients in a small 
saucepan over moderate heat until 
slightly thickened. Remove from heat 
and cool. (Preparation may be done in 
advance to this point. Cover and refrig+ 
erate. Bring to room temperature before 
serving.) Makes 2% cups. About 50 cal} 


ories per 4 cup serving. 


SPINACH EGG SOUP 
pictured on page 103 


A. light, delicately-flavored soup. 


5 cups chicken broth 

2 cups fresh spinach, washed and 
shredded 

3 scallions, sliced 

2 eggs 

1 teaspoon naturally brewed soy sauce 

Vf, teaspoon salt 


(continued) 
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Bring chicken broth to a boil in a sauce- 
pan. Add spinach and scallions; simmer 
for 5 minutes. 

Meanwhile slightly beat eggs, soy 
sauce and salt together. 

Remove soup from heat. While swirl- 
ing the hot soup in the pan with a wire 
whisk, slowly add the egg mixture. 
Makes 6 cups. About 45 calories per % 
cup serving. 


PORCUPINE CHESTNUTS 
pictured on page 102 


Time-consuming but theyll be the hit 

of your party. 

114 pounds flounder fillets or other 
whitefish 

2 egg whites 

6 tablespoons dry sherry 

5 tablespoons flour 

5 tablespoons water 

13/4, teaspoons salt 

5 medium white turnips 

1 package (10 oz.) Japanese noodles 
(somen), broken into 1-in. pieces 
or 34, cup dry bread crumbs 

1 can (1 Ib.) whole chestnuts for stuffing 

Vegetable oil for deep-fat frying 


Purée fish fillets with egg whites and 4 
tablespoons sherry, a little at a time. 

Combine flour, water and salt: add to 
fish mixture in a mixing bowl. Set aside. 

Using a I-in. melon ball scoop, scoop 
out 24 turnip balls from turnips. Divide 
fish mixture into 24 portions, using a 
No. 30 ice cream scoop, if available. 
Form a coating of fish mixture around 
each turnip until balls are about 2-in. in 
diameter. Roll each fish ball in broken 
noodles. (Preparation may be done in 
advance to this point. Wrap well and 
refrigerate or freeze. ) 

The day of the party drain chestnuts 
and soak in remaining 2 


sherry for at least 1 hour. 


tablespoons 


Pour vegetable oil to a depth of 3 in. 
in a deep saucepan or deep-fat fryer. 
Heat oil to 375° on a deep-fat ther- 
mometer. Fry fish balls for 2 minutes or 
until golden. Drain on paper towels. 

Slash a cross with a small knife in 
each cooked fish ball. spread it open 
gently and remove turnip ball. Insert a 
drained chestnut in its place. Makes 24 
appetizers. About 130 calories each. 


CHICKEN YAKITORI 
pictured on page 103 


A traditionally barbecued entrée from 


Japan. 


4 boneless and skinless whole chicken 
breasts 

1 bunch scallions, cut in 2-in. pieces 

2 red peppers, cut in 2-in. triangles 

14 cup sesame seed oil 

14, cup sesame seeds 

114 tablespoons lemon juice 

1 tablespoon naturally brewed soy sauce 
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Cut each chicken breast into 8 pieces. 
Arrange chicken pieces, scallions and 
red peppers alternately on 8 skewers. 
(Preparation may be done in advance 
to this point. Cover and refrigerate. Al- 
low to reach*room temperature before 
grilling. ) 

To make sauce, place sesame seed oil, 
sesame seeds, lemon juice and soy sauce 
in blender container. Purée until smooth. 
Allow to stand at room temperature. 

Brush chicken skewers with sesame 
sauce. Broil chicken in oven or on grill 
over hot coals for about 4 minutes on 
each side, basting several times with 
sesame sauce during cooking. Makes 8 
servings. About 325 calories each. 


RICE PACKAGES 
pictured on page 102 


Sort of a Japanese omelet. 


Rice Filling: 

4 dried Japanese mushrooms (or other 
dried mushrooms) 

14, cup warm water 

1 cup Japanese rice (or unconverted 
white rice) 

14 cups cold water 

lf, cup rice vinegar (or distilled white 
vinegar) 

14 cup naturally brewed soy sauce 

3 tablespoons plus 1 teaspoon sugar 

2 tablespoons dry sherry 

1 tablespoon pius 14 teaspoon salt 

YZ cup chicken broth or stock 

2 teaspoons sake (optional) 

14 cup chopped carrots 

1/4, cup shredded Chinese cabbage 

14, cup bamboo shoots, chopped 

2 tablespoons frozen peas 

2 tablespoons chopped lotus root 
(optional) 

Omelets: 

8 eggs 

2 tablespoons sake (optional) 

1 teaspoon salt 

Vegetable oil 

2 to 4 pieces bottled pickled red ginger, 
thinly sliced (or pieces of pimiento) 

Parsley sprigs 


To prepare rice filling: Cover dried 
mushrooms with % cup warm water. 
Soak at least 30 minutes. 

Meanwhile, if using Japanese rice, 
rinse it in a sieve under cold water un- 
til the draining water is clear. Drain 
thoroughly. 

Place rice and 1% cups water in sauce- 
pan. Bring to a boil on high heat, then 
reduce heat, cover and simmer for 12 to 
20 minutes. Remove from heat. Let 
stand, covered, until all liquid is ab- 
sorbed, about 5 minutes. 

Remove the lid and add rice vinegar, 
soy sauce, 3 tablespoons sugar, sherry 
and 1 tablespoon salt. Set aside, covered. 

Bring chicken broth, sake, remaining 
1 teaspoon sugar and i teaspoon salt 
to a boil in a saucepan. Add carrots and 
simmer for 3 minutes. Drain and add 
carrots to rice. 

Drain dried mushrooms, rinse and 
squeeze dry. Discard stems and chop 
finely. 

Add chopped mushrooms, Chinese 
cabbage, bamboo shoots, peas and lotus 
root to rice. Set aside. 

To prepare omelets: In a mixing bowl 
beat eggs, sake and salt together. 

Lightly coat a 6-in. crepe pan with 
vegetable oil. Heat pan until it is hot 
enough to sizzle a drop of water. Pour 
in 2 tablespoons of egg mixture. Cook 
for about 30 seconds’ then turn omelet 
over with a spatula and cook for another 
10 seconds, or until firm. 

Cook remaining omelets in the same 
fashion. a 

Place about. 2’ tablespoons of rice 
filling in the center of eaeh omelet. Fold 
up sides of each omelet to form a square 
package. Turn packages over and place 
folded side down on a cookie sheet. 
Wrap cookie sheet in plastic wrap and 
place in refrigerator until (continued) 





“You have very strong hands... with a long 
lifeline... full of peanut butter...” 





The Sears Ah-h Bra. 
It looks like you, not like a bra. 


fort of hardly feeling your bra at all. 
Tryoneon. Natural Cup B, C, D; Contour Cup 


Iyok wonderfully natural in three Ah-h Bra styles. 
fir Natural Cup. Our Contour Cup. And our fa- 
tous Underwire Bra. 

_ ‘They’re all available in seamless. So even in 
Jur clingiest tops, you can have that smooth, 
i tural look. 

And more. That great Ah-h feeling: the com- 


A, B, C; Underwire B, C, D. 
At most Sears, Roebuck and 
Co. larger stores. Also in the catalog. 
One look in the mirror and 
you'll say “Ah-h? 


CalIs 


The Figure Shop. 





Japanese 


Barbecue 
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ready to serve. (Preparation may be 
done in advance to this point.) 

To heat for serving, place in a 200° 
oven for 5-10 minutes. Decorate pack- 
age with 2 slices of pickled red ginger 
and a parsley sprig. Makes 16 packages. 
About 100 calories each. 


SKEWERED BEEF TERIYAKI 
pictured on page 102 


Shish kebob Japanese style! 


2 pounds boneless, tender beef steak, 
cut in 1-in. cubes 

1 cup naturally brewed soy sauce 

1, cup dry sherry 

14 cup sugar 

2 cloves garlic, minced 

1 tablespoon rice vinegar (or 
distilled vinegar) 

1 tablespoon grated fresh ginger (or 
1/4, teaspoon powdered ginger) 

16 small white onions, peeled 

2 green peppers, cut in 2-in. triangles 

1 tablespoon flour mixed with 
1 tablespoon water 


Place beef cubes in a shallow glass cas- 
serole or bowl. Combine soy sauce, 
sherry, sugar, garlic, vinegar and ginger. 
Pour marinade over beef cubes. Cover 
and refrigerate overnight. 

Parboil onions in water for 8 minutes. 
Drain and cool. 

Drain beef steak cubes, reserving mar- 
inade in a saucepan. Arrange beef cubes, 
onions and green peppers on 10 skew- 
ers. (Preparation may be done in ad- 
vance to this point. Cover and refriger- 
ate. Allow to reach room temperature 
before grilling. ) 

Stir flour-water mixture into mari- 
nade. Cook and stir over medium heat 
until sauce comes to a boil and thickens 
slightly. Keep hot while grilling meat. 

Broil beef in oven or grill over hot 
bed of coals about 2 minutes on each 
side until done to your liking, Brush 
with marinade during cooking. Makes 
10 servings. About 350 calories each. 


PLAIN RICE 
pictured on page 103 


Che Japanese, short grain and uncon- 
verted e onthe sticky side—much 
easier to eat with chopsticks than the 
convert ind 
2 cups Japanese or unconverted 

white 
31, € 
If usin , rinse it in a sieve 
under | the draining wa- 
ter is cli 

Place ri in sauce- 
pan. Bring then 
reduce heat, co. mer for ]2- 
20 minutes. | ) Id the 
rice in the oven slightly 
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undercook it.) Remove from heat. Let 
stand, covered, about 5 minutes. Re- 
move the lid from the pan and fluff rice 
with chopsticks or a fork. (Preparation 
may be done in advance to this point. 
Cover and keep warm in 140° to 160° 
oven for up to 2 hours.) Makes 6 cups. 
About 180 calories per % cup serving. 


PICKLED MIXED VEGETABLES 
(Tsukemono) 
pictured on page 103 


Serve this salad in a clear glass bowl 
for a smashing effect. 


Vegetables: 

2 pounds carrots, thinly sliced 

14, pound fresh green beans, cut in 1-in. 
pieces and cooked until crisp-tender 

4 medium white turnips, thinly sliced 

1 bunch radishes, thinly sliced 

14, cup salt 

Dressing: 

1/ cup rice vinegar (or distilled vinegar) 

14 cup sesame seed oil (available in 
health food stores) or use regular 
salad oil 

2 tablespoons naturally brewed soy sauce 


To prepare vegetables: Layer vegeta- 
bles in a glass bowl, sprinkling each lay- 
er with salt. Cover with a plate slightly 
smaller than bow] and place a heavy 
weight on top of plate. Let marinate in 
refrigerator for 3 days. 
To prepare dressing: Combine rice vine- 
gar, sesame seed oil and soy sauce. 
Thoroughly rinse salt off vegetables. 
Toss vegetables with dressing or layer 
vegetables with dressing in a glass 
bowl. Cover and refrigerate 3 to 4 hours 
before serving. Makes 12 cups. About 
85 calories per cup serving. 


GREEN TEA ICE CREAM 
pictured on page 124 
A refreshing ending to a memorable 
party. Green tea may be a bit hard to 
find, but it’s worth looking for. There is 
no substitute. 


3 eggs 

1 cup light corn syrup 

14 cup sugar 

214 cups milk 

11% cups heavy cream 

2 tablespoons powdered green tea 
(mattcha) dissolved in 3 tablespoons 
water 

1 tablespoon vanilla extract 

114 teaspoons lemon juice 

Green and yellow food colorings 

8 preserved kumquats 

Rind of 1 lemon 


Beat eggs in large bowl until foamy. 
Gradually add corn syrup, then sugar, 
beating until mixture is thick. Stir in 
milk, heavy cream, green tea, vanilla 
and lemon juice. Add a few drops of 
green and yellow food colors until de- 
sired color is reached. 

Pour mixture into a 13x9x2-in. bak- 
ing pan. Freeze until almost firm. Turn 
into a chilled bowl and beat until 
smooth. Return to pan and freeze until 
firm. Serve garnished with kumquats 
and lemon rind. Makes 1% quarts. About 
115 calories per % cup serving. End 
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still going off the high diving board ti 
after time with no regard for unexpecte 
“spring” or disastrous consequences. 

Redford constantly takes chance 
with his life (he is a racing driver, 
champion skier and an_ enthusiast 
do-er of his own movie stunts) and wi 
his career. They are the kind of chanc 
that can lead to back or belly bust 
and occasionally have. (The Great Gat 
by is a good example of a super flo 
Redford himself terms the experiens 
‘like being in a straitjacket for eig 
een weeks.” ) 

But, as Charles Laughton once sai 
“When you give up trying to com 
suicide artistically, you're dead.” Tha 
how Redford feels. When he makes s 
called “easy” or “commercial” movit 
like The Sting, The Great Waldo Pepp 
or Three Days of the Condor, Redford 
enjoying himself. He believes that ente 
tainment for entertainment’s sake is va 
id. But he also believes that it’s okay 
do what any money-making machiti 
does—that is, make money, so one cq 
later do whatever one wants, both in pi 
vate life and in work. 


Automatically controversial 


The star’s latest leap off the hi 
board was with All the President's Me 
—a movie they said couldn’t be ma 
(who wants to see two serious journ 
ists working?) and*a-movje many s 
shouldn't be made (Watergate is su 
a touchy recent subject that the film 
automatically controversial). Redfor 
however, plunged in way back befoi 
Washington Post reporters Bob Woo® 
ward and Carl Bermstein had won dl 
Pulitzer Prize for their Watergate rev 
lations. He was fascinated by nea 
vestigative stories and was after the 
before they'd even begun to write the 
best-selling book. + 

Redford saw ATPM as a movie whey 
everybody else thought he was craziyP 
He anted up $450,000 for the scree 
rights and set about producing the in 
possible. For three years he ate, slep® 
dreamed ATPM. It wasn’t just Rob 
Redford, the star, but Redford, t 
idealist, the creator, the adventuresom 
dreamer, who forced it all to happet 
He gained the Post’s reluctant cooper 
tion, insisted on a much_ reworke™! 
screenplay, found the perfect directo 
convinced the perfect co-star, Dustif} 
Hoffman, to join him, and endured thi 
producing agonies of terrific difficultie 
long months and a soaring budget. — 

Redford took another chance by a 
ing in the movie himself, in a role i 
detractors claimed he would ruin wi 
his high-voltage “star” charisma. Th 
also said that he was ten years too old 
play Bob Woodward. Oh, (continue 
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rving Armour Star Canned Ham doesn’t 
ve to be a big production, unless you want 
o be. After all, Armour Star Ham is fully 
yked, boneless and ready to slice and eat. 
id it’s delicious that way. 

If you're entertaining this summer, we 
‘ak you should know there are many ways 
serve Armour Star Ham without using a lot 
energy. Yours or your oven’s. So we 
sulted the following authorities to help 
ke our case: 


MAN'S DAY ENCYCLOPEDIA 
_ COOKERY 


ized Cold Ham 
iver a canned ham with this golden 
ve flavored with mustard and cloves 


P NNIE FARMER COOKBOOK 

'm in Aspic 

ving slices of fully cooked ham arranged 
© aspic in a mold. 


{10D HOUSEKEEPING 

€ OKBOOK 

& m and Egg Sandwich Loaf 

7 hole loaf of bread sliced lengthwise 

@. filled with a layer of ham-horseradish 
Tg and one of curry-egg filling 


i AES BEARD’'S AMERICAN COOKERY 
& d Decorated Ham for a Buffet 

© ate your own design with a little 

iW zination and everything from fresh 

& agon leaves to hard-cooked eggs, 

® carrot strips, red or green peppers, 

p iento, sprigs of parsley or dill. 





Armour makes a case 
for not turning on the oven. 


GOURMET COOKBOOK 
Ham in Cider Buffet Mold 


Raisins and julienne strips of ham molded 
in cider and garnished with such things as 
finely shredded red cabbage, gherkin fans, 
asparagus tips, radish roses, olives or bunches 
of watercress. You can even decorate with 
tinted mayonnaise pressed through a pastry 
tube. 

But if that’s too elaborate, we suggest 
you explore the whole delicious subject of 
ham salads. 


BETTER HOMES AND GARDENS 
MEALS IN MINUTES 


-Ham and Orange Salad 


Ham and mandarin oranges in a mustard- 
mayonnaise dressing 
Chef Salad Bowl 


Ham, avocado and cheese star in this recipe 


THE GOOD HOUSEKEEPING COOKBOOK 
Ham and Cheese Salad 

Ham and cheese with celery, peas and 

onions on lettuce 


Ham and Chicken Salad 


Two old favorites together 


SUNSET SALAD BOOK 

Pineapple and Ham Salad 

Diced ham with pineapple chunks, green 
peppers and sweet pickles 

Ham and Turkey Salad 

Beautiful combination that includes red- 
skinned apples, grapes and almonds 


BETTER HOMES AND GARDENS 
COOKBOOK 

Rice and Ham Salad 

A colorful medley of cauliflower, peas, ham, 
green onions, celery and radishes tossed with 
rice and served on rings of casaba melon 


WOMAN'S DAY ENCYCLOPEDIA 

Ham Fruit Salad 

Scrumptious blend of ham, oranges, apples, 
pineapples and bananas 

Ham Salad Boats 

This traditional ham salad piled on hot dog 
buns is sure to please the kids 


We hope you try a new ham recipe soon. We'll 

even send you some of ours free. Write to: 

“Magic Can Recipe Booklet; Armour and 

Company, P.O. Box 4354, Dept. L, Chicago, 
Illinois 60680 
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Look for the Armour Star outside. 
Youll find Armour quality inside. 
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New ‘Enriched Flavor'discovery for 9 mg. tar MERI 
achieves taste of cigarettes having 60% more tar. 





“Low tar, good taste.’ 


Others have made the claim. Philip Morris just 


made the cigarette. 

MERIT. Only 9 mg. tar. One of 
the lowest tar levels in smoking 
today. 

Yet MERIT delivers extraordinary 
flavor. Flavor normally found only 
in higher tar cigarettes. 

If you smoke, you'll be interested. 


‘Enriched Flavor Boosts Taste—Not Tar 


After twelve years of intensive 
hilip Morris scientists 
isolated certain key ingredients in 
smoke that deliver taste way out of 
proportion to tar. 

The discovery’s called ‘Enriched 
Flavor. It f] Natural 
flavor. Flavor tl ‘t burn out, 
can't fade out, O anyt 
but come thro Y 

We packed ‘Ex vor into 
MERIT and bega taste 
tests. 

The results were 


Smokers Report MEF 
9 mg. tar MERIT w: 


anes 
-urrent leading low tar 
) Philip Morris Inc. 1976 


researcn, I 


hing 
hing 


; More Taste 
yainst five 
Ss ranging from 


earette 


Market 
Bombshell. 


11 mg. to 15 mg. tar. da 
Thousands of filter smokers were involved, | 
smokers like yourself, all tested at 





rS 


MERIT and MERIT MENTHOL 


9 mg!'tar;’ 0.7 mg. nicotine av. per cigarette by FTC Method))” 





That Cigarette Smoking Is Dangerous to Your Health. 


home* 


The results were conclusive: 


Even if the cigarette tested had | 
60% more tar than MERIT, a 
significant majority of all smokers 


reported new Enriched Flavor’ 
MERIT delivered more taste. 





Repeat: delivered more taste. 

In similar tests against 11 mg. to) 
15 mg. menthol brands, 9 mg. tar | 
MERIT MENTHOL performed 
strongly too, delivering as much—| 
or more —taste than the higher tar! 
brands tested. | 

You've been smoking “low tar, 
good taste” claims long enough. 

Now smoke the cigarette. | 

MERIT. Unprecedented flavor 
at 9 mg. tar. 


*American Institute of Consumer Opinion. 
Study available free on request. 
Philip Morris Inc., Richmond, Va. 23261. 








Warning: The Surgeon General Has Determined — k 
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eah? The age thing seems not to 
natter, as if Redford willed himself to 
ppear callow, inexperienced and young- 
r. And the subtle under-playing is one 
f the highlights of an acting career that 
as some distinguished moments. It 
hows Redford’s relentless control, his 
ower and his ability to shift down in 
he very same way he shifts down the 
orsche car he loves to drive, when 
hat’s what the driving calls for. The 
10vie itself is not only a critical tri- 
mph, it seems to its many admirers to 
e a democratic and patriotic necessity. 
tandice Bergen is typical of those who 
alled to tell Redford: “I want to thank 
ou for myself—and for my country.” 
So who is Robert Redford? Does he 
eserve our adulation and applause? Or 
he just another pretty movie face, a 
romising actor who sold out to the star 
ystem—and possibly a thumping bore 
1 a liberal causes soapbox? Film critic 
olly Haskell cites him as the most pure 
id perfect of stars—the total star most 
xe the luminaries of the old Holly- 
ood. She sees him, however, as tough, 
alistic, cool and ironic—a contempo- 
ry man “constantly recoiling from star- 
m like a shy virgin from sexual 
trender.” That sounds good! But Red- 
rd’s onetime pal, critic Dick Schickel, 
ums Redford has opted “to be a movie 
r’—the implication being that this is 
_ he has opted to be. “He made a con- 
ous choice—he could have developed 
ferently.” That sounds bad! 















““Adorable number’’ 
»Then there is critic Pauline Kael, who 
ved Redford at first, but now acts as 
sappointed in him as if he were an 
faithful lover. Kael castigates him for 
cing his “adorable number’ in films, 
1 being “over-ripe.” Redford doesn’t 
kw what he ever did to Ms. Kael, but 
8s that he can’t take critics too serious- 
Tsince they are apt to praise him as 
' me him for all the wrong reasons. 
' Viatever the critics think, the pub- 
lifeels. It has been said that we discov- 
€ ur own stars and that our verdict is 
fil. There is indeed an unusual vast, 
4umulating, significant, sighing, hero- 
* shipping wind throughout the land. 
fs seen in the publicity stampede that 
S%ietimes happens but can_ honestly 
fer be manufactured . . . in the “what 
ise really like?” questions put to any- 
® who might know .. . in the unmis- 
fable crinkle of inflated currency at 
® box office bearing the magic name. 
edford is a phenomenon, a paradox- 
i¢ paradigm who doesn’t smoke, sel- 
di) drinks and—in the view of his legion 
ladmirers—is inconsiderately, inap- 
Poriately and inexplicably faithful to 
‘same wife he’s had for (continued) | 
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You can take this shrimp 
and make a good dinner for two 








Or a great dinner for six. 


Shrimp Cantonese with Rice. 
3 cups hot cooked rice 
12 ounces peeled, deveined raw 
shrimp, halved lengthwise 
2 tablespoons butter, margarine, 
or vegetable oil 
2 cups diagonally sliced celery 
2 cups sliced onions 
1 quart (8 ounces) fresh 
spinach leaves 
1 can (16 ounces) fancy mixed 
Chinese vegetables 
4 teaspoon pepper 
4 cup soy sauce 
14 cups chicken broth 
2 tablespoons cornstarch 


While rice is cooking, sauté shrimp 
in butter for 1 minute or until 
shrimp turn pink, using a large 
skillet. Add celery and onions. Cook, 
stirring, 2 minutes. Add spinach 


A great eating idea whose time has come. 


and Chinese vegetables which have been 
rinsed and drained. Cover and cook 

1 minute. Blend pepper, soy sauce, 
chicken broth, and cornstarch. Stir 

into shnimp-vegetable mixture. Cook, 
stirring, until sauce is clear and 
thickened —about 2 minutes. Serve over 
beds of fluffy rice. Makes 6 servings. 


[ne Eee eal l= Sake = ya ea al 
| For other menu-stretching | 
| recipes, write to: | 
| Rice Council of America, Box 22800, | 
| Houston, Texas 77027. | 
! Name 1 
| Street | 

| 
! City | 
| tate Zip | 
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me ye: Régular, Hickory Smoke flavored, Hot, Onion Bi 
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17 years. While not an intellectual, this 
sports-loving outdoor type is a thought- 
ful for knowledge.” As a 
youthful drifter and would-be artist, he 
sought the camal and cultural worlds of 
Henry Miller Lawrence Durrell 
abroad in Europe, then came home to 
be an oil roustabout who wandered into 


“cannibal 


and 


acting by accident. 

to his incredible 
fame, he is a responsive 
and father, a liberal freethink- 


el who sincere ly 


Today, in addition 


shooting sta 
husband 
wants respect and at- 
which he be- 


| 
JL © 


tention tor gor auses In 
lieves, He an all-around, all-American. 
Prac and Gable were he 
1en didnt have to resent. 
Rec too... fit the rugged, icono- 
makes him a suitable 
) { one part of the 
f } p ) 
| { na 
} 1¢ Ing 
t} 
¥ 
‘e 
O1VeE 
ind 
| come ind 
ted by He 
eply I ror a 





beautiful, but not-too-beautiful hero. 

As idol-star-hero, Redford is neither 
the “tragedy” F. Scott Fitzgerald asked 
to show us in all heroes, nor “the bore” 
Emerson predicted all heroes become at 
last. He is simply a tough, tender, con- 
trolled, emotional, handsome (but not 
pretty) man-of-action—with just enough 
romantic sensitivity in his eyes to make 
eye contact a distinct pleasure. If you 
don’t make eye contact with Redford, 
forget it. He isn’t interested in super- 
ficial glances, anymore than he is inter- 
ested in people who only want his auto- 
graph, or those who see him as _ his 
larger-than-life-screen image projects 
him, or the unthinking who intrude on 
his privacy. Redford wants answers him- 
self, so you have to be prepared for his 
He wants to know he 
doesn’t want to know you. He likes to 
talk, but having a lot to say, he wants 
you to say something back, to give some- 
thing back. 


questions. or 


Unconventionally conventional 

Redford’s recent triumph in playing 
his star image in ATPM isn't 
really anything new. He has often done 


Fainst 


the unconventional thing or played a 
convention part in an unconventional 
way. He san with fine reviews in 
1962 in War Hunt, in which he por- 
trayed a sensitive G.I. in the Korean 
war. Then he displayed comic timing 


dl 
and reality as a World-War II aviatafi 
in the failed Situation Hopeless But No 
Serious—and went from there to wii 
critical consideration when he attempte| 
the enigmatic homosexual movie acta 
of Inside Daisy Clover. This flop cov 
ered Redford with glory and, remembeiffy 
it took guts in 1965 to be gay on-screel| 
The Chase was a famous movie bom)ff}, 
of 1966. Its big name talents—Marlojf\, 
Brando, Jane Fonda, Miriam Hopkiniff 
Lillian Hellman and Arthur Pennjffjy 
couldn’t save it, but Redford, in a smaiffj, 
but central role, stole the movie as q 
very human convict on the run. Mh 
Many of us really discovered Rea 
ford for the first time in another failure 
Tennessee Williams’ This Property 1M 
Condemned. As a decent young railroafy 
man of the depression era, Redford wef} j 
brilliant in his first romantic leading maj}, 
role. His popularity began to climb iff) 
the slick movie version of Barefoot i}, 
the Park, in which he gave a fresh, furj};, 
ny performance as the young lawyer, 
role he had already bored himself t}}, 
death with playing it on stage. \ 
But it was Butch Cassidy and th¥), 
Sundance Kid that made Redford big} 
Hollywood didn’t want him as Pal 
Newman’s co-star, but director Georg}; 
Roy Hill did—and the rest is histor), 
The role of the heartbreakingly good) | 
looking, fun-loving outlaw that was om 
after Redford’s own heart, which goé 
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but to romantic revelers who hate to see 
any last frontier close. As the Sundance 
‘cid, the star-ready-to-happen appeared 
»ut of a sinister dusk, to place a gun in 
whe beautiful belly of Katharine Ross 
nnd order her, through his quince- 
tolored moustache, to disrobe. Since 
shen, Redford has been burning up male 
ond female imaginations. 
) He literally wrote his own ticket after 
that. And he has been going off the high 
living board often enough ever since, 
reoccupied at times with offering 
noughtful oeuvres based on the dangers 
~f winning (The Candidate, The Down- 
Vill Racer), or of survival (Jeremiah 
sohnson), or he would do something 
nique, like insist on the less exciting 
dle as the sheriff in Tell Them Willie 
‘oy Is Here, when the Indian seemed 
) have the stronger part. 

The critics claim Redford hasn't 
ared enough, yet he dared make Little 
‘auss and Big Halsy, in which he por- 
‘ayed a no-good, small-time, woman- 
ting heel on the motorbike circuit 
premiah Johnson, where some review- 
‘s broke his heart by misunderstanding 
1e character and the era... and The 
7ay We Were, condemned by many as 
thlock movie-movie slop, even though 

offered the most satisfying sentimen- 
love story anybody would think to 
are in this day and age. 

In TWWW, Redford put himself on 


a platter as Super WASP, playing the 
empty-souled materialist to Streisand’s 
passionate idealist. It couldn't have 
been easy, and even a toughie like critic 
Stanley Kaufman wrote: “Streisand eats 
up such weaklings as Omar Sharif, 
George Segal and Ryan O’Neal 
Redford, a solid, subtle actor and a gen- 
uine star treats this script seriously 
and handles every scene with an origi- 
nality that comes from verity, not display 

. the girl playing opposite him tries to 
gun him down and fails.” 


Rebel and outlaw 

The Hot Rock, The Sting, The Great 
Waldo Pepper, The Great Gatsby and 
Three Days of the Condor, all appealed 
to Redford’s sense of being a rebel and 
an outlaw. He also thought they had 
possibilities—and he was 
Surely commerce is no 
daring failure about a 
jock like The Downhill 
Racer, which Redford produced at his 
peril; or a picture trying to 
put the U.S. political scene in 
tive, like The Candidate. 

Recently, at the Washington premiere 
of ATPM, I watched Redford and his 
Lola, come into the Kennedy Cen- 
down on the aisle to 


commercial 
mostly correct. 
crime after a 
self-centered 


seriously 
perspec 


wile, 
ter theater and sit 
the usual exploding flashbulbs. In the 
confusion of getting into their 
Lola sat briefly on Bob’s lap and _ he 


seats, 


clasped his silver and turquoise-adorned 
fingers about her waist and held her 
affectionately. It was an unself-conscious 
Redford gesture, true and natural. 

It was unusual for the Redfords to be 
at a premiere of one of his films, but he 
says: “I have learned that rather than 
stepping out too much in front for 
causes, I can give one of my movies and 
let the money go for something we be- 
lieve in. Then it’s important for me to 
show up. I know the causes seem boring 
to people otherwise. J agree. As a matter 
of fact, I resent the time it all takes my- 
self—I resent the hell out of it. 
saint, no hero. But I do want to help 
build this new Citizens Action Fund, so 
I let ATPM help make some money to 
start a power base for it. The public 
needs to build its own lobby group. We 
need to compete against the dispropor- 
power of the utilities and big 


I'm no 


tionate 
business.” 
I asked Redford if he 


crusades, his 


thought his 
Indian concerns, 
his consumer really a 
drag to his public—if, like Brando’s fa- 
were turning people off? 


ecology 
interests were 
naticism, they 
He declined to comment on anybody 
agreed that fear 
kept him from using 


else’s fanaticism, but 
of boring peopl 


the TV talk 


out on 


shows as a torum When 


you come those, you need to be 


able to Say ‘these are the jokes.’ That’s 
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tinued from page 85 


you a r take pictures of animals?” 

“I’ve taken pictures of animals, yes. 
But mostly I take pictures of people.” 

“What kind of animals?” 

“Well, all kinds.” 

“Tigers?” 

“No, I don’t think I’ve ever. . .” 

“You said all kinds. Do you take pic- 
tures of people playing tennis or swim- 
ming or . Ane 

“No, inost of 
Studio work.” 

“Daddy has a studio, you know. He’s 
an architect.” 

“Yes, I know that.” 

“He designs industrial complexes.” 

“Uh-huh.” 

“Not houses. 

“Mm.” 

“Maybe he'll let you take a picture of 
something he designed.” 

“Maybe he will.” 

“Though I guess if Daddy wanted a 
picture taken, he’d take it himself,” 
Abigail said, and knew by the look her 
mother shot her that she’d made her 
point; what she was saying was that 
she didn’t think much of Mr. Stenner’s 
job. Mr. Stenner got the point, too. He 
suddenly looked embarrassed and picked 
up his menu and began studying it. 

“Mr. Stenner,” Abigail said, “when 
Mommy and me move into the new 
house, will we own it?” 

“No,” he said. “It'll be rented.” 

“Who'll be paying the rent? Daddy?” 





my work is posed. 


Industrial complexes.” 


“No,” Mr. Stenner said, and glanced 
at her mother. “I'll be paying the rent.” 
“When will you and Mommy get 
married?” 
“As soon as I can reach an agreement 
with Mrs. Stenner.” 
“When will that be?” 
“I don’t know. We're negotiating 
now 
‘When will Mommy divorce Daddy?” 
“As soon as possible.’ 
“It's all ver complicated,” her 
nothey ] 
Abig o tea I 
She loved 
i wel in ind 
her mot gay her t » of those for 
her very 
rooms to slee} 
in. Her mothe) 
hall, and across om 
Mr. Stenner slept 
stayed over. One of tl 
didn’t like was Mr. Stenn 


so often. He came to dinnei 

night, and then instead of ¢g 

to his own apartment, he usua 
und, and finally Mommy would 


“Why don’t you stay the night, Peter, 
instead of driving all that distance?” 
Abigail suspected they were sleep- 
ing together. 
One morning, she asked her mother if 


she and Mr. Stenner were sleeping to- 
gether. 
“Yes,” her mother answered. 


“Why?” Abigail said. 

“Because we love each other.” 

“But what about Daddy?” Abigail 
asked. “Don’t you love him?” 

0,” her mother said. 

“Do you like him?” 

“At the moment, no, I don’t like him 
very much, either.” 

“Did you ever like him?” 

“Yes, I liked him. And I loved him, 
too.” 

“But not anymore?” 

“No, darling. Not anymore.” 


“Well... I love him, Mommy. And I 
like him, too.” 
“Fine.” 


“Do you love Mr. Stenner?” 

“Yes, Abby. I love him a whole lot.” 

“T hate him,” Abigail said. 

“You told me you like him. You said 
you liked him very much.” 

“That was before he started coming 
here all the time and acting as if he 
lived here.” Abigail paused, and 
suddenly looked up into her mother’s 
face. “Does he live here?” she asked. 


“Yes,” her mother said. “He lives 
here.” 
“Oh, hell,” Abigail said. 


She really didn’t like him. 

First of all, he was always kissing 
Mommy. And his breath smelled of to- 
bacco. And on weekends he always went 
around with these ratty sweaters on. 
One of them had a hole in the sleeve that 
was eaten by Singapore, the cat, a Sia- 
mese Daddy had given her on her sev- 
enth birthday, and who got hit by a car 
three weeks after they moved into the 
rented house. 

She blamed Mr. Stenner for Singa- 
pore getting killed because he was al- 


‘Tf that’s 
Bicent 





Ways mean and rotten to the poor ant] 
mal, who after all didn’t know better 
than to eat holes in woolen things, that 
was her nature. And if you’re mean to 
someone, the poor thing is going to 
leave the house and go running down to 
the dirt road all the time, and sooner or 
later get hit by an automobile, which 
was what had happened to poor Singa- 
pore. Well, she supposed he wasn’t actu- 
ally mean, not physically mean, any- 
way. But she could tell he didn’t like the 
cat, just because the poor thing ate 
holes in some of his socks and sweaters. 

Though she had to admit Mr. Stenner 
had come out back with her and helped 
her dig a little grave under the big elm 
tree. He had even helped her with what 
to say when they buried the cat. Still, 
she didn’t like him. Not really. He 
wasn't like Daddy. 

One thing she hated was serious con- 
versations with her mother. Her mother 
got very serious sometimes. Sometimes, 
if Abigail asked a simple question her) 
mother took an hour to answer it because 
she got very serious about the meaning 
of it all. Tonight, Abigail could tell from| 
the minute her mother sat on the edge of 
the bed that this was going to be a seri 
ous conversation. Instead of a bedtime 
story, she was going to get a serious con-| 
versation, which she needed like a hole| 
in the head. | 

“Do you remember the first time you 
met Mr. Stenner?” her mother asked. 

Great, it was going to be a serious 
conversation about Mr. Stenner, no less! 
“No, I don’t remember,” Abigail said. 

“You were just a little-girl. You were 
five years old, I think.” 

“T don’t remember.” 

“Yes, and he’d come to the house 
with Mrs. Stenner for drinks one Sun 
day afternoon. There were quite a few 
people there, Abby, but you took to Mr. 
Stenner right away, and singled him out, 
and began talking to him.” 

“What'd we talk abouts 

“Sharks.” 


“Sharks?” t (continued 


the attitude you’re going to bring to planning our 
ennial summer then we can Just fold up the maps f 


right now and forget the whole thing.” 
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“Well, not immediately. First you 
asked each other what your favorite 
colors were, and your favorite games, 
and which television shows you liked 
to watch, and so on. And then you told 
Mr. Stenner that you hadn’t gone in the 
water at Martha’s Vineyard that sum- 
mer because you were afraid a shark 
would bite you. Then you asked him if 
he ever swam in the ocean.” 

“What did he say?” Abigail asked. 

“He said yes, he did. And you asked 
him if he was afraid of sharks, and he 
said of course he was afraid of sharks, 
but he liked getting knocked around by 
the waves, and so he went swimming in 
the ocean, anyway.” 

“T don’t remember that,” Abigail said. 

“You asked him what would happen 
if he ever got bit by a shark, and he said, 
‘Well, I guess that would be that.’ But 
you were very persistent. You told him 
he really shouldn’t swim in the ocean, 
and he shouldn't allow Mrs. Stenner to 
swim in the ocean, either, because if a 
shark ate either one of them then they'd 
have to get a new wife or a new hus- 
band. That was when you asked him 
whether he’d get married again if any- 
thing ever happened to Mrs. Stenner.” 

“And what did he say?” 

“He said yes, he supposed he’d get 
married again. And then you asked him 
who he would marry. And he said, ‘Who 
would you like me to marry, Abby?’ He 
was flirting with you, I think. I think he 
was half hoping you’d say you wanted 
him to marry you.” 

“What did I say?” 

“You said something very peculiar. 
You said, ‘I’d like you to marry Miss 
Hayes.” 

“Who's that?” Abigail asked. 

“Hayes was my maiden name,” her 
mother said. 

‘I don’t remember saying that,” Abi- 
gail said. 

‘I think you remember saying it.” her 
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etrictina ort of started out be fun 
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went the little button he 
shrieked, “Daddy, it’s 
Then, after all the gifts had 


140 


Abigail asked Mr. Stenner to listen while 
she played back the tape. 

“Thanks, I heard it the first time 
around,” Mr. Stenner said, and went 
out into the kitchen. 

Abigail, following him, said, “But you 
didn’t hear the tape. Will you listen to 
the tape with me?” 

“Tl listen to part of the tape.” 

“Why can’t you listen to all of it?” 

“Because the boys’ll be here any min- 
ute.” 

“If we have time to play all of it be- 
fore the boys come...” 

“No, I don’t want to hear all of it,” 
Mr. Stenner said. 

“Why not?” 

“Abby, just play some of it, okay?” 

“Well, okay,” she said, and shrugged, 
and put on the tape. 


The boys arrived at a little past noon. 

Her mother had told her that when 
she and Mr. Stenner finally got married, 
the boys would be her stepbrothers. 
Abigail wasn’t too sure whether she 
liked that idea. She didn’t think her 
mother liked it much, either. Whenever 
the boys were around, her mother got 
very quiet. Jeff, who was 20, was the 
oldest of Mr. Stenner’s sons; he didn’t 
look like Mr. Stenner at all. Her mother 
had told her that Jeff resembled Mrs. 
Stenner, but Abigail could hardly re- 
member what Mrs. Stenner looked like. 
All she knew was that Jeff had sort of 
reddish hair, and a beard that was part 
red and part gold, whereas Mr. Stenner’s 
hair was brown and he didn’t have a 
beard at all. So she guessed maybe Jeff 
did resemble Mrs. Stenner instead of his 
father. Not that Mrs. Stenner had a 
beard. 

The second son was named Luke. He 
was 18. He never looked into Mom- 
my’s eyes. It was almost as if by not 
looking at her, he would not be. see- 
ing her. Abigail knew exactly how he 
felt. Lots of times, she had closed her 
own eyes and wished that Mr. Stenner 
would be gone when she opened them. 
It never worked. In the kitchen, while 


“Ours is a forbidden love, Patty. ’'m not 
allowed to cross the street.” 


Mommy was fixing the salad, Luke sud 
denly asked, “How old are you, any 
way, Lillith?” 

Mommy turned from the counter to 
and looked into his face. “I’m thirty. 
four,” she said. 

“Pop’s forty-three,” Luke said. 

Abigail knew what he was thinking 
His father was too old for Mommy 
that’s what he was thinking. Dadd 
was just the right age, 37. 

Abigail decided she was going to lik 
Luke. 


They were talking about the house 
They were all sitting in the living roo 
after the Christmas dinner, and Mr 
Stenner was putting another big lo 
onto the fire, and her mother was say 
ing how lucky they'd been to find 
house like this on such short notic 
Her mother was looking into the fir 
and didn’t see the glance Luke directe 
at her. Abigail saw it, though, an 
knew at once what it meant. In Luke’ 
eyes, their finding a place to stay hadn’ 
been good fortune at all. Luke woul 
have considered all of them luckier i 
they'd stayed where they belonged 
Mommy and her in their house wi 
Daddy, and Mr. Stenner home with hi 
wife and sons. Never mind this. Wh 
was this supposed to be, anyway? The 
weren't even marriéd, who were the 
trying to kid here? 
“Well, it’s not a bad house,” M 
Stenner said, and poked at the fire, an 
then stood up and closed the fireplace 
screen. “Trouble is,.it_comes complet 
with the Mauley curse.” ™ 
“What’s that?” Jeff asked, an 
laughed. 
“Mr. Mauley, our landlord. See ol 
painting on the wall? The man wearin) 
the British cavalry ~ officer uniform| 
That’s one of his ancestors.” 
“Speaking of ancestors,” Jeff said, “ 
wish Grandma and Grandpa could’ 
made it today. I miss them.” 
“Well, they went down to Florid 
early this year,” Mr. Stenner said. 
“Mm,” Jeff said: (continued 
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continued 


“Tl tell you the 








truth, I think they 


felt a little uncomfortable about com- 
ing here today.” 

“Gee, I wonder why,” Luke said sud- 
denly, and Abigail knew sarcasm when 
she heard it. Mr. Stenner knew sarcasm, 
too. He caught it right away, and 
seemed about to let it pass, but then de- 
cided not 

“What does that mean, Luke?” he 

sked. 

‘Well, it is a pretty unusual arrange- 
ment, Pop, Luke 

“Really? oOug { Is tod were 
used ll sort ments.’ 

“Ju diffe: Pop,” Luke said 

“Yeah vi) 

“Youre 

It was Jefl 
hassle later th ( | 
his father why 
Mrs. Stenner mon 
said he had not 
money, he had simp 1g 
her as much money d to 
know why he had doi 
want her to starve? Mi y 
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calmly answered that Jeff's mother was 
not about to starve, and that he was 
only following his lawyer’s advice in re- 
ducing the monthly payments to her, a 
move designed to get her to negotiate 
again. 

“If you're so hot to negotiate,” Jeff 
said, his voice rising, “why the hell don’t 
vou talk to her personally, instead of 
through the goddamn lawyers?” 

In the kitchen, Abigail suddenly be- 
gan trembling. 

“IT have nothing to say 
sonally,” Mr. Stenner said. 

“Do you realize you're the only one 
who wants this divorce?” Jeff said. 

“Mom doesn’t want it, I don’t want it, 
Luke doesn’t want it. 


to her per- 


“That’s right,” ie rence said. “I 
vant it.” 

“That’s pretty selfish, isn’t it, Pop?” 
Luke asked. 

“Yes, it’s selfish,” Mr. Stenner said. 

“She still loves you, do you realize 
thate” 

Eukesee 

‘No matter what you've done, she 
till loves you,” Jeff said. 

In the kitchen, Abigail held her 
reath, awaiting Mr, Stenner’s reply. 

‘I don't love her,” he said softly. 

Che boys fell silent. 

“Well,” Luke said, and sighed. 

“Well, the hell with it,” Jeff said. 


Let's go home, Luke.” 


After they left, Abigail saw Mr. Sten- 
ner sitting alone in ,the living room, 
staring at the flames in-the~fireplace. 
Once, he glanced up at the painting of 
the British cavalry officer on the wall. 

Then he looked back at the fire again. 


Part 2: Lillith ; 

She was beginning to think spring 
would never come. 

As the bleak dead days of January 
blended with the dismal irons of Feb- 
ruary, as March’s cruel bluster gave way 
to an April sodden with rain, she longed 
for the juices of spring, and realized her 
true longing was for a real beginning. 
The life they shared together now was 
as awkward as a prolonged stage wait. 
At any moment, something terribly dra- 
matic would happen; a knock would 
sound at the door, a telephone would 
ring, a bolt of lightning would zigzag 
through the window and strike the por- 
trait of the cavalry officer. 


ignated marks—and now they waited. 


For Abigail, the waiting period was | 
all part of what she called “the separa- | 


tion,” a heading that collectively in- 
cluded any of the ills plaguing her daily 
life—like a T-shirt shrinking in the wash, 
or one of the kids at school calling her a 
goof. If it weren’t for “the separation,” 
there'd be no problems (continued) 


But in the | 
meantime, the three of them had spo- | 
ken their lines and moved to their des- | 
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in the entire universe. “The separation” 
was responsible for everything. If a but- 
ton fell off her coat, Abigail knew in- 
stinctively that the button would not | 
have fallen off if only it weren't for the | 
damn separation. It was as simple as 
that. And all the promises of marriage, 
“once Mr. Stenner got his divorce,” made 
no sense at all to Abigail. If he wanted 
a divorce, why didn’t he just go get one? 
Or better yet, why didn’t he go to China | 
and become a missionary, like they were 
learning in social studies? 

Lillith knew very little of what Abi- 
gail was feeling about their situation. 
She sensed that Abigail was as appre- 
hensive as she, but she assumed errone- 
ously that Abigail wanted the promised 
marriage as much as she did, if only be- 
cause it would make her life more like 
that of the other girls in her class. But 
when Lillith went down to Haiti for her 
divorce, Abigail said nothing about the 
legality that brought them a step closer 
to the promised marriage. Lillith sus- 
pected that the actual decree meant) 
very little to Abigail; the real divorce 
had taken place the day they'd left the 
house that had been their home. 


| 





Lilith waited. a 

And then, in the middle of April, 
satisfactory terms were--prgposed by 
Joan Stenner’s lawyer, and Peter's at- 
torney, a man named Arthur Randolph 
Knowles, immediately called Peter to 
recommend acceptance. The case of 
Stenner v. Stenner seemed resolved at 
last. As soon as the papers were signed, 
Peter would be free to fly to Haiti or 
the Dominican Republic for a divorce. 

When he reported all this to Lillith 
that evening, she said only that she was 
glad it was finally resolved. But as he 
described what kind of day it has been, 
Lillith found her mind wandering. You 
left your wife in July, Peter, and you've 
been-living with me since October, and | 
this is now April, almost nine months 
after the parting. Apparently it’s as easy) 
to get a legal piece of paper separating | 
two people as it is to have a baby. All) 
it takes is nine months and patience. 

She felt no jubilation now. She felt) 
only relief. She had lived on the edge of 
terror ever since she’d moved into this) 
house with him, a woman utterly de- 
pendent on the unpredictability of a 
man she scarcely knew. Well, no, that 
wasn’t quite true. She had known Peter | 
Stenner for more than six years now, 
they had been in love for three years 
before the split, she could hardly claim 
not to know him. She knew him better | 
than any man she’d ever (continued) 
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met, in fact, and 
she’d ever known |} 

The day could » been 
perfect. 

The wedding and were to 
take place on Arthur R owles’ 
eighteenth-century coui . 

There were some 50 » all 
including “a giggle of little , 
expression) who had been e- 

lly for Abigail, friends ot m 

.eighborhood in which h 


inly better than 
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Anacin goes to work quickly to re- 
lieve minor arthritis pain and then its 
stiffness for hours. Soon you feel like 
yourself again; you enjoy more free- 
dom of movement without pain. Yet 
millions take Anacin without stomach 
upset. 

Don’t cheat yourself. Get more pain 
reliever/anti-inflammatory medica- 
tion with Anacin. 


still lived. Standing under the old oak- 
en beams in the living room, the bay 
window streaming bright afternoon sun- 
light, Peter and Lillith heard the words 
ind responded to them for the second 
time in both their lives. 

‘In token of the vow made between 
us,” Peter said, “with this ring I thee 
wed.” 

1 token of the vow made between 
us,” Lillith said, “with this ring I thee 
wed.” 

“Forasmuch as Peter Stenner and 
Lillith O'Neill have consented together 
in holy wedlock, and have witnessed the 
same before God and this company, I 
pronounce that they are husband and 
wife together.” The minister looked at 
them, and smiled, and said, “May God 


bless your union and grant to you t 
wisdom, strength, and love to nurtu 
and sustain it forever. Amen.” 
Behind her, Lillith heard her mot 
er’s voice repeating the word “Amen 
and then Peter kissed her, and the mi 
ister leaned toward her and said in h 
gentle voice, “May I have the hono 
Mrs. Stenner?” and kissed her on t 
cheek. She was thinking, Mrs. Stenne 
I am now Mrs. Stenner, when sudden 
she heard Abigail’s shriek, and thoug 
her daughter had hurt herself somehoy 
fallen from a chair perhaps—had s 
been standing on a chair while watchir 
the ceremony? And then it occurred 
Lillith that she had not seen Abigail sin 
several minutes before the ceremon 
when she'd gone into the music room 
tell her they were ready to start. 
Finally, she sighted Abigail pushi 
her way through the crowd now, clutclff 
ing the bouquet Peter had ordered sp 
cially for her, tiny pink roses and baby 
reath. Her face was contorted in agonif} 
and tears were streaming down hf 
cheeks. 
“I missed it!” she said. 
“What?” Lillith said. 
“What?” Peter said. 
“I missed the wedding!” Abigail sal 
sobbing. “You didn’t tell me the we# 
ding was happening!” 
“But I did tell. you, darling. I “ : 















into the music room...’ 

“You didn’t!” Abigail said. “I missef 
the divorce, and now I missed the we(f 
ding, too.” = 

“Well,” Peter said, “if you missed 
you missed it.” He took & fresh han(f 
kerchief from his pocket, dried her teaif 
and then said, “Now stop crying, 
youll miss the reception, too.” : 

Lillith watched him as he took hij 
hand and walked to where his sons welf” 
standing. Both of them embraced Pet\f 
as he approached, and then Luke aw\f 
wardly patted Abigail on the head. ff 

Imperceptibly, Lillith nodded. 


rt 

There had been no time even to ajf 
ply for a new passport, and so hers sti 
read Lillith O'Neill when they chee@ ; 
into the hotel in Milan. Abigail’s ready 
and would continue to read forevel§ 
Abigail O'Neill. Peter registered them 
“Mr. and Mrs. Peter Stenner, and daug 
ter.” The registration clerk a 
neither surprise nor curiosity. In Ita 
as Peter later explained, there were 
many complications with forms and p 
pers, that the average Italian awa } 
sumed there had been some error, @ 
simply shrugged it off. They lookey 
like a family, they had registered as|f 
family, so perhaps that made them 
family. 

Lillith wondered about it. | 

She had to admit that the exchangy- 
of vows four days ago had somehofy 
worked a subtle change on their rel 
tionship. Where earlier (continue 
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continued 
everything had seemed tentative, 
all was now certain—at least so far 
as she and Peter were concerned. 
Abigail was quite another matter. 
A month before the wedding, 
Peter had rightfully stated that a 
“honeymoon” as such would be 
inappropriate and possibly hypo- 
critical. Lillith had agreed, and 
they’d made plans to spend four 
weeks in Italy with Abigail. In 
short, they were anticipating any 
changes the actual wedding might 
bring, and recognizing that a pe- 
riod of adjustment might easily 
follow. But the period of adjust- 
ment got off to a rather bad start. 
On their second day in Milan, 


ordered a double scotch on the rocks. 

“What's the matter?” Abigail asked. 

“Nothing,” he said. 

AMET Said svar no 

“T heard what you said.” 

“Well, what’s so wrong about that? All I 
want is some copies for Daddy. If you're 
worried about how much they'll cost, I'll 
pay for them from my allowance.” 

Peter said nothing. Lillith watched him. 

Well?” Abigail said. 

“No,” Peter said. 

“Why not?” 

“These are our pictures,” Peter said. 

“Nobody said they weren't.” 

“Exclusively ours,” Peter said. 

“What's exclusively?” 

“For our family album. I don’t want to 
send prints to your father, okay?” 

“Then I don’t want to be in the album, 
okay?” Abigail said. 

“Okay,” Peter said. 


“I doy 
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like to pretend the divorce never hap 
pened, and everything is just the sam 
as .. . and what was that supposed t 
be, would you please tell me? Hoy 
could she have missed the wedding? 
saw you going in there to get her, a 
couldn’t have missed the wedding u 
less she wanted to miss it.” 
“I suppose she did want to miss it, 
Lillith said. Her voice was very low 
she was trembling beside him. The 
were times, like this afternoon in t 
galleria, when she felt like seizing Ab) 
gail by the shoulders and shaking hei 
shaking her till her senseless resistand 
to Peter fell from her like so mani 
broken pieces of painted plaster. An 
yet she knew the resistance was ur 
conscious, knew that Abigail was ne 
willfully trying to hurt Peter, felt 
fact that she actually liked him enol 
mously. But here’ they were, noneth¢ 
less, the two people Lillith loved mo} 
in the entire world, at each othe 
throats like a pair of beasts going f 
the jugular. Whenever Abigail attack 
him, Lillith felt like strangling her 
and then felt immediate guilt for eve 
having entertained such a_ though 
about her own daughter. And wher 
ever Peter spoke harshly to her (¢ 
even about her, as he was doing now 
Lillith wanted to leap upon him like 
primeval savage ‘protecting a threa 
ened brood, attack him, mindlessly dé 
stroy the outsider who was seeking t 
harm her flesh and blood. And the 
felt instantly ashamed, of course. Th 
was Peter. This was the man to whol 
she was now irrevocably committe 
in a union she had promised to nurt 
! 





and sustain forever. 

“And why did he have to call 
house just as we were leaving for th 
airport?” Peter asked. “He’d said goo¢ 
bye to her the night before, hadn 
he? So why’d he have to call again j 
the morning? We weren't (continueé 
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taking her to a Siberian prison camp, we were taking her to 
Italy for four lousy weeks. And did you hear her on the tele 
phone? I think half of it is phony, Lil. I think she puts on a 
big act for him and a bigger act for us.” 

“No, I think she’s genuinely unhappy,” Lillith said. 

“Why should she be? I’ve tried every damn .. .” 

“Have you ever tried loving her?” 

“I'm not sure I do love her.” 

“Sometimes, Peter, you sound as if you hate her,” Lillith 
said. 

“Sometimes I do,” he said. 


On the train to Venice, Abigail waited until he got up 
from his seat and went down the corridor. Then she turned 
to Lillith and said, “What’s the matter with him this morn 
ing?” 

“Nothing is the matter with Mr. Stenner,” Lillith said. 
“Mr. Stenner is fine. Why don’t you ask him?” 

“T will,” Abigail said. But when he came back to his seat, 
she said instead, “Do you know what the concierge said to 
me this morning?” 

“The hall porter,” Peter corrected. “In France, he’s the 
soncierge. In Italy he’s—” 

“Daddy told me I should call him the concierge.” 

“Oh? When did he tell you that?” 

“Before we left.” 

“Is that why he phoned the house that morning? To make 
jure you knew what to call the concierge?” 

“No, he phoned to say goodbye. But before that—" 
| “Anyway, he’s not called a concierge, he’s called a hall 
yorter.” 
| “That’s not what Daddy said.” 

) “Has Daddy ever been to Italy? 

“No, but—” 

} “Then tell Daddy not to tell me what the hall porter is 
falled in Italy, okay? As a matter of fact, tell Daddy to mind 
is own business, and we'll all get along much—” 

) “Lam Daddy's business,” Abigail said. 

) “Fine,” Peter said. 

} “Anyway, would you like to hear what he said to me? 

he concierge or the hall porter or whatever you...” 

) “It’s the hall porter.’ 

“All right, its the hall porter. All right? He asked me 
here my father was.” 

“Did you tell him your father was home in the United 
Htates, pining for his darling daughter?” 

» “He meant you,” Abigail said. 

“Tm not your father,” Peter said. “We all know that.’ 

“But you are my stepfather.” 

Peter said nothing. 

“T felt sort of dumb,” Abigail said. “I didn’t know what to 

iy to him.” 

“What did you say to him?” 

“T said you were upstairs in the room.” 


1 Venice, he began taking pictures of her again. 

On their third day, they went to visit a glass factory where 
yigail enormously enjoyed watching the glass-blowers 
Then they got back to Piazza San Marco, he immediatel) 
t Lillith down at one of the small round tables, ordered 
inks for them and sent Abigail off to feed the pigeons 
There were pigeons strutting all over the square, heeling 
the sky overhead, lofting in the spires of the Basilica and 
the arched windows above the arcades. For a mere hun- 
ed lira. one could buy a rolled newspaper cone (continued) 
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filled with feed, and Lillith saw Abigail 
buying a coneful now with the money 
Peter had given her. Peter was wearing 
a leather cap he had bought in Milan, 
which he said made. him. feel more 
Italian, and which was tilted rakishly, 
jauntily and almost dangerously over 
one eye. Out in the middle of the vast 
square, Abigail was trying to tempt some 
pigeons into accepting feed from the 
palm of her hand. She came back to the 
table when their drinks were served. 

“It’s hot out there, Mr. Stenner,” she 
said. “Do you think I could wear your 
hat? To keep the sun off?” 

“Sure,” he said, and took the cap from 
his head, and handed it to her. It was 
perhaps three sizes too large for Abigail, 
but she pulled it over her blond hair and 
went out to try with the pigeons again. 
Peter sipped at his drink and watched 
her as she stalked a solitary bird across 
the paving. Then she dropped to one 
knee and shook some feed into the palm 
of her right hand, and held the feed out 
to the bird. The bird watched her warily, 
but did not approach her. Patiently, 
she crouched almost motionless, wait- 
ing for the bird to come to her out- 
stretched hand. 


Lillith assumed it was only Peter's 
professionalism that caused him to rise 
so suddenly; the combination of blond 
Abigail with the beige cap pulled down 
over her long, straight hair, the gray 
pigeon waddling toward the feed on her 
open palm—these must have been ir- 
resistible to his photographer's eye. Ab- 
igail did not even see him approach. The 
pigeon took two small steps toward Abi- 
gail’s hand and took an exploratory peck 
at the feed. Abigail was totally unaware 
of Peter crouched not five feet away from 
her, his shutter clicking frantically as 
now two, and then three pigeons—em- 
boldened by the success of the first ven- 
turesome bird—waddled over to share 
in the bounty. Abigail got to her feet to 
pour more fecd@from the rolled news- 
paper into her hand, and the birds flut- 
tered up toward the cone, one of them 


perching on its rim, another perching on 
her shoulder, a third perching on top of 
her head. Her blue eyes opened wide in 
awe, and then she began giggling, 
Watching Peter from where she sat at 
the table, Lillith saw him circling Abi- 
gail, constantly cocking the shutter, 
snapping. In those brief intervals when 
the camera momentarily left 
she saw that he was smiling. And when 


\bigail, surrounded by a cloi 
ng pigeons, grinning from ea 
ealized Peter was taking } 


of her, she turned away in embarrass- 
ment, and started to say, “Oh, Da—” 
and cut herself short. 

But her excited young voice had car- 
ried clear across the square to where 
Lillith was sitting. 


Part 3: Peter 

He had seen the bracelet in a shop 
window in Milan and had thought even 
then it would make a wonderful gift for 
her ninth birthday. But things had 
started going badly for them almost im- 
mediately afterward, and he had post- 
poned making the purchase. Now, he 
searched all over Venice for a similar 
bracelet, and could find none. The idea 
for a bracelet—any bracelet and not the 
particular bracelet he had seen in the 
Milan shop window—had actually come 
to him on the airplane, when he’d no- 
ticed what looked like a ragged piece 
of yarn knotted around Abigail’s right 
wrist. He asked her what it was, and she 
replied, “It’s a forever.” 

“What's a forever?” he said. 

“Tt’s a thing you tie around your wrist 
and keep wearing it forever.” 

“Forever?” 

“Well, until it falls off. It’s supposed 
to bring good luck.” 

“Mm,” he said, and thought immedi- 
ately that he would buy her a bracelet 
for her birthday. The one he’d seen in 
the Milan window was made of elephant 
hair banded with gold. He hadn’t the 
faintest idea what the elephant hair was 
until he went into the shop and asked. 
They'd told him then, and mentioned 
besides that it was supposed to bring 
good luck. He should have bought the 
bracelet on the spot, but he’d put it off 
till the next day, and that was the day 
she’d asked him to make prints for her 
father, and the only thing he’d wanted 
to buy her then was a ticket home. 
They'd left for Venice the following day, 
and things seemed a little better be- 
tween them now, if the wearing of his 
hat was any indication. She simply re- 
fused to take off the hat. He had asked 
her if he might please have it back, but 
she had pleaded and begged until he 
promised she could continue wearing it 
—but only till they got to Rome. 

“Why only till Rome?” she asked. 

“Because in Rome you'll have some- 
thing else to wear,” he said. 

“What do you mean? What does he 
mean, Mom?” 

“I don’t 
him.” 

“What, Mr. Stenner?” 

“Well, your birthday’s coming,” Peter 
said, 

“Did you buy me a hat like yours for 
my birthday?” 

“Nope.” 

“What did you buy me?” 

“Nothing.” 

“Then what do you mean Ill have 
something else to wear in Rome?” 


Lillith said. “Ask 


know,” 


“Tm going to buy it when we get to 
Rome. If I can find it there.” 

“But it’s not a hat?” 

“Nope.” 

“What is it then?” 

“A secret.” 

“What does it start with?” 

“FE,” he said. 

“F? Nothing starts with F,” she said, 
and giggled. Mommy, make him tell 
me what it is.’ 

“Then it won't be a secret novel 
Lillith said. 

“Tf you tell me your secret, 
said, “I'll tell you mine.” 

“Nope,” Peter said. 

“Don’t you want to know my secret?” 

“Sure,” he said. 

“Then let’s swap secrets.” 

“No, I don't want to spoil your birdies 
day surprise.’ 

“Tell me what it is, Mr. 
Please?” 

“Nope.” 

“Does it start with F in Italian, or in 
English?” 

“In English.” 

“Are you sure? Because if it’s an Ital- 
ian word, then that’s cheating.” 
“Tt’s an English word.” 
“Because I can’t talk Italian very well, 
F,” she said. “Is it a feather?” 

“A feather? Why would I want to buy: 
youa feather?” 

“So I can tickle myself,” 
giggled. “Is it a feather?” 

“No,” he said. fe 

“Thank God?” she spd Is it flowers?” 

“No.” 

“Then what is it? Is it a frying pan? 
“A frying pan!” he said, and they 
both burst out laughing. 

“Come on, Mr. Stenner, 
me.” % 
“You'll have to wait till the sixteenth’ 
he said. : 

“That's forever, * she said. 
“That’s right,” he said, and winked] 
at Lillith. 


” Abigail 


Stenner,. 







she ad and 


please tell 


er ee 


. } 
She would not let up. He began feel- 
ing sorry he’d even mentioned the gift, 
and dreading the possibility that he 
might not be able to find it in Rome. 
Meanwhile, she would not part with the 
hat. And here in the outdoor garden of | 
the Rimini hotel, she was still wearing. 
the hat as they sat together in gathering 
dusk. She asked him to please order her 
an Italian Shirley Temple, and then the 
sat sipping their separate drinks while 
Lillith dressed for dinner. The floor of 
the terrace was paved with a pale white | 
stone, and there were royal blue table- 
cloths on each of the round metal tables. ‘ 
He was never without one or another of | 
his cameras hanging around his neck, 
and she said to him now, “This would 
make a good shot from upstairs. From 
one of our rooms. Looking down at all 
the blue circles against the white.” 

“Tt would,” he said. (continued) 





Announcing Cycle. 


The first line of dog foods 
formulated to meet yourdog’s 


. Changing nutritional needs. | 


Read why your dog’s needs change 
as he goes through life from 
puppyhood to old age. Discover 
how Cycle~ a new line of 
specially balanced meals—- 

meets these changing needs as no 
single dog food can. 


Until today, most dog foods have 
een basically the same. In one impor- 
tant respect. They have been designed 
or the average needs of the average 
og. But what is an “average” dog? 

A dog, like a person changes. He 
zrows up. He slows down. He grows 
ld. He may be trim or fat. As he goes 
hrough these different stages, his 
‘eeth, bones, coat, digestion, kidney 
unction —all these things and 
nore—change. 

But, canned, dry or soft-moist — 
here's never been a line of dog foods 
lesigned to meet all these changing 
needs. 
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Nutrition dogs need - in flavors 
logs love 

) Cycle is not just one more dog 
sped It is a line of four distinctly 
Vifferent foods, formulated for each 
"/nportant stage in your dog’ life. 

* Each Cycle meal is a complete, 

» alanced dinner of meaty chunks—in 
'elicious beef and chicken flavors. 
‘jour dog will love it. Even more 
‘nportantly, he will 
arive on it. 





-\ycle°1-for puppies aff 
“up to 18 months) : i 
{ During this short time, ~¥S 
our puppy should grow to his ful 


_ Cycle. Nutrition...for the life of your dog. 


DOG FOOD 





adult size. Pound for pound, he burns 
up 100% more calories than he will 

as an adult. He needs extra protein, 
and about twice the vitamins and 
minerals to build muscle and bone. 
Cycle 1 concentrates all this extra 
nutrition in a formula specially bal- 
anced for puppy-sized stomachs. (And 
unlike dry puppy foods, Cycle 1 comes 
in tender, meaty broiled chunks.) 


Cycle°2-for young 
adult dogs (ages 1to7) 
Cycle 2 is specif- 
ically formulated for 
your dog’s peak years 
For the way his body 
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burns up energy, and uses protein. \y 


With the correct balance of vitamins 
and minerals to help keep him trim 

and fit. (And the good, meaty taste it 
takes to keep him happy.) 


Cycle°3-for overweight dogs 

A few excess pounds can be 
unhealthy for your dog. So even 
though he may not appear overweight 
(decreased activity can often be the 
only visible sign), check with your 
veterinarian. If your dog is overweight, 
he should be fed 
Cycle 3. Its tasty 
formula contains 
less fat and 20% 
fewer calories than 
the leading canned dog 
food. With normal exercise, Cycle 3 | 
can help an overweight dog return to 
his proper, healthy weight again. 








Cycle°4-for older dogs 
(over 7 years) 

Depending on the breed of your 
dog, the signs of age may appear _ 
slowly. A little grayness y 
around the muzzle, slight 
changes in his coat ora 
decrease in his activity. ges 
But regardless of breed, Biggr 2 
by the time your dog ey 
is seven, his age begins to tell 
—inside where It doesn’t show. Cycle 4 
is formulated specifically for these 
later years. It is made especially easy 
for an older dog to chew and digest. It 
contains extra calcium to help 
strengthen his aging bones. And, to 
help reduce stress on his tired kidneys 
(perhaps the most common weakness 
in the older dog), Cycle 4 contains 
high-quality protein in an amount he 
can easily use. 

To take the best care of your dog, 
visit your veterinarian regularly. 

And feed nutritious Cycle. 
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Cycle is a registered trademark of the General Foods Corporation. 
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Tangy Chicken 57 


2 to 2'4 pounds broiler-fryer pieces 
2 tablespoons butter or margarine 
', cup Heinz 57 Sauce 
VY, cup water 
Brown chicken 
in skillet in but- 
ter. Combine 
57 Sauce and 
water; pour 
over chicken. 
Cover; simmer 
30-40 minutes or 
until chicken is ten- 
der, basting occasion- 
ally. Remove cover last 
10 minutes of cooking. 
Skim excess fat from 
sauce before serving. Spoon 
sauce over chicken. Makes 4 
servings. 


pound ground beef 
egg, slightly beaten 
teaspoon salt 

ash pepper 
tablespoons shortening 
medium green pepper, 
cut into strips 
medium onion, sliced 
/y cups pineapple juice 
| cup Heinz 57 Sauce 
ot buttered rice 


ightly combine first 4 
igredients: form into 16 
eatballs. Partially brown 
eatballs in shortening. 


dd green pepper and onion; 

1uté until vegetables are 

nder. Stir in pineapple juice 

nd 57 Sauce. Cover; simmer 15-20 


inutes or until meatballs are cooked. 
hicken sauce with cornstarch/water 
ixture. Serve over rice 


Makes 4 servings. 


2 
Vhat’s a great steak sauce like Heinz 57 doing ‘i HEINZ 
1 recipes like these? Helping yo it together ‘ 
whole new menu of exciting mnomical, and N 
asy-to-mak« in dishes your family willlove. § 
o next time yi really like to liven up 
veryday chicken or plain old ground beef. 
ou just 57 it! And they’ll just love it. FOR STEAKS 
or more free Heinz 57 Sauce recipes, write “AND RECIPES, 
-O. Box 28, DP22, Pittsburgh, PA 15230. 


)1976, H. J. Heinz Ce. 
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continued 


“Like the picture you took from the 
roof of the church in Milan,” she said. 
“Do you remember?” 

ares: 

“That was the day you wouldn’t take | 
my picture,” she said. “Just because I | 
asked you to have some copies made 
for Daddy.” 

“Mm,” he said, and thought immedi- 
ately, here we go with Daddy again. 

“You don’t have to be so jealous all 
the time, you know,” she said. 

“What makes you think I’m jealous?” 

“Because you are. But you don’t have 
to be. I know you're my stepfather.” 

“Tm certainly happy to hear that.” 

“Oh, sure,” she said. “What do people 
call their stepfathers, anyway?” 

“T don’t know,” he said. 

“Because I feel sort of dumb calling 
you ‘Mr. Stenner.’ ” 

“Why’s that?” he asked. 

“T don’t know,” she said, and 
shrugged. “In the lobby and all. And 
in the restaurant. Remember when we 
stopped for lunch on the way here? 
Well, the waiter understood English, 
and he heard me calling you ‘Mr. Sten- 
ner, and I could tell he was puzzled. 
You see, he knew you and Mommy were 
married because he could see you were 
both wearing the same-wedding bands, 
so if you were married and hére’s a girl 
traveling with you, then the girl ought 
to be your daughter, right? So why was 
I calling you ‘Mr. Stenner’? That’s what 
the waiter must’ve been wondering.” 

“Probably,” Peter said. 

“What are you going to buy me in 
Rome?” she said. “What is it, I’m dying 
to know. Is it a fig?” 

“You had a fig at lunch today.” 

She shrugged again.,“I love the sound 
of the ocean, don’t you?” 

“Yes,” he said. 

“Let’s have a drink every night, 
okay? While we're waiting for Mommy | 
to get dressed.” | 

“Only if we’re ready before she is,” 
Peter said. | \ 

“Yes, only if we’re ready, okay?” F 

“Okay,” he said. 

“Ts it a fiddle?” she asked. “Are you | 
going to buy me a fiddle?” 

“No,” he said. 

“Then what? A fire engine?” 








The Ponte Vecchio was thronged with 
tourists, of course, and it was there that 
Peter hit upon an idea that absolutely 
delighted her, and caused her to become 
his accomplice at once. 

The tourists all had cameras and they 
were all taking pictures. Pictures of 
wives, husbands, (continued) 
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Quick at Grill. Cover fish with butter, | 
lemon, seasonings, potato and onion slices, 
and ketchup. Wrap it up in Heavy Duty 
Reynolds Wrap, and place on grill. 








Line your grill with 

Heavy Duty Reynolds Wrap. 
Foods cook faster and no 
messy clean-ups. 











No sticky fingers with 
pa ree seapp K Figs # <9 Two long sheets of 
around your Ice cream cone. ; ; . fe ee Heavy Duty Reynolds } | 
j Ni = Wrap under sleeping bag * | 
} iia help insulate against 
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ground dampness. ° “ 
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Cooler cooler. Keep it covered with * 
Reynolds Wrap. Ice lasts longer, 
beverages and foods stay cold 

and fresh longer. 


The watermelon trick. 
Cover it with Reynolds Wrap. 
Stays cool and in the pink. 


Cnspy salads keep cool 
and fresh with bowl covers of 
Reynolds Wrap 


teavy Duty Reynolds Wrap 

ind sticks make excellent 

‘eflector oven. Place in front of fire, 
dod bakes in minutes. 





Pick a ‘bemetiets 
keep it fresh in 
Reynolds Wrap. 


%eynolds Wrap.The Best Wraps Around. 


be support the Jerry Lewis Muscular Dystrophy Program. Write Reynolds Metals Company, Advertising Department, Richmond, Virginia 23261 for details. 
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children, lovers, friends, aunts, uncles. 
Peter was certain that the albums of the 
world were full of bad snapshots of 
people posing uncomfortably in front of 
statues commemorating men whose 
names they could not pronounce, smil- 
ing stiffly at the photographer while 
squinting into the sun. 

Peter’s idea was to take pictures of 
people taking pictures. 

He took the first of these at the end 
of the street, where the barricades were 
set up. A fat woman in a flowered 
dress was kneeling, one knee on the 
pavement, as she took a picture of her 
small son or grandson or (for all Peter 
knew) a completely unrelated little 
boy who was eating a chocolate ice 

e cream cone and spilling half of it down 

his shirt front. As Peter took the pic- 

0 nary ture, Abigail said, “What are you do- 
2 ing?” and he whispered, “Shhh,” and 


Cl areties she immediately got the idea. He was 
taking a picture of a person taking a 
> ra 


picture. He did not have to explain it 
to her at all. The conspiracy went into 
effect the moment she tipped to what 
was happening, and that was when she 
became a sharp-eyed scout for him. 
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By the end of the day, he had shot a 
full roll—thirty-six exposures—of people 
taking pictures. Of these thirty-six, Abi- 
gail scouted at least twenty for him, 
sidling up to him like a paid informer, 
tugging at-his sleeve, and then glancing 
sidelong to where someone was posing 
a subject. Her choices were sometimes 
humorous, sometimes extremely color- 
ful, sometimes simply marvelously hu- 
man—as when she hurried Peter to where 
a woman in her seventies was snapping 
a picture of her eighty-year-old husband 
imitating the statue behind him. 

In addition to taking pictures of peo- 
ple taking pictures, Peter kept search- 
ing all that day for the elephant hair 
bracelet, though he did this without 
Abigail’s assistance. 

“Did you find it?” Abigail asked. 

“Nope.” 

“Well, what are you going to do?” she 
said. 

“Look for it in Rome.” 

Suppose you can’t find it in Rome?” 

‘Tl find it,” he said. 

“Meanwhile, can we go for a swim 
Sanaa when we get back to the hotel?” 


Warning: The Surge |  “That’s exactly what I want to do,” he 
Determined That Cigar said. ~ 
ls Dangerous to Your And maybe if Mommy takes a long 


time getting dressed, we can have a 
drink on the terrace together, and watch 
that man who’s always fishing in the 
river.” (continued) 
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extra puffs. 
Costs no more 
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120s. | 


20 FILTER CIGARETTES 


Warning: The Surgeon General Has 
Determined That Cigarette Smoking 


Is Dangerous to Your Health. 





Menthol: 18 mg. “tar”, 1.6 mg. nicotine 
av: per cigarette by FTC method. 
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A juicy offer 
from Fruit of the Loom. 
°2.85 in COUPONS. 
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Frum or Tae [00M 


UNCONDITIONALLY GUARANTEED 


Fruit of the Loom is peeling back prices. 
These coupons are good for savings on 
current fashions for the favorite men in 
your life. They’re redeemable at any store 


that carries the Fruit of the Loom item 
featured in the coupon. We’ve always 
given you great buys. But now more 
than ever, it pays to pick Fruit. 
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Men's Dress Shirt | — 
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or Boys’ Dress or Sport Shirt 


off 1 4 ! 


Retasler Redeem this coupon for a retail customer in accordance with 
terms of this offer which is limited to one coupon per purchase In- 
voices showing purchase of sufficient stock must de shown upon 
request Any other use constitutes fraud We will reimburse you for 
face value plus 5¢ handling charge. Customer must pay sales tax 
where it prevails. Offer expires December 31. 1976. Void where pro- 
hibited, licensed, taxed or otherwise restricted. Fruit of the Loom 

Inc. PO Box 1734. Clinton. lowa 52734 Valid only in USA 


Retailer Redeem this coupon for a retail customer in accordance with 
ferms of this offer which is limited. to one coupon per purchase. In: 
voices showing purchase of sufficient stock must be shown upon 
request. Any other use constitutes fraud. We will reimburse you for 
face value plus S¢ handling charge. Customer must pay sales tax 
where il prevails. Otfer expires December 31. 1976. Vord where pro 
hibited. licensed. taxed or otherwise restricted. Fruit of the Loom 

Inc. P.O Box 1734. Clinton. lowa $2734 Valid onlyinUS A 
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Sport Tube Socks 


No sweat, hi-rise—Men’s 


IIT. 
Walk Shorts 


Men’s 


NCuRS 


Retailer Redeem this coupon for a retail customer in accordance with 
Terms of this offer which is limited to one coupon per purchase. In- 
voices showing purchase of sufficient stock must be shown upon 
request Any other use constitutes fraud. We will reimburse you for 
face value plus 5¢ handling charge Customer must pay sales tax 
where it prevails. Otfer expires December 31, 1976. Vord where pro- 
hibited, licensed. taxed or otherwise restricted. Fruit of the Loom 

Inc.. P.O. Box 1734. Clinton, lowa $2734 Valid only in US A 
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Retailer Redeem this coupon tor a retail customer in accordance with 
ferms of this offer which 1s limited to-one coupon per purchase, In- 
woices showing purchase of sufficient stock must be shown upon 
fequest Any other use constitutes traud We will rermburse you for 
face value plus 5¢ handling charge. Customer must pay sales tax 
wheret prevails Offer expires December 311976. Void where pro- 
hibited-jicensed. taxed-or otherwise restacted: Fruif of the Loom 

inc. PO Box 1734. Clinton. towa 52734. Valid only in US A 
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Cotton Briefs 


Package of Three — Men's 


Handkerchiefs 


Package of three—Men’s 


10¢%2= 


Retgiler Redeem this coupon for a retail customer in accordance with 
terms of this offer which is limited to one coupon per purchase In- 
voices showing purchase of sufficient stock must be shown upon 
request. Any other use constitutes fraud. We will reimburse you for 
face value plus S¢ handling charge. Customer must pay sates tax 
where it prevails Offer expires December 31. 1976. Vord where pra- 
hibited, licensed. taxed or otherwise restricted Fruit of the Loom 

Inc. P.O. Box 1734. Clinton. lowa $2734 Valid onlyin US A 
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Retailer Redeem this coupon for a retail customer in accordance with 
terms of this offer which is limited fo one Coupon per purchase. In: 
voices Showing purchase of sutficient stock must be shown upon: 
request. Any other use constitutes fraud. We will reimburse you for 
face value plus Sy handling charge. Customer must pay sales tax 
where it prevails Offer expires December 31, 1976. Vor where pro- 
hibited: licensed. taxed or otherwise restricted. Fruit of the Loom 

inc. P.O. Box 1734 Clinton, fowa $2734. Valid onlyin. USA 
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Play Shorts 
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When they got to Rome, he told them 
he wanted to spend a few hours alone 
on the Via Condotti. 

He found exactly the bracelet he 
wanted in a small shop on the Via Sis- 
tina—three strands elephant hair 
fastened with thin gold strips to a thick- 
er gold band behind them. 

The shop girl boxed the bracelet and 
wrapped it in shiny gold paper, and 
then tied a bow on the package. He paid 
for it, slipped it into his pocket, and 
whistled all the way back to the hotel. 
It was three days to Abigail’s birthday. 
In three days, he would give her a new 
“forever,” and watch her blue eyes wid- 
en with surprise, though he was certain 
(and this tickled him, too) that she’d 
complain a bracelet didn’t begin with F. 

In the next two days, Abigail height- 
ened the intensity of her campaign. She 
knew he had bought the present, she 


of 
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“T shouldn't have slipped.” 

Lillith looked first at her husband 
and then at her daughter, and then she 
sighed. 

That night, after they'd put her to 
bed, Peter went downstairs to the lobby 
and bought a newspaper, and asked the 
hall porter for a pair of scissors and a 
role of transparent tape. When he got 
back to the room again, Lillith was sit- 
ting up in bed and reading. 

“What’s all that?” she asked. 

“You'll see,” he said. 

Peter opened the newspaper, spread 
it on the floor, drew a huge number 
nine onto the top page, and then—hold- 


The only sugarless 


“What book?” 

“A book about girls between the ages 
of five and ten.” Peter said, and 
shrugged. “Anyway, I blew her real 
surprise, so I thought I'd do something 
else instead. Do you think she’s asleep 
yet?” 

“T think so,” Lillith said. 

He tiptoed into the adjoining room, 
and stuck the nines to the ceiling all 
around her bed, so that the newspaper 
cutouts almost formed a canopy. He 
stepped back to admire his work and 
then went back into his and _ Lillith’s 
room. Closing the door between the two 
rooms, he took the wrapped elephant 





chunks jor kids 


Blammo is the only 
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sugarless bubble gum 
that comes in the big, soft, 
easy-to-chew chunks your 
kids like best. Its delicious 
flavor satisfies their crav- 
ing for sweets, but doesn't 


had asked him the moment he’d got 
back to the hotel. But she still didn’t 
know what it was, and she kept trying 
to find out. On the day before her birth- | 
day, she succeeded. 
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They were on their way to the Villa 


Borghese. Peter was driving the rented 
car, Lillith was sitting beside him, and 
Abigail was in the back. 

“Is it a fake something?” she asked. 
“Is that what F stands for? Like a fake 
diamond, or a fake... .” 

“No, it’s very real,” Peter said. “And 
Listen, Abby, I don’t want to answer any 
more questions about it, okay? You'll 
find out tomorrow.” 

“Is it a fan? I saw some pretty fans 
in one of the shops yesterday.” 

“I’m not even going to answer you,” 

“Well, is it a fan?” : 

“No, it’s not a fan.” 

“Then is it a fife?” 

“Abby,” he said. “if you ask me one 
more question about that damn brace- 
eb . 


He cut himself short. 

He had said it. He had told her what 
it was 

There stunned moment of si 
lence; he as realizing he’d told her, 
and Abiga | Was TeauzZing she'd spoiled 
her own surpris« Lillith feel- 


ing sorry for both of 1 
Peter said 1 
“But that di 
I get it,” she said 
Peter still said no 
“Tm sorry, Mr. St id 
“Tm the one who 
Peter said. 
“T shouldn’t have key you 


at Way 
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spoil their appetites. 
Saves money, too. 
Ounce for ounce, great 
tasting Blammo in the 25 
chunk box gives you 26% 
more bubble gum for your 
money than the other lead- 
ing sugarless bubble gums. 
Pick up some Blammo in 
either sunshiny fruit or 
tangy grape flavors at 
your favorite store today. 


ing a dozen of the pages together—cut 
out the numeral on all of them. 

“What’s that?” Lillith asked. 

“For Abby,” he said, and showed her 
one of the paper numbers. 

“What are you going to do with all 
those nines?” 

“Hang them from the ceiling,” Peter 
said. “When she wakes up tomorrow 
morning, | want her to be surrounded 
by nines.” 

“Why?” 

“Well, a girl’s ninth birthday is very 
important,” Peter said. 

Who told you that?” 

“Tread it in a book.” 





hair bracelet from his pocket, and pu 
it on the dresser together with a caf 
he had bought. The card read: Buot 
Compleanno, Mia Figlia. 

In the morning, he heard her shriek 
ing in delight next door, and then sh 
burst into the room and ran to the be 
and threw her arms around his neck am 
kissed him and said, “You did all thos 
nines, didn’t you?” 

“Not me,” he said. “Must’ve been th 
concierge.” 

“The hall porter, you mean.” 

“Right, right,” be said. “Did you se 
what’s on the dresser?” 

She went to the dresser and picke 











up the card and studied the Italian for 
a long time, trying to decipher it. Then 
at last, she said, “What does it say?” 

“It says ‘Happy Birthday, Daughter.’ ” 

Abigail put the card down. There was 
a thoughtful look on her face as she un- 
wrapped the small package. She began 
weeping when she saw the bracelet, 
and then she went to the bed and 
hugged him again, her face wet with 
tears, and said, “Thank you, Daddy 
Pete. Is it all right to call you that? I 
want to call you ‘Daddy,’ but then my 
other Daddy would get upset. So is 
‘Daddy Pete’ all right?” 

He had always hated the diminutive 
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coast. Then they would drive back to 
Rome on the night before their de- 
parture, check in the rented car, spend 
the night at a hotel there, and taxi to 
the airport early the next morning. The 
hotel in Porto Santo Stefano was one 
Peter had stayed at before. They were 
sitting near the pool on the afternoon 
they arrived, when a woman tentatively 
asked, “Peter? Peter Stenner?” 

Her English was accented and he 
thought he recognized the voice even be- 
fore he looked up, and then did look up 
and saw her face, and rose immediately. 
“Wenefride!” he said, and hugged the 
woman to him, and then kissed her on 












| iS . . 
Yete, and had in fact given a kid a 
loody nose for calling him that when 





le was 12. He was now almost 44, and 
‘he wished to call him Daddy Pete, 
Vhich sounded vaguely like a rich old 
oe, keeping a chorus girl in a pent- 
jouse apartment, or else a one-legged 
Jandit working the Mexican border. 
addy Pete. He supposed it was better 
an Mr. Stenner. Only bill collectors 
alled him Mr. Stenner. 

| “Daddy Pete is fine,” he said. 


It was all going so beautifully. 
The plan was to spend six days at 
orto Santo Stefano, a peninsula off the 


the cheek, and asked immediately, 
“Where’s Emile? Is he here with you?” 

“But of course he’s here with me,” the 
woman said, and laughed. She was in 
her early fifties, older than Peter, and 
she glanced at Lillith with intended dis- 
cretion that came across as quite trans- 
parent curiosity. 

~Wenefride,” Peter said, “let me in- 
troduce you to my wife and my step- 
daughter. Lillith, this is Wenefride 
Gastuche. Wenefride—Lillith and Abi- 
gail.” 

“How do you do?” Wenefride said, 
and extended her hand first to Lillith 
and then to Abigail. “Come, let’s find 








Emile! He will be so happy to see you 
again. 

The Gastuches were Belgians who 
Peter had met on his last trip to Italy, 
three years before. They seemed not at 
all surprised that he and Joan were di- 
vorced. “I could sense it coming even 
then,” Wenefride whispered to him. 
Wenefride was a handsome woman who 
fell in love with Abigail at once. On their 
second night in Porto Santo Stefano, 
Emile called to say he had found a won- 
derful place to go swimming, and he 
ordered Peter to have his wife and 
daughter ready at seven p.m. sharp, at 
which time he would personally drive 
them all there. 


Peter doubted very much that he 
would enjoy swimming in the ocean 
after sunset, but Emile was a man of 
many surprises, and the spot he took 
them to was a thermal spa that bubbled 
up out of the ground and tumbled vio- 
lently over a waterfall to a series of 
small placid pools below. Sitting with 
Peter in one of the tepid pools, Abigail 
said, “This is the best time I ever had,” 
and then slid over the smoothly polished 
rocks to join Wenefride who was splash- 
ing in a pool some 15 feet below. 

Lillith came up behind him. 

“Are you happy?” he asked her. 

“I'm very happy,” she said. 
you?” 

“Tm very very happy.” 

“So am I!” Abigail shouted up to 
them. 

Peter burst out laughing. “Do you 
know what I like best about you?” 

“What?” Abigail shouted back. 

“Your ears!” 

It was all going so damn beautifully. 

The Gastuches left at the end of the 
week, and the weather changed with 
their departure. Where earlier there had 
been clear skies and bright sunshine, 
there was now a deep gray overcast and 
a blustery wind that made sweaters man- 
datory, Abigail’s mood seemed to change 
with the weather. She wanted to know 
why Peter hadn’t convinced the Ga- 
stuches to stay a bit longer. She insisted 
he could have done something to keep 
them there just a while longer. 

“I miss Wenefride,” she said. 

He had the feeling she was not talk- 
ing about Wenefride. 

On the morning before they were to 
leave, she came into their room, and 
told her mother she would like to talk 
to her privately. Peter, half-asleep, 
listened to them whispering at the other 
end of the room, and then heard Lillith 
say, “I think you'd better discuss this 
with Daddy Pete.” 

“You tell him,” Abigail said. 

“Tell me what?” Peter asked, raising 
himself up on his elbow. 

“Never mind,” Abigail said, and left 
the room. 

“What is it?” Peter asked. (continued) 
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nts to call you Mr. Stenner 

What? 

Before we go home.” 

“What?” 

He got out of bed, dressed silently and 
left the room. He walked down to the 
sea and stood on the rocks overlooking 
the deep blue cove. The sky was still 
overcast, the wind sharp and cutting. 
He thought, Well, it was fun while it 
lasted, it was nice having a daughter. 
And then he thought, Well, the hell with 
it, who needs her? He pulled the shawl 
collar of his cardigan high on the back 
of lis neck, and thrust his hands deep 
into his pockets, and was climbing back 
up to the hotel when he saw her stand- 
ing at the top of the winding steps cut 
into the rock ledge. She was still wear- 
ing her long pink flannel nightgown. She 
was also wearing his leather hat, and it 
was pulled down low on her forehead, 
almost hiding her eyebrows. She stood 
there at the top of the steps looking 
down at him. 

“Get back to the 
“You'll catch cold.” 


room,” he said. 


“I switched from clay lit 
.. to Litter Green... 
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“T’m sorry,” she said. 

“The hell with it,” he said. 

“Can’t you tell ’'m sorry?” 

‘No,” he said. 

“Daddy Pete, I love you.” 

“Sure,” he said, and suddenly realized 
he had never in all the time he’d known 
her said those same words to her. I love 
you. She was only nine years old, she 
was far too young to treat those words 
cheaply, they were to her treasured 
words to be bestowed only sparingly. 
I love you. “Have you ever tried loving 
her?” Lillith had asked him in Milan. 
He wondered now if he ever had. As he 
climbed those dozen steps to where she 
stood silhouetted against the threaten- 
ing sky, he wondered. 

He guessed she’d said it all a little 
while back. On her ninth birthday, in 
Rome, she’d told him she wanted to call 
him “Daddy,” but then her other Daddy 
would get upset. He had somehow 
missed the word “other.” Her other 
Daddy. It occurred to him now that 
maybe he and Abigail should simply 
talk it over. Decide between them what 
was most comfortable for both of them. 
A father should be able to talk to his 
daughter about something as important 
as this, shouldn’t he? Try to find out ex- 
actly what was troubling her, show her 
he really cared about her problems; she 
was, after all, only nine years old. If 
his two grown-up sons had had trouble 





if I kept my cat's litter box 


“They were joking (but not really). I to ok 
a sniff and you could smell.a sour odot 


I'd just changed the clay litter the day before 
so | decided then and there to try Litter Green 
I'd heard on television that Litter Greent 
ingredients could stop odors better than clay 
Well, it’s true — Lit 


pleasant, both tome 


Every cat owner shoul 
definitely try Litter Green’ 


Jan Smith and Brandi 
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with the divorce and remarriage. 

He climbed to where she was stand- 
ing, and they looked at each other silent- | 
ly and solemnly, then he put his arm 
around her and together they began 
walking back toward the hotel. 

“I didn’t mean to hurt you,” she said. 

“I know you didn’t,” he said. “Let’s 
talk about it, okay?” 

“Okay,” she said. “And I do love you. | 
[ wish you'd believe that, Daddy Pete.” | 

“TL believe it now,” he said. | 

“That was my secret,” she said. “Re- | 
member when I asked if you wanted to | 
swap secrets? When you wouldn’t tell | 
me what my present was? Well, that 
was my secret. That I love you.” | 

She stopped dead on the path, and 
looked up into his face. The cap was | 
tilted low on her forehead, but he could | 
see her eyes clearly, and they were un- 
flinchingly serious and demanding. She 
was waiting for something from him. 

“T love you, too,” he said at last. 

“Well, good,” she said, and grinned | 
suddenly, and then a new thought oc- | 
curred to her. “If Mommy’s not dressed 
yet,” she asked, could we have breakfast 
together—just the two of us?” 

“I think Mommy might want to join 
us,” Peter said judiciously. 

“Mm,” Abigail said, and shrugged. 
“Well, I tried,” she said airily, and 
grinned again, squeezed his hand, and) 
together they went tovget Lillith. End 
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Shout is the heavy-duty stain remover, 
specially made to get the tough stains out 
Even stains like gre 

oil in fabrics like poly 


Stains Out 
fabrics than Shout 
Want a tough stain out? 
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Summer is coming, the season your petwill 
suffer most from Fleafestation™ so this 
summer, let Sergeant's” Sentry IV protect 
your pet against fleas and ticks. Yes, the 
Sentry IV collar gives long-lasting protec- 
tion, against fleas, for your pet, your family, 
your household. The secret is Sengard”, a 
unique ingredient that slowly releases pro- 
tection over your pet’s entire body, and 
even protects hard-to-reach places around 
the paws and in the ears. The Sentry IV 
collar with Sengard is the answer to Flea- 
festation... from Sergeant’s, the pet care 
people. They've been taking care of pets 
for over 100 years. 





One _  physician- 
reviewer calls Dr. 
Alan Nourse’s 
LADIES’ HOME 
JOURNAL FAMILY 
MEDICAL GUIDE, 
“The most practi- 
cal and complete 
medical guide ever 
written.” If more 
than once you've 
found your books 
on baby and child 
care midnight god- 
sends, you'll be just * ’ 

as grateful for what Dr. Nourse has now 
done for your whole family. Plus being 
practical, it’s fascinating reading. This new 
book is offered to Journal readers only 
(you're one right now) at $7.00 under the 
regular price. Send check or money order 
for $12.95 to: LHJ Dept. 12132 4500 N.W. 
135 St., Miami, Fla. 33059. 








Now you can say 
“Never Underesti- 
mate the Power of 
a Woman”* ina 
practical way with 


LADIES HOME 
JOURNAL heavy 
duty natural can 
vas tote. The tote 
is 17 inche lid 


13-1/2 inches hig} 
and 4 inches dee: oe! 
with inside zip BA 
pered safety pock 
et, and is printed 





with a four-color ci ich design. The 
bag comes completely nbled and 
ready to carry, and cor th easy care 
instructions. Send chex oney order 
for $8.99 (that’s includin or tote 
#61928 to LHJ, Dept. 1213 W.135 


St., Miami, Fla. 33059. 


*Trademark of Downe Pub! 
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Does your dog or cat sense what you’re feeling? 
Would it alert you if your house caught fire? 


A fascinating report on “almost human” pets and 
extrasensory perception. By Gini Kopecky. 


A dog wakes its master in the 
middle of the night, just in time for 
both owner and pet to escape from 
a burning house. 

A family moves to a different 
state, leaving its pet cat behind. 
Months later, the travel-weary 
animal miraculously appears at the 
family’s new doorstep. 

A dog that regularly walks its 
master to work each day one 
morning begins to whine and cower. 
The owner ignores the pet's strange 
behavior and is killed in a plant 
explosion that same afternoon. 

Animal intelligence? ESP? 
Naturally explainable phenomenon? 
No one is quite sure. Although such 
stories abound—partly because they 
make such good telling—their proof 
and explanations are a little more 
difficult to come by. 

Dr. Bonnie Beaver is president 
of the American Society of 
Veterinary Ethology, which studies 
animal behavior. “A lot of research 
is now being done with cats and 
dogs,” she says. “We really don't 
have any definitive answers yet.” 
Consider, for example, the dog that 
howls through the night, seeming to 
sense that its master is dying 
upstairs. “It’s possible that, in such 
cases, we are dealing with an area 
of the natural senses that is present 
in dogs, but is not present—or is not 
developed—in human beings,” says 
Dr. Beaver. “We often call such 
behavior ESP simply because we 
have no other way of explaining it. 
For example, we now know that 
dogs and other animals have a 
highly developed sense of smell that 
enables them to react to the 
presence of, or changes in, subtle 
physical odors called pheromones, 
which are totally undetectable to 
human beings.” It is this same 
principle which enables animals 
to flee the area of an impending 
earthquake. Their keen natural 
senses alert them to low rumblings 


in the ground that humans cannot 
detect. 

What, then, of the dog—or cat— 
that saves its master from a burning 
building? “Dogs are essentially pack 
animals,” says Dr. Beaver. “It is 
their nature to protect other 
members of the pack from danger. 
Most dogs consider their owners to 
be members of that pack.” Cats, on 
the other hand, are essentially 
loners. And although it is not 
uncommon for a cat to wake its 
owner in time to flee a burning 
building, the pet’s motivations are 
usually less heroic. “A cat’s first 
response to danger is to save itself,” 
says Dr. Beaver. “If it can escape 
from the building by itself, it will. 
If not, it will often turn to the 
escape.” 

On the other hand, Dr. Robert 
L. Morris, lecturer on 
parapsychology at the University of 
California in Santa Barbara, 
recounts an experiment he once 
conducted to determine a kitten’s 
ability to respond to its distant 
owner's thoughts. The kitten was 
placed in a large box while the 
owner sat in a laboratory a quarter- 
mile away. Periodically, the owner 
would visualize himself visiting, 
petting and playing with the kitten. 
It was discovered that during these 
times, the kitten would invariably 
cease its otherwise constant 
mewling and fidgeting and settle 
into a quiet, content state. 

Dr. Morris is at a loss to explain 
the results of this experiment. ESP? 
“That doesn’t really say anything,” 
he says. “If we attribute something 
to ESP, what we're really saying is 
that we don’t know what it is.” He 
cites the case of an animal trainer 
in the Soviet Union who claimed 
to be able to communicate mental 
commands to his pet. “He would 
cup the dog’s head in his hands and 
stare silently into its (continued) 
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It takes a whole year for a kitten to become a cat. 
And since you only have one year to grow your 
kitten (and you don’t get another chance), we’d 

like to help you grow him right. 

You see, even when kittens look all grown-up on 

_. 4 the outside (at say six months or so), they’ve still got a 
lot of growing up to do on the inside. 

That’s why we made a special food for their whole first year. 

Purina® Kitten Chow® kitten food. It’s got the complete and 
balanced diet your kitten needs to turn into a beautiful 
grown-up Cat. 
Kittens grow so fast during their first year, they need more 
energy ina food than they’!| normally require again. And 
Kitten Chow gives your kitten more energy than any other 

Purina dry cat food. It’s got all the extra nutrition your kitten 

=needs: 

Extra vitamins and minerals. For keen bright eyes. 
Extra calcium. For strong teeth and bones. 

_And 35% protein. For building strong muscles. 

tt comes in light, crispy bite-sized “‘o” shapes. To make 
“it easy for your kitten to chew. 

Here’s your first year feeding plan: 

> At 3-6 weeks. Just let him nibble on it several times a 

- day. He needs the extra nutrition at this early stage. 
* i At 6 weeks to 6 months. Let him eat all he 

wants because he’s growing so fast. 

At 6 months to one year. Remember. You've 

- ~ gottolet him 
finish growing up 
on the inside. So 
feed him twice a day. 
— He sti// needs it. 


What else will your kitten MEP 
need during his whole first year? Hija". 
For that we'd like to offer you a : 
book, “Your Kitten’s First Year.” fn 
It'll tell you everything you need tw. i © 

to know about growing\kittens. 
Send two kitten Chow Proof of 

Purchase Circles (or 25 cents and 
one Proof of Purchase Circle) to: 

“Your Kitten’s First Year,” RO. Box 

9043, St. Paul, Minnesota 55190. 

Kitten Chow. The special food for your 


kitten’s whole first year. (ia fo your pets health 


see your veterinarian regularly 
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AVON 
DO YOU WANT TO REDECORS = your home, send a 


child to college, make friends, learn about fashion and 
make-up? Maybe you should be an Avon Representative. 
Dial toll-free 800-325-6400 now. 
OLD GOLD WANTED 
PAID FOR GOLD. Jewelry, Gold Teeth, 
* eet a Diamonds, Silverware. Free Information. 
Rose Industries, 29-LH East Madison, Chicago 60602. 


PHOTO FINISHING 


— AL MONEY SAVING OFFER! Kodacolor 
EO aed oth Jumbo Size Prints $1.60. B&W _49c. 
Big discounts on supplies. Enclose ad. Wiscorsin Film 
Service, Dept. LH, LaCrosse, Wis. 54601. 
STAMPS 
200 WORLDWIDE STAMPS 10c. Approvals. White, Box 
24211-YF,, Indianapolis, Indiana 46224. 
EDUCATION—HOME STUDY 
APHY for Civil Service/Business. Two les- 
* PENOGRT Wiblen, 1306 Cornelia, Chicago, 11, 60657. 
BUSINESS OPPORTUNITIES 
PORT Mail Order Business. Start without 
* HOME iM report. Mellinger, Dept. C2496, Woodland 
Hills, CA 91364. 
MONEY MAKING OPPORTUNITIES 
ORK! BIG MONEY Addressing, mailing en- 
* eae offer 10c. Linco, 3636-L Peterson, 
cago 60659. eee 
WEEKLY correcting pupils’ lessons! Samples, 
STB teaatene £07-LJ Fifth, New York City 10017. ; 
NG ENVELOPES $500/thousand. Start immediately. 
gre ig. SE tsa. Box 1368-LH2, Decatur, Georgia 
30031. 
* STUFF-MAIL ENVELOPES. $250.00+ per thousand 
profit possible!! Offer details: stamped envelope. 
renee LJ6, B-21487K, Ft. Lauderdale 33316. 
OF INTEREST TO WOMEN 


JEWELRY CATALOG 50c. Write: Goals. 
Aster Road, Philadelphia, Pa. 19154. 


$800 MONTHLY. POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
ils, send stamped addressed envelope. American, Ex- 
celsior Springs, Mo. 64024. 


SONG POEMS—MUSIC 


SONGPOEMS WANTED. Free 
wards. Publishing selected materials. Geo. 
6360 Hollyneod, Dept. L-11, Hollywood, CA 90028. 


CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
response to the above advertisements. LH-6. 
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ROBERT REDFORD 
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also Calluses. Quick, easy, eco- 
nomical. Just rub on. Regular 
and large economy jars. At drug 
counters. Money refunded if not 
satished. Moss Chem. Co. Inc., 
Rochester, N.Y. 








what people want, schtick and personal 
stuff, to find out if you got it on the 
night before. That’s not for me. That’s 
why I pick my spots. I don’t like being 
so visible. That’s why I selected a show 
like Sixty Minutes for my recent pro- 
tect-Utah pitch. And everyone should 
be concerned with the big business and 


power rape of Utah’s air, its resources, 
its water, since there are more national 
parks in the state per capita than any- 
where else. They belong to the people.” 

We were talking in Redford’s bor- 
rowed office in Rockefeller Center. I 


wanted to find out if the trial of putting 


Watergate on film had put 


any silver 

into Redford’s phosphine yellow hair. 
He had come ru ; into the room 
wearing a forest! turtleneck, his 
usual turquoise- belt, tan 
pants and the omni high yaller” 
cowboy boots he hz ored for all of 
the five times I’ve bi ith him since 

first met in 1971. He also had 
indy moustache like t! ne he wore 
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as the Sundance Kid. It made him look 
older, but he joked: “Well, Ill be 39 in 
August, like Jack Benny, so I am older 
—older than you've ever seen me.” 

I commented that making ATPM was 
a daring move. He shrugged: “Some 
people say I haven’t dared enough.” 
Redford is impressively natural and 
normal, but he is a little defensive about 
accusations that he has gone commer- 
cial when he knows he really hasn’t, or 
that he dyes his hair when he swears 
he doesn’t, or that he claims to be six 
feet tall when he isn’t (quite). He can 
rant about idiots who think blonds have 
more fun (and luck). We talked about 
image, which he says “has no reality for 
me. It seems like a separate entity to 
me.” Well, I asked, are you just a 
thoughtful, complex human being trying 
to live down your sexy image? He 
laughed, “Why can’t I be a sexy image 
trying to live down being a thoughtful, 
complex human being?” 


Tough and prickly 


On this day, I noted that Redford 
didn’t look quite so glossy as he often 
has in the past. He was more like any 
mature man with a 15-year-old daugh- 
ter, two smaller kids at home, a 17-year 
marriage, a long career behind him, a 
complicated life style alternating be- 
tween New York sophistication and Utah 
wilderness, a guy in the film business 
hacking his way through the corporate 
jungle. Redford looked tough and prick- 
ly, almost as if he’d feel like fine sandpa- 
per to the touch. His face was sun-lined, 
his crazy cornhusk hair stuck out on his 
head, his reddish moustache twitched 
like the White Rabbit’s, and his freckled, 
powerful hands and massive wrists were 
covered with fine red hair that looked 
like copper wire. He was wound up 
tight, but he relaxed enough to prop his 
boots above his head to talk. That’s the 
first thing he always does. 

“Give me credit for being lazy, self- 
ish and thoughtless at times—let’s drop 
this golden image, this “Mr. Perfect’ B.S. 
I tell you, I don’t intend to work for a 
while after this. I am going to do a 
small role in A Bridge Too Far in Sep- 
tember, but outside of that, as soon as 
All the President's Men is launched, I’m 
off to enjoy what I’ve earned.” 

Redford seemed mellow. For the first 
time he didn’t give me the impression of 
having an underlying mystique as a 
moody black Irishman masquerading as 
a blond sweetie pie. I could tell he was 
pleased with ATPM. And I knew it 
when I heard he’d relented at the New 
York premiere party and let the pappa- 
razzi lensman Ron Galella, one of the 
banes of his existence, take pictures. 

[ don’t know if Ron deserved such 
good treatment, but I think Redford de- 
serves his rest, his success, his mellow 
happiness and our praise for all the 
movie men he has given us. End 
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eyes,” says Dr. Morris. “But that doesn’t 
rule out the possibility that the dog was 
responding to minute physical signals— 
the touch of the owner’s hands or the 
movement of his eyes.” 

As for the dog who seemingly warns 
his master of impending disaster, here, 
too, the evidence must be examined with 
care. “The problem is that the only inci- 
dents that get reported are the ones in 
which a pet’s unusual behavior actually 
precedes a disaster,” says Dr. Morris. 

Perhaps the best files on phenomenal 
animal behavior exist at the Institute for 
Parapsychology in Durham, N. C. In 
1962, the Institute documented 
stances of “psi-trailing”—a situation in 
which “an animal is separated from a 
person or mate and follows it into unfa- 
miliar territory under conditions where 
sensory trailing is not conceivable.” 


For example, in 1934 a family moved | 


from Memphis, Tenn., to Tulsa, Okla. 
Eighteen miles out of Tulsa, their three- 
year-old Persian cat, Smokey, disap- 
peared from the car. One year later, 


Smokey suddenly turned up at the fam-— 


ily’s Tulsa home. The final proof came 


when the daughter sat ‘down to play the 


piano. The cat—as had always been its 
habit—jumped up beside her and began 
pawing at the piano keys. 

Chat Beau, a cat, disappeared from 


home just before its family:magyved from — 
Louisiana to Texas. Months later, the cat 
appeared at the Texas school where — 


the mother now taught and where her 
son went to school. Although the cat 
snarled and ran from the other children, 


it calmly allowed itself to be cuddled in 
When the — 


its young owner’s arms. 
mother examined the pet, she found 


the familiar scar over its eye, and the — 


same unremovable tar stain on its tail. 


When they brought the cat home, it im-_ 


mediately curled up next to the de- 
lighted old collie that had raised it. 


But, again, a grain of salt, please. “In — 


the light of advanced research, many 
of these incidents, which were once 


considered unexplainable, can now be — 


resolved in terms of perfectly natural 
phenomenon,” warns Dr. Beaver. 


taken pet identity, Dr. Morris remem- 


bers his own favorite example—the case — 
of a three-legged cat that mysteriously — 
found its way back to its owners. Same — 


size, same markings, same three legs. 
What’s more, when allowed into the 
house, the cat immediately headed for 
its old favorite spot on the rug. The fam- 
ily was ecstatic—until the father arrived 
home and examined the cat more care- 


fully. He did not need ESP to discover 


that the cat was not their long-lost pet, 
after all. It was the wrong sex. 


in=" 


And — 


there is always the possibility of mis-— 


End 
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DAVID'S STORY 


continued from page 83 


patient becomes unconscious, might be 
confused with coma but is, in fact, quite 
the opposite. Coma is dangerous and 
low blood sugar can be misjudged as 
intoxication. 

It is estimated that there are ten 
million diabetics in the United States 
today, 1.5 million of whom are afflicted 
with the severe, insulin-dependent 

diabetes. At the current, unexplained 
rate of increase, the number of Ameri- 
cans with diabetes will double every 15 
years. 

Diabetes often has complications, 
which include kidney failure, blindness, 
heart attacks, gangrene. (It is, for ex- 
ample, the cause of more limb amputa- 
tions than any factor except accidents.) A 
restrictive, carefully timed diet, an ever- 
watchful eye for sugar in the urine, plus 
delicately balanced and timed insulin 
injections are required to forestall the 
complications. 

Dina was able to speak openly about 
David's accident, but at times her blue 
eyes filled with tears and her voice 
wavered. 

“It was the speed,” she said, “the 
speed, speed, speed thing. 

“David always did everything in life 
to excess. He wanted instant results be- 
cause he wanted to pack so much living 
in. He was always broke because he 
spent all his allowance immediately— 
that kind of thing. He would take girls 
‘to very expensive restaurants and blow 
all his money. We kept saying, “David, 
-you know it lasts longer if you try Ham- 
burger Heaven.’ But no, it wouldn’t do. 
He'd have to go to’21.” 

David was the victim of a drive to 

live dangerously, to compress experience 
‘into a lifespan that, for juvenile dia- 
betics, may be shortened by 20 to 25 
iyears. Dina’s despair at his obsession 
with speed is such that she returns to it 
again and again. 
“He was devastated,” she says, “be- 
ause he couldn’t fly; they wouldn’t give 
a pilot’s license. He wanted to fly 
ore than anything in the world. Thank 
od he couldn't. I think he would have 
illed himself sooner. 







































Always too fast 


’ “He always drove too fast. He was 
hilways getting speeding tickets. And he 
nad to have fast cars. And then it was 
is racing boat. He jazzed up those en- 
wines way beyond what they should 
nave been and he knew that... . 
“Perhaps subconsciously he knew that 
ais life would be short . . . or interfered 
ith by blindness or something . . . that 
he quality of his life would not be the 
same as for you and me... .” 

Dina’s observation is supported by 
pecialists in the field of juvenile dia- 


betes. “To live dangerously is the rule 
of the adolescent diabetic,” says Dr. Pris- 
cilla White of the Joslin Diabetes 
Foundation, Inc. in Boston. “Speed is a 
factor. It’s as though they were saying, 
‘Let’s hurry up and live.’ ” 

David was, according to Dina, “a big, 
blond, strong, handsome guy.” He was, 
in fact, classically good-looking, very 
much like his mother—athletic, out- 
doorsy, warm and enthusiastic with peo- 
ple. One friend described him as “a 
wandering minstrel who loved life, loved 
to give pleasure to others.” In the words 
of Dr. Leo Krall, his physician at the 
Joslin Clinic, he was “born to love... . 
eager, curious, a regular guy and a buc- 
caneer.” He was also the only one of 
Dina’s four children who shared her in- 
terest and talent for the theater. 


David supported Dina 


“David had the most lovely baritone 
voice,’ Dina said. “In fact, the man I’m 
studying singing with now is a teacher 
David found. He said, ‘Mom, you've got 
to come to this guy, he'll really help you.’ 
And David used to go up there and sit 
while ['d have my lesson and say, ‘See! 
She’s doing better, isn’t she? Tell her 
she’s doing better.. We had such fun!” 

Dina, who would love to do a musical, 
leaned on David for support. The rest 
of her family considers her a hopeless 
singer, she said, but David had faith. 
“One summer, Dave and I had it all 
planned. We were going to do a pro- 
duction of The King and I. He was go- 
ing to be the young lover and I would be 
Anna. We were going to make Nina the 
wardrobe mistress and Heather would 
be a Siamese child in a black wig. Stan 
would be the business manager and 
Cliff would direct.” 

By that time, David had begun to 
cope with his illness. 

The diabetes had revealed itself on a 
skiing trip to Aspen, Colo., where it was 
misdiagnosed as “mountain sickness,” 
since its symptoms are similar to those 
often produced by high altitudes. (“Can 
you believe that?” asked Dina incred- 
ulously. “They just don’t check.”) 

David was 14 years old at the time. 
“He had been given a physical examina- 
tion a few months before,” Dina re- 
called, “but pediatricians, to my knowl- 
edge, don’t test for diabetes unless it’s 
in the family. Now I think it should be a 
routine part of the physical for every- 
body. We've checked back on both sides 
of the family, but evidently it can skip 
five or six generations. 

“David had all the typical symptoms 

. extreme thirst, extreme hunger, 
weight loss, blurred vision, headaches, 
general bad disposition . . . really cranky. 
He felt horrible and didn’t know where 
to put himself or what to do with him- 
self. I was getting after his homework 
over Christmas and oh, he would blow 
up, just have a terrible time with it. 


** Feminine 
Itching 

Almost Made 

Me Give Up 


Pantyhose” 


“I tried everything under the 
sun to get rid of vaginal itching. But, 
like so many of my friends who wear 
slacks and pantyhose, the problem per- 
sisted. I thought I'd have to quit wear- 
ing them. Then I discovered Vagisil 
and solved my problem. It’s really super.” 

Mrs. H.B., Central Islip, N.Y. 


If you suffer from external vagi- 
nal itching, there is now a creme 
medication specifically formulated to 
bring fast, temporary relief. It’s called 
Vagisil™ and is available without a 
prescription. 

Doctor-tested Vagisil is a gentle, 
easy-to-apply medication that helps 
stop external vaginal itching almost 
instantly. Leaves a cooling, protec- 
tive film to help check bacteria, soothe 
irritated membranes, speed natural 
healing. Delicately scented. Greaseless. 
Sold in feminine hygiene sections. Or 
for a sample, just send 25¢ to Vagisil, 
Box 328 LK, White 


Plains, New York i060a Vagisil 

























He wasn’t usually like that at all. What 
none of us knew was that he was almost 
at the state where he could have gone 
into a coma.” 

After Christmas, David returned to 
The Harvey School in Katonah, N.Y., 
where he would certainly have gone into 
a diabetic coma had it not been for an 
alert young nurse. “He was so lucky,” 
Dina says. “A few hours can make the 
difference between a rapid recovery or 
a deep coma, which is the greatest medi- 
cal emergency—worse than appendi- 
citis.” 

The young woman, however, fresh out 
of nursing school, questioned David 
carefully. He had come to the infirmary 
prior to a hockey game and asked to lie 
down. This behavior was so unlike 
David that the nurse was suspicious. She 
asked him for a urine sample—and she 
found the boy loaded with sugar. 

To David, a superlatively active teen- 
ager, the diagnosis of chronic illness was 
a shock. Dina drove up to the school im- 
mediately. 

“We took him to a specialist and she 
taught him how to give himself a shot. 
She also explained, in a very rigid way, 
what this entailed for the rest of David’s 
life. But David was just entering that 
traumatic teenage period and he simply 
wasn’t able to accept it.” 

(continued on page 169) 
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IARKABLE NEW VITAMIN PLUS LOTION 
-LPS REMOVE GGLY 


{Ch MARK 


From Hips, Stomach & Breasts 
in JUST MINUTES! 






































Now there is a wonderful 
NEW Vitamin enriched 
lotion that instantly 
begins to erase those 
embarrassing stretch 
marks which come as 
a result of dieting, exer- 
cising, pregnancy or 
other causes. “GEGE” 
LOTION does won- 
ders to improve the 
uneven, unsightly dis- 
colorations that you 
and others see on 
your stomach, hips, 
thighs, buttocks and em 
breasts. Itissafeto 
sensitive skin and 
amazingly effective 
in restoring onginal 
tone and smoothness to 
faded or darkened areas 


“GEGE" LOTION lets 
you wear your most reveal- 


ing clothes without being 
ashamed of unattractive 
stretch marks. Full money 
Back Guarantee, so order 
GEGE today. Send $4.95 for 
20-day supply or $7.95 for 
40-day supply to: 

SHORE PRODUCTS, 
Dept. LJ-6 Box 174, 
Edison, New Jersey 08817 
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Witham D. Herts 
22 Ballard Road 
Lec, Washingto2 
98325 



















Christine David 
233 Flower Termace 
Midland, Wisconsin 
54201 





ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels 11/2x'/". 500 
on white or cay on gold for $2.50 ppd. Or on DE- 
LUXE SIZE, 134” long, $3.50 with design or $2.50 
without, ppd. Specify Initial or Design desired. 
Via Ist, add 36¢ per order. 80 p. Useful Gift Cata- 
log, 25¢. Bruce Bolind, 36-L Bolind Bldg., Boulder, 
Colo. 80302. (Since 1956, Thanks to You!) 


















LLOW SOFT WEDGE 


-omfortable. Marshmallow soft- 

-et. Foam cushioned insole & 

| arr adrille wedge with 17%” heel. In 
Nhite Bh ellow or Green. Full and ! 


.99 plus $1 
$5 Postage 
Old Pueblo Traders-L6M 

Club Rd. 


b 60 Country Tucson. Az R5716 











REMOVE HAIR FOREVER 


Perma Tweez electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. Save hundreds of dol- 
lars over salon electrolysis. 


14 DAY MONEY BACK GUAR. 
$16.95_—send check/M.0. 


Cal. res. add 6% sales tax 





fai 1 enclose $4.00 deposit and will pay balance COD 
plus extra COD postage. 

(J I enclose $16.95 in full payment. 

(0 BankAmericard/Master Chg. # 
Expiration date 


GENERAL MEDICAL CO., Dept. LJ-66 
1935 Armacost Ave., Los Angeles, CA 90025 


THE GOURMET WOK $8.98 °°: 


DELECTABLE ORIENTAL COOKERY AT HOME — 
SO BUDGET-WISE, CALORIE-LOW, HEALTHFUL! 


Hearty one-dish meals they'll love, diet de- 
lights, party treats—all so easy with a wok! 
Great for all your cookery—sautes with mere 
drops of oil, fluffs omelets, adds a new zest 
to old recipes. 12’’ heavy polished stainless 
stee] pan, stay-cool handles, domed aluminum 
lid, hefty steel ring stand for even heat. 
5782 Gourmet Wok with lid and stand 

6498 Chinese Cookbook. 192 pages 95 
5783 Save! Wok Set plus Book 1 Set $9.98 


Add $1.00 en & We NY residents add toxes 


Le ‘1951 “y 
R 
i ante LILLIAN VEWON 
“22: ieee 
Dept. L6J2, 510 S. Fulton Ave. 
Mt. Vernon, N.Y. 10550 





COMMUTER COFFEE CUP goes with you as you 
head for work or to market. Clever double cup 
for coffee lovers has spillproof cover with open- 
ing for sipping. Mug fits in outer cup which ad- 
heres to dashboard. 334" high. $3.25 each; 2 for 
$6.00. Nice practical gift. 80-page catalog 25¢. 


Bruce Bolind, Dept. 36-C, Boulder, Colo 80302 


@ ELECTRIFY YOUR BIKE! 
PEDALPOWER exciting new bike drive tames 
tough hills. Be independent. Shop when you 
7S -F want. Fits all Bikes, Adult Trikes. Installs 
in minutes. Thousands sold. Recharges 
overnite. Travels 100 miles for a dime 
Send for FREE illustrated booklet 
GENERAL ENGINES CO 

S509 Mantiia Rivd Sewell NI Ognagn 








IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 





























Pot luck! 
Handy, pot-lid rack conveniently holds 
any type or size lid: Nice for cake, pie 
or muffin tins, too. Sturdy steel wire 
cushion-coated in white vinyl. Hang on 
wall or door, or sit inside cupboard. 
$1.98; 2 for $3.75. Add 50¢ p&h. Coun- 
try Gourmet, L6JE, 512 S. Fulton, Mt. 
Vernon, NY 10550. 





LOTUS BOWLS & PLATES 


Delicately fluted, classic »white_porcelain in the 
lotus-blossom shape you love! Perfect for eve; 
thing from soup to nuts—relish, dips, sauces 
desserts. Dishwasher-safe. Sets of eight 
8158 Lotus Blossom Bowls (412”’) 
8147 Lotus Blossom Plates (514’’) 


Add 75c post. & hdlg. NY res. add taxes 
e e 


LILLIAN VENON 


Dept. L6J1, 510 S. Fulton Ave., Mt. Vernon, NY 10550 
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T' IN 
THE FASTEST TIME POSSIBLE’ 


WE GUARANTEE 


that you will lose fat — fast and 
permanently — if you follow our 
methods! No machines, no gadgets 
— just the best weight-loss tech 
niques ever offered 

* TRIM YOUR HIPS, WAIST, LEGS! 
* REALLY SHAPE UP! 

* GET SUPER RESULTS — FAST! 


FREE BOOK? 


Send 254 for postage/handling: 
AMAZING DIETS _Dept.l } ay 
27313 Plymouth, Detroit, Mi 48239 m 









BORDERLESS COLOR PHOTO SPECIALS) # 


16 WALLET SIZE R. sr 
Mo By §=« WITH _FREE CS hon 
LTT) 5x7 IN COLOR ath Pe: 


or 
$2 3—5x7 ENLS. 


or 
1—8x10 ENL. 

FULL COLOR or 

20 WALLET SIZE 


Matchless color copies on silk finish paper 





ders. Brighter than original. Send any enotas (8x10 0) 
smaller). Returned. Add 35¢ per selection for postage @m4 B)( 
handling, and 50¢ extra for First Class service. Satis 


faction guaranteed or money back. 

Reliance Color Labs Inc. at 
Studio 52-M, Box 150, Port Chester, N.Y. 10573))\ 
the 
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ADVERTISEMENT 


Jackie’s Horoscope shows... 
super fame and fortune were 
her destiny! 


by Barbara Walthers 


Lets look at some of the facts re- 
vealed by Jackie's horoscope Jac- 
kie'$ Suns in Leo, indicating a ruling 
role in life — and she became the First 
Lady of the Land! 

Pluto 18° Cancer, predicts that the 
men tn her life will be connected with 
water The late John F Kennedy was 
an avid sailor and he first gained na- 
tional attention for his daring exploits 

as aPT boat captain And Aristotle 
Onassis, built his fortune by establish- 
ing a vast shipping empire 

Jackie s rising sign is 28° Scorpio 
revealing that she loves travel and 
adventure And her Jet-setting life has 
been one of the worlds most pub- 
licized adventures 

Venus 22° Gemini and Jupiter 10° 
Gemini in her horoscope indicate 
wealth in marriages On the tragic day 
of John F Kennedy's assassination 
Jackie's chart indicated grave danger 
toher husband Pluto was conjunctto 
her Mars, a heavy aspect of a 
dangerous situation in public groups 


HOW ASTROLOGY AFFECTS 
YOU 







































Since every horoscope is different 
i'd like to illustrate some of the find- 
ngs of the Institute for Applied Astrol- 


ogy 

The show ‘Hair had a full time as- 
rologer He advised them on every 
single step He got top credit right 
along with the writers and the director! 
it was the most successful musical 
Df all times! 
In 1908, an astrologer, John Hazel- 
Hig, said that every 20 years when the 
ransits of Saturn and Jupiter come 
ogether, the President who took of- 
ce that year would die in office Lin- 
oln, Garfield, McKinley, Harding, 
ranklin Roosevelt and Kennedy did 
xactly that! 

Hitler was conquering Europe as 
ng as he followed his Horoscope as 
repared by KarlE Kraft Butwhen he 
Did Hitler it was not the time to attack 
Russia, Hitler fired him That was the 


eginning of the end for Hitler (See 


t 




















Countless geniuses have believed 
Astrology Men like St Thomas 
quinas, Sir Roger Bacon (father of 
iodern science), Shakespeare, Sir 
aac Newton, Carl Jung, Einstein, 
d JP Morgan have all openly 
greed that astrology works! 


ODERN SCIENCE PROVES 
} ASTROLOGY WORKS 


Recently in France a famous scien- 
st named Michel Gauquelin decided 
prove that Astrology was a fake So 
? cast the horoscopes of 576 famous 
fachers of medicine He was as- 
ished to discover that most of them 
id the signs that show a natural tal- 
it for healing He refused to believe 
45 own evidence, so he checked the 
yroscopes of famous lawyers, sol- 
rs, politicians and artists He found 

at the successful people were ‘do- 
jy what comes naturally’ as shown 
their astrological charts! 


HERE’S HOW ASTROLOGY 
WORKS 


To prepare a horoscope. an as- 
trologer first makes a chart showing 
the sun, the moon, and all eight 
planets as they were at the time of 
your birth Thats a natal horoscope 
and that’s where a// other computer 
horoscopes stop! But to make a 
tota] horoscope the astrologer must 
add ‘Transits to your natal chart 
Transits are the constant changes in 
the positions of the sun, moon and 
planets from where they were at your 
birth Because only the Institute for 
Applied Astrology adds these 
changes to your horoscope, only they 
can give you your Jotal horoscope! 








Natal astrology alone is like read- 
ing about big game hunting and then 
going to darkest Africa on your own 
‘Total astrology is like having a pro- 
fessional hunter to help you through 
the jungle The special knowledge 
contained in this horoscope can 
change your life in many wonderful 
ways 





We all know each of us |s good at 
something Your horoscope will tell 
you what you re good at 





It delves into your personality, re- 


vealing your hidden talents It tells you 
about the areas where you have been 
uncertain Things like writing, acting 
art sex, leadership, public relations 
advertising, athletics, etc 


You only have one life to live, so 
why not get everything from it that you 
can! You have a real duty to yourself 
and to your loved ones to make the 
most of each precious moment And 


Limited Research Program Invitation 





WHY WE GIVE YOU THE WORLD'S ONLY 


jor! HOROSCOPE FOR JUST OUR COPYING COST 





by Lois Rodden AFA-PAI Chief Astrologer 


There are alot of horoscopes on the 
market! Most of them are okay as far 
as they go But — they really dont 
go far enough! Only the Institute for 
Applied Astrology can prepare your 
TOTAL HOROSCOPE because we 
alone have transits stored in our 
giant computer 


Now, for a limited time only, if you 
will help us with our research pro- 
gram, you can get your own personal 
TOTAL HOROSCOPE Since it must 
be constructed anyway for our re- 
search you may have an exact copy 
for only $3 00 to cover our printing 
cost, plus just 55% for postage and 
handling The preparation, the cast- 
ing, and the professional analysis are 
provided without charge! It will run 
from 14 to 18 pages — up to 10,000 
words — and here are just a few of the 
important things it will do for you 


1. Your TOTAL HOROSCOPE will 
make you know yourself That means 
you can make use of your strong 
points and fight off your weak ones 
2. It will give you new insights into the 
talents and abilities you have been 
afraid to give yourself credit for hav- 
in 

3. It will show you how and when to 
use these talents to open up a better 
life and future 


4. Your TOTAL HOROSCOPE will 
show you how to get along with more 
people thereby enriching your so- 
cial, business and sexual life 

5. It will show you how to keep these 
relationships strong and satisfying 
6. It will give you practical vocational 
and career advice 

7. It will be loaded with beneficial ad- 
vice ON money matters 

8. It covers all matters relating to your 
body and your health to enjoy the 
maximum in good health. normal 
weight and high energy 

9. Your TOTAL HOROSCOPE gives 
you positive information. When tt tell 
you of bad periods it also tells you how 
to avoid or overcome them 


Right now, for a limited time only, if 
you help us by providing your birth 
data, you can benefit by becoming el- 
igible to get horoscopes for yourself 
and even your family and friends 


Here's all you do — IMPORTANT. 
PRINT ALL OF THE FOLLOWING 
INFORMATION CAREFULLY ON A 
PIECE OF PAPER — IJIN THIS 
ORDER — 1) Name, 2) Full Mailing 
Address; 3) Month/Day/Year of 
birth, 4) Time of Birth; and 5) City, 
State and Country of Birth Senditto 
us with the $3 00 copying charge and 
55* for postage and handling, for 


JACKIE’S 
ASTRO-PORTRAIT 


Jackie is probably the 
world’s best known 
woman. But, like the 
rest of us, she was born 
into this world at a time 


and ina place over 
which she had no con- 
trol. However, as shown 
in her horoscope cast by 
our astrological research 
group, fate had great 
plans for her future. To 
really get to know Jackie 
and her fabulous life 
you've got to read about 
what her horoscope Says. 


your Total Horoscope can give you the 
edge you need 


For a limited time only, while the 
internationally known Institute for 
Applied Astrology is carrying on its 
extensive research program, you can 
get your Total Horoscope for only a 
duplicating cost The casting and 
analyzing are done FREE! 
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each persons horoscope you 
want Note If you don't know your 


exact time of birth use 12:00 noon 
You may even charge it to your 
BankAmericard or Master Charge 
by including the following: 1) Name of 
Card; 2) Card number, 3) Card expira- 
tion date and 4) Cardholders signa- 
ture 

Mail this material to THE INSTI- 
TUTE FOR APPLIED ASTROLOGY 
RESEARCH DIVISION 6331 Holly- 
wood Blvd Dept A7, Hollywood, Ca 
90028 

We will, at no cost to you, feed your 
birth information into our giant com- 
puter It will calculate your Natal Chart 
and the ‘Transits’ of the heavenly 
bodies as they move through those 
positions Next, it will examine 54 mil- 
lion possibilities in order to create the 
world’s only TOTAL HOROSCOPE! 
All you pay is the cost of making a 
copy for you 

Your horoscope is covered by a full 


one year money back guarantee of 


complete satisfaction. If you have 
questions write or call Sanford Rich- 


ter, (213) 276-2151, Research Direc- 
tor, the Institute for Applied Astrology. 
Act at once and avoid disappoint- 
ment Thank you 


©) COPYRIGHT 1976 |FAA INC 
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BARBARA BRITTON TALKS FRANKLY 
ABOUT COLORING HER GRAY HAIR 


We remembered Barbara Britton as the 
lovely star of the “Mr. & Mrs. North” 
series in the 50’s, so we were curious to 
find out her attitudes about going gray 
and what persuaded her to change it. We 
stole a few hours from her busy schedule 
in the theatre and met at her country 
home. 


Barbara, psychologists say women feel 
that going gray is a milestone. 

Getting gray does make you feel older. It’s 
depressing! Being in show business I'd 
been involved with coloring my hair for 
years, so I know what an ordeal it is. . . 
endless touch-ups...ugly gray roots... pos- 
sible hair damage... that’s not for me. 


But you did color your hair. What finally 
convinced you? 


A very dear friend. She’d been coloring 
her hair for years with all of those prob- 
lems I hated. Then she switched to Lady 
Grecian Formula and it was totally 
different. 


Lady Grecian is different! How so? 

It just eliminates everything I dreaded 
about haircolor. From start to finish, Lady 
Grecian is easy. No mixing, no mess and 
no peroxide—so it’s gradual and gentle. 


It colors gradually? 


It’s amazing. You simply brush this clean 
almost clear liquid through daily until 
your hair is just the color you want. It 
comes out so beautifully natural looking. 
You can even switch to Lady Grecian like 
my friend did. 
You mean someone who’s been coloring 
her hair can switch to Lady Grecian? 
a even easier than if you’re gray. Just 
Lady Grecian the root area as you need it 
—combing it through occasionally...and 
it blends right in with the color you’ve 
been using...and the over-all color gets 
prettier and softer—more believable look- 
ing. And, no ugly gray roots! 


What about younger women just begin- 
ning to find those gray hairs? 


Oh, they'll love it because it’s so much 
quicker and easier than anything else and 
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best of all, doesn’t mess up the natural 
color one bit. In fact, if you’re only gray 
around the temples just do that part and 
it will blend in. Or, you can make the gray 
into beautiful highlights. 


Speaking of highlights, your hair cer- 
tainly has a natural healthy looking 
shine. 

Thank you. With most kinds of haircolor, 
each and every hair is saturated with color 
so they tend to have the same rather flat 
look. Well, that isn’t how natural hair 
looks at all. But Lady Grecian works with 
the natural chemistry of the hair so it 
retains this natural blend of shades and 
highlights. 


How long did it take to get your hair 
that lovely medium brown? 

About 12 or 14 days. But, lots of women 
love the color after only 4 or 5 days. And 
if you’re switching or just going gray, it 
takes only a few applications. 

You didn’t mind using it daily in the 
beginning? 

It only takes a couple of minutes and it’s 
fascinating to watch your hair getting 
more beautiful and less gray. In a short 
time you have the color you want and 
then you're never bothered with terrible 
touch-ups. 

You mean you don’t do touch-ups? 

It’s such a sense of freedom. I just brush 
Lady Grecian through my hair once a 
week or so after I shampoo. No problem 
with ugly gray roots. And my hair feels 
soft and healthy. 


You're a real Lady Grecian fan... 

Oh, I am.Whether you're gray, going gray 
or already coloring your hair, Lady 
Grecian Formula is the perfect answer. 

e e e 

If you'd like to find out how beautifully 
Lady Grecian Formula will work for you, 
we'd be happy to send you a generous 
trial size. Just send $1.00 with your name 
and address to: Lady Grecian Formula, 
P.O. Box 328, LI, White Plains, N.Y. 
10604. Of course, Lady Grecian is avail- 


able at toiletry counters - Combe Inc. 


FABRIC AND PATTERN INFORMATION 
AND BACKVIEWS 


““Your Season for 
Easy Dressing”’ 


PAGE 94: From left: SIMPLICITY JIFFY +7556. 
giris 3-6, 142 yards. McCALL’S QUICK & EASY 
45060, girls 7-14, 142 yards. BUTTERICK SEW & 
GO #4782, toddler 1-4, 1 yard. All children’s 
clothes made up in a lightweight Kodel and cotton 
blend broadcloth, TRE’MODE by SPRINGMAID. 


PAGE 95: From left: BUTTERICK FAST AND 
EASY #4767; pants require 234 yards, sott cotton 
canvas by STANLEY LOOMS “recommended; top, 
7% yards—60” stretch terry, here in rayon and poly- 
ester by PRINCESS FABRICS. McCALL’S QUICK 
& EASY ieee ene light pee gone are 
suggested, such as RINGMAID ODE 
broadcloth. SIMPLICITY SIMPLE TO SEW PTA86 
needs 414 yards; here, cotton muslin by VALTEX. 


PAGE 96: BUTTERICK TIE ON! #4844. 334 
yards, shown in a cool cotton and polyester broad- 
cloth. TRE’MODE by SPRINGMAID. McCALL’S 
MAKE-IT-TONIGHT #5071, 254 yards of 60 inch 
fabric: here, a soft jersey. LUSCIOUS, a polyester 
and rayon blend, by VALTEX. SIMP. ITY 
#7490, 214 yards of lightweight fabric. SPRING- 
MAID TRE’MODE broadcloth is suggested. 


PAGE 97: BUTTERICK WRAP-AND-GO #4825. 
214 yards, best in a soft light canvas such as 
STANLEY LOOMS’ French canvas. Pre-shrunk 
grosgrain ribbon should be used. McCALL’S 
QUICK & EASY #5086 requires 115 yards of 60” 
napped fabric. Stretch terry suggested; here, of 
Tayon and polyester by PRINCESS FABRICS. 
SIMPLICITY JIFFY #7470, 312 yards, cotton 
muslin by VALTEX recommended. 


All yardage approximate and based on misses size 
10, 45 inch fabric without bap unless otherwise 
noted. 


BUTTERICK 
44782 


SIMPLICITY io 
McCALL’S 
+5060 


#7556 


BUTTERICK ee 
+4767 #5095 





SIMPLICITY 
#7486 


BUTTERICK McCALL’S 
#4844 45071 


SIMPLICITY 


BUTTERICK McCALL’S SIMPLICITY 
4482S #5086 47470 
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continued from page 165 
Dina searched for a way to restore the 
y's spirit. She arranged for David to 
e lunch with Billy Talbert, the fa- 
us tennis professional, who is a dia- 
tic. After all, Talbert had been on 
in for 45 years, but he was still play- 
a marvelous game. Meeting and talk- 
to Talbert kind of “revved David 



















“Oh, I was devastated. The first mom- 
I tried to get him to give himself an 
ulin injection was the most unbeliev- 
e morning I’ve ever had in my life. 
sat there, you know. He'd been 
ght how to do it, but of course he 
Int done it himself. He said, “Okay, 
'm, here we go!’ 

'Then he sterilized the place and ster- 
ied the needle—we didn’t know about 
posable needles then. He measured 


‘So he said, ‘Okay, here goes, and he 
id, four or five times, and didn’t suc- 
#1. Then he said, “Here, Mother. you 


< 


No, I told him, ‘I’m not going to do 
br you. Next week you're going back 
Ichool and youre going to have to do 
or yourself. Now, come on, David, 
cee” 

Dina’s hands were clasped tightly as 
\described that morning. “I was just 
ng there on the bed, watching. It 
|} awful. I was just like a coach say- 
2) “Hit it, David! Hit it, David! ” 
inally, after about half an hour, 
iid succeeded. “I burst into tears,” 
Va said. “I was a wreck.” 
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a bath... 








But David had no trouble with the 
needle after that. He learned to rotate 
injection sites. First right upper arm, 
then left. Then thigh and thigh; but- 
tock and buttock. Also stomach. “But 
he could never do it in his stomach,” 
Dina said. “He always thought the nee- 
dle was going to go through, and I don't 
blame him.” 

Still, though the needle was con- 
quered, the head was not. David began 
to retreat into himself, to refuse to go out 
or see any of his friends. He regarded 
himself as “different,” which for a teen- 
ager translates into “wretched” or “con- 
temptible.” He was, in his own view, an 
invalid who would be gossiped about or 
pitied because he appeared at a party 





with diet soda instead of drinking beer 
with the others. He could not permit 
his peers to discover his affliction. 

Furthermore, David's physician want- 
ed him kept out of boarding school. But 
Dina contradicted the doctor’s orders. 
David would go back to The Harvey 
School, to the environment he had 
known before his attack. He would learn 
to cope, to accept his condition as a way 
of life, to endure thousands of insulin 
shots and a tight, demanding diet. He 
would have to adapt his adolescent 
dreams to the real facts of a debilitating 
disease. He would have to gain the 
courage to work and achieve with the 
constant presence of potential worsen- 
ing, probably complications and a short- 
ened life span. 

“TI was worried, of course,” Dina says. 
“David, like many diabetics, was sup- 
posed to keep a diary, to write in it three 
times a day how he felt, how much in- 
sulin he took and how his urine tested. 
He didn’t want to do it at first, and so 
he would have to be hospitalized to bal- 
ance the insulin and sugar in his body. 
The school was willing to cope with his 
diet, but sometimes well-meaning peo- 
ple would say, ‘Oh, poor David! Here, 
have a cookie. One little cookie isn’t go- 
ing to hurt you.’ And David didn’t want 
them to know anything, so he’d eat the 
cookie.” 

Fortunately, David was not a “brittle” 
diabetic—that is, one whose diabetes is 
extremely unstable—so nothing drastic 
would happen when he had a cookie. 
He would have enough warning time 
before a coma. 

“And I had great faith in him,” Dina 
says. “I knew that if he put his mind to 
it he could do what he had to do. It 
may be a strange thing to say, but I felt 
the discipline would be (continued) 
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in your disposal. 


Sprinkle 3 tablespoons of 20 MULE 
TEAM® BORAX in the disposal drain. 
Let stand for 15 minutes. Then flush 
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DAVID’S STORY 


continued 


very good for him in other areas of life. 


I felt he’d be a better person for it.” 

And, in fact, David did graduate from 
boarding school and then entered Den- 
ver University. Dina, however, was still 
searching for a way to make him feel 
better about himself, less like an invalid. 
She conferred with a new physician in 
Colorado and he suggested the Joslin 
Diabetes Foundation in Boston. 

“T talked to David and finally got him 
to agree that we would go up there that 
summer. They were so crowded it took 
us three months to get a reservation.” 

Dina is endlessly grateful to Joslin for 
the relaxation and humanization of 
David's previously rigid schedule. Dina 
lived off-campus that summer and took 
classes with her son, to learn how to 
manage his condition in every possible 
situation. She is remembered at Joslin as 
David’s guide and counselor. 

“Tt was the little things,” Dina recalls, 
“little, silly things. For instance, David 
asked if he could chew gum and Dr. 
Krall said, ‘Sure.’ But then suddenly 
David’s blood sugar shot up. So Dr. Krall 
asked, “What kind of gum are you chew- 
ing? and David said, “Doublemint.’ 
“Well, how many sticks, David?’ the 


doctors asked. And David said, ‘Several 
packs.’ Imagine! It hadn’t occurred to 
him there was sugar in the gum. 

“And then David announced that he 
really considered himself an invalid be- 
cause he could never have a gin and 
tonic. So when he was told that he could 
indeed have a gin and tonic or an ice 
cream cone once in a while, and he was 
taught how to balance up his food and 
insulin at night, well, old Dave’s eyes lit 
up and he began to see a whole new way 
of life for himself.” 

Best of all, David was finally able to 
reveal his illness, to say aloud: “No, 
thank you, I can’t have that candy bar 
because I am a diabetic.” 

Dr. Krall remembers David and his 
mother as “a perfect complement to one 
another. They traveled and worked to- 
gether, consulting one another in busi- 
ness and personal matters. I would have 
admired Dina Merrill no matter who 
she was.” 

Who she is, of course, is an actress 
who has starred in many theater and 
movie roles and recently completed a 
successful run on Broadway in Angel 
Street as well as a soon-to-be-released 
film, The Meal. 

Dina is a highly organized, deter- 
mined woman, and her persistence is no- 
where more evident than in the field of 
diabetes. She works fiercely to call the 
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public’s attention to the disease, to e¢ 


cate diabetics, to attract funds for 


search. In 1973, she was named “Par 
of the Year” by the American Diabe 


Association, and this November, 


Juvenile Diabetes Association will p 


sent a “Salute to Dina Merrill.” 
David’s death has not lessened 


commitment, nor her great, almost tel] 
ful empathy for diabetic children. § 


relates, tirelessly, the tragic case his} 


ries: the four-year-old boy whose 


tested clear, meaning that the sugl} 


insulin were in balance, but who 


sisted that his father test and re-t}) 


until it was revealed that the child’s 


stinct was warning him that he was 


the edge of coma; the young mo 
who is “practically handcuffed” t 


brittle diabetic preschooler; the you 
artist who has only 10 percent sight. 


I 


in one eye and is attempting to swit 
to sculpture. i 


A control, not a cure 


Since the discovery of insulin 50 ye 


ago, juvenile diabetics no longer 
within a few months. 


of diabetes remain obscure and the I 


Still, the orig 


r 
0 


saving insulin is a control, not a cure 


cure, or at least an answer to the c 


0 


plications, is oe Dina hopes for—a ; 


what David was” sure would be 
covered. A few years before Davi 


death, Dr. Krall asked him why he y 


so sure a cure would be forthcom 


“Mother’s working ‘on it—hard,” he sa 
“And nothing, nothing ever stops he 


And, in fact, Dina joined a sm 
group of mothers of diabetic children 


form the Juvenile Diabetes Foung 


tion. The group, among others, has 
such pressure on Congress that last yé 
a commission was formed and a pl 
proposed to triple the federal reseai 
spending on diabetics in the next fe 
years. 

Meanwhile, however, David re 


to school in Colorado: and even i 


organized a tennis club there. He boug 
a large, rambling house overlook 
Denver (he called it his “Shangri-La 
where he rode horses, skied, entertain 
his many friends and passionately ¢ 
joyed living. His friends recall him as 
young man whose greatest delight ¥ 
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to share his material goods and his g 


for pleasure with other people. “Budd 


they remember him saying, 
great life.” 


His years in Colorado were lig 


hearted ones, and Dina recalls 


to stick him in the hospital, I used] 
think he did it deliberately so 


wouldn’t have to go to classes. 'dg 


worried and fly out to Colorado, 

the hospital and he'd be sitting there 
top of the bed in bluejeans and no shi 
with all the little nurses’ aids sayin 
‘Oh, David, you want a back rub? 


i 
) 


“this i 
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with joy. “Sometimes, when they'd ‘| 
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‘Oh, David, can we bring (continue 


Less far than 98% 
of cigareties—and 


its Q PALL MALL 


2a =| Want low iarand 

PALLAL good taste, too? 
Here's Pall Mall's 
ws famous tobacco taste 
mare | MACE extra mild by 

the Ai-Stream Filter. 
At only 8 mg. of tar, Pall Mall White 
is lower in far than 98% of all 
cigarettes sold today. 






lf you smoke 2 packs a day, 
Pall Mall Extra Mild will save you 
2800 milligrams of tar every 
week (Compared with the best 
selling filter king)! 

Trade in your old smoke for new 
Pall Mall Extra Mild. 


*PALL MALL EXTRA MILD ...“tar’ 8 mg —nicotine, 0.8 mg. 


Best-selling filter king...... “tar 18 mg.—nicotine, 1.1 mg. | 
“Of all brands, lowest....... “tar” 1mg-—nicotine, 0.1 mg. Warning: The Surgeon General Has Determined 
“Av. per cigarette by FTC Method. That Cigarette Smoking Is Dangerous to Your Health. 
8 mg. “tar’, 0.8 mg. nicotine av. per cigarette by FTC method. 





DAVID’S STORY 


continued 


you a ginger ale?’ ‘You fake, Id say, and 
he'd laugh and say, ‘Oh, Mother, this is 
the life!’ I could have killed him. 

“From the age of seventeen on, 
though, he wanted to manage himself. 
He would never let me look at the diary 
he was supposed to keep. He’d say, ‘I’m 
fine, Mother. Fine. Don’t worry about 
me. I'll be all right.’ So I used to sneak 
in behind his back, and look at the rec- 
ord to see how he was doing. That’s a 
mother’s prerogative. So long as I was 
satisfied that he was all right, I let him 
alone. Of course, I'd call Dr. Krall 
every now and then and say, “Have you 
seen David lately?’ ” 

Dr. Krall had seen David, fairly often. 
Three years before his death, he re- 
turned to Joslin to form, with another 
young diabetic, a youth group, which 
today has 200 members. The group 
helps educate and reassure young peo- 
ple with diabetes. 

In addition, David returned because 
he was fascinated with the research. The 
Institute was experimenting with an 
artificial sensor that looks like a pack of 
cigarettes and holds a week’s supply of 
insulin. Designed to be inserted into 
the abdominal cavity under the skin, it 
would automatically monitor the level 
of sugar in the blood and secrete tiny 
amounts of insulin as needed. David 
requested that he himself be the first 
human to have the artificial sensor in- 
serted in his body. 

This was not to be. 

“You see,” said Dina, “David was just 
at the ten-year mark when he died. After 
ten years some juvenile diabetics begin 
to show signs of wear and tear, the com- 
plications . . . and it’s the complications 
that can be devastating. . . . the kidney, 
the heart, the eye problems. And he had 
not told me, but his friends did, that he 
had been having eye trouble. . . .” 


Birthday party still held 


September 9, 1973, the day after 
David’s accident, was little Heather 
Robertson’s birthday. David was still 
missing, but Dina and Cliff decided to 
go through with a planned birthday 
party. “How can you tell a five-year-old 
that she can’t have her birthday party?” 
Dina asked. “But we hadn’t found Da- 
vid. We had been up all the night 
before, walking those damn beaches be- 
cause I thought by some miracle he 
might have gotten ashore somehow. All 
his friends were there, too. Poking 
around all night. Looking.” 

So Heather’s birthday party was held 
as scheduled. Heather is a blond, blue- 
eyed fluff of a child who loves pretty 
colors and nail polish. On very special 
occasions, she is allowed to polish one 
nail. For the party, there were 12 chil- 
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dren, all dashing about gleefully, lots of 
games and a big cake. Heather made 
certain that Daddy had a piece of cake 
because it was his birthday, too. 

Blindly, Dina and Cliff ate cake, 
played games and pretended. They pre- 
tended they had not been out on the 
beaches all the night before, and that 
David's friends, along with the Coast 
Guard, were not crossing and re-cross- 
ing the bay, searching the waters. 

Once, when Heather was three years 
old, Dina had attempted to prepare her 
for the eventual death of her grand- 
mother, Marjorie Post. “Someday, dear,” 
Dina had said, “Grandma is going to 
heaven.” 

“Then you're going to be next, Mum- 
my, Heather responded. “What are you 
going to do up there?” 

Cautiously, Dina allowed as how she 
might play a little golf or tennis. 

Heather thought that sounded fine. 
“Please try to play tennis with Jesus,” 
she advised her mother. “I’m sure he’s 
awfully good.” 

On September 10, the day after 
Heather’s party, Dina received an emer- 
gency phone call. Mrs. Post was serious- 
ly ill and was not expected to live. 

Two days had passed since David's 
accident. The beaches and bay had been 
combed; there was no sign of her son. 
Dazed, Dina flew to Washington to 
share, with her sisters, her mother’s last 
hours. Cliff and Heather followed. 

During the night of September 12, 
Marjorie Post died. Dina had been sit- 
ting at her mother’s bedside, and now, 
exhausted, she crawled back into bed. 
She had, somehow, lost track of time. 
When had David crashed? The day be- 
fore yesterday? The day before that? 
How long had he been in the water? 
Was it morning now? Or night? 


“Mummy, is it time to get up?” It w 
Heather, camped out on two pillows b 
tween the beds. She was wide awak 
Her blue eyes, like David’s when he w: 
intrigued or curious about somethin 
were open like bright bachelor button 
“Ts it time, Mummy? I’m hungry!” 

Wearily, Dina slipped out of bed an 
took Heather’s hand. It was probabl 
near morning, she thought. Probabl 
time for breakfast. 

“Heather, dear,” she said, “Grandm 
died last night.” 

Heather studied her mother’s face s 
riously, much more seriously than th 
had when she was three years old. Sh 
listened very hard, the way David hat 
listened to the doctor who told him, s 
many years ago, that his life was goin 
to be different from his friends. 

“Yes, Mummy,” she said finally. The 
she turned toward the door, gently pul 
ing Dina behind her. It was time f 
breakfast. “I know what- you mean, 
Heather said in a clear, firm voice. a 
mean that Grandma’s gone up to fin 
David.” En 





Two institutions now commemorat 
David Rumbough’s memory. At the Jog 
lin Diabetes Foundation in Boston, hi 
parents, Dina Merril] and Stanley Rum 
bough, have established the David Rum 
bough Education and Communicatio 
Center. And the David Rumboug 
Award for Scientific Achievement 
given annually by the Juvenile Diabete 
Foundation. Further information on d 
abetes can be obtained by writing to thi 
Juvenile Diabetes Foundation, 23 Ea 
26th Street, New York, N.Y. 10010; th 
American Diabetes Association, 1 We 
48th Street, New York, N.Y. 10020; an 
the Joslin Diabetes Foundation, 170 Pi 
grim Road, Boston, Mass. 02215. 
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“Let me get this straight. You rearranged the furniture 
in the bathroom?” 
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